2018 4F 45 43 & 8 M

o R

19

i A =

YRR EENSRIRE SRR

S A B AN~ A S - e
(1. TaHEER £R3R, Td 47 % 453003; 2. 3rie k3 AW A% TREABAF 35, 40 310058)
WEMRT 6 H( 2R . §EERALI KRG KREdm ot Rivkd #Miid) PE8EA
DREHTHRAER, ERAMEE - RERARREN THY B PI HFEEEEHE(EFS
BLEGE B-AGE) LT, T T mERMAMmAR R T, ZEREN . LEHLERD

&
P
X
b
IS5
I3
*
52
&+
B
~
S
&
oo
o2
—
BX
el
S
e
piul
=
o
e
2
&
oo
o
I
P
Bx
[0
BX
i

A 5 5 F R A (180 °C ) 44 T, A4 o P & BEAR R M4 3R A2 e 2 ad 1A) i3 K 45 A F BER 4
G B G AR A BRI Z LAY A M P S RESES M TOGME
Pl AR EM,

KA A S B SRR TR A EE - i
R E 4K S TS225. 1;TQ646 X EkERIRES A X EHE 1003 -7969(2018)08 —0019 - 04

Thermal stability of phytosterols in vegetable oils
XU Guihua', YANG Wei', LI Yunbo', LI Bo', YE Xinggian’

2. School of Biosystems Engineering and Food Science, Zhejiang University, Hangzhou 310058, China)
Abstract; The thermal stability of phytosterols in six kinds of vegetable oils were investigated, including
corn oil, phytosterol enhanced corn oil, soybean oil, peanut oil, sunflower seed oil and olive oil. GC -
MS was used to determine the contents of three major phytosterols ( campesterol, stigmasterol and B — si-
tosterol ) , and the acid values of the vegetable oils were also measured. The results showed that phytos-
terol enhanced corn oil achieved the highest content of total phytosterols (7. 82 mg/g), while olive oil
had the lowest content (0.63 mg/g), and 8 - sitosterol content was the highest among the three phytos-
terols. Phytostrols in vegetable oils were relatively stable at high temperature (180 °C ). However, long
time heating could still cause the degradation of phytosterols. The acid value of vegetable oils increased
under heat treatment. Therefore, the thermal degradation of phytosterols in vegetable oils deserved more
attention.
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