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Abstract ;In order to study the effects of different roasting processes of rapeseeds on the flavor of fragrant
rapeseed oil with low erucic acid, using low erucic acid rapeseed as raw material, the effects of water
content, roasting temperature and roasting time on the flavor component content and sensory quality of
fragrant rapeseed oil with low erucic acid were studied. The results showed that a total of 65 volatile flavor
compounds were identified in the fragrant rapeseed oil with low erucic acid. With the increase of roasting
temperature and roasting time, the total content of heterocyclic substances presenting roasting flavor
gradually increased. With the increase of roasting temperature and water content, the total content of
glucosinolates degrading products ( sulfur — containing compound and nitrile compound ) presenting
stimulating flavor in fragrant rapeseed oil with low erucic acid gradually increased. In sensory sense, the
fragrant rapeseed oil with low erucic acid mainly presented the roast flavor and burnt flavor, but also

presented the pickled vegetable flavor and stimulating flavor. With the increase of roasting temperature ,

the sensory attribute score of roasting flavor

YR ELER 12021 — 07 — 20 448 5] H 87 12022 — 04 — 01 increased firstly and then decreased, reaching the

R < RIS (1995) 4o BYF0 TR0 B 1, 130 MG highest at 150 °C , and the sensory attribute score
JRUE 43 BT RIS % T4 ( E-mail ) hubowen@ cofco. com., of burnt flavor and pickled vegetable flavor
BIEVEE JIME 59T R (E-mail ) chubaijun@ cofco. com., increased gradually. With the prolonging of
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roasting time, the sensory attribute score of roasting flavor decreased gradually, and the sensory atiribute

score of burnt flavor increased gradually. With the increase of water content, the sensory attribute scores

of roasting flavor and burnt flavor fluctuated stably within a certain range. A certain roasting temperature

and increase in water content during roasting process can significantly improve consumer preference.
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