2022 4F 45 47 % 5 8

hoOE W g

71

it AE L=

K& Kb 3ot 28 75 #F T BB 10 1 B e 4K 5 4B A Y 7 i

x|

ow R R, IeEmW ,mEE

(1 AT 08 A4 E 253,467 1000945 2. B FARR Ao 4 S04 & A+ 5 AF 12, L% 100037 )

WE A B E L GATR S T, A E BAFER B A4 TR (8 140 ~ 180 °C , B 18] 10 ~30 min) 4
A P2 )G BRI o, ) T R R Ao T R O i BAL M R (& R i AR E B — A
R ESHA )T AR (SR AR B b 28 ) AR AR R SR R e, 4
AR IER IR A 140 ~ 180 °C., KKK B 8] 6 2E K | 50 J500F i 64 &, 3332 7 i BRAE B ARAK T &
Yk ey, LB 140,160 C ZACR B 2, £ 180 C 7 3 B Ak A — M fe LI =M 09 & =
#1140 160 C AL RN 2, 12 180 CHmiA 2 ; A F 842 /£ 180 C TARK W 2, M 5 By B A= i =
BE e 2R A 2B R B AL, LA & I5HF, IR E 140 ~ 160 C A=) 9] 10 ~20 min &4 F %
KPR GATAT B 0 5 AT S R RS

FRIF SN s 5 T BAE R AL S 2 R
RESES TS224.3;TS207.7  XEKERIRAE: A XELHS:1003 —7969(2022)08 —0071 —06

Effect of roasting on physicochemical properties and
chemical composition of perilla seed oil
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Food and Strategic Reserves Administration, Beijing 100037, China)

Abstract; To improve the quality of perilla seed oil, perilla seed oil was extracted after pretreatment by
roasting under different conditions ( temperature 140 — 180°C, time 10 — 30 min ), and the
physicochemical properties ( color, acid value, peroxide value, conjugated diene content, conjugated
triene content) and chemical composition (fatty acids, tocopherols, triglycerides) of perilla seed oil were
determined to study the effect of roasting on the quality of perilla seed oil. The results showed that with
the increase of roasting time ,the color of perilla seed oil deepened at 140 — 180 °C , the acid value was
lower than that of the oil prepared with the unroasted perilla seed, the peroxide value did not change
significantly at 140 C and 160 °C, but increased and then decreased at 180 °C, the content of conjugated
diene and conjugated triene did not change significantly at 140 “C and 160 °C , but increased significantly
at 180 °C, and the tocopherols content lost significantly at 180 °C , while the composition and content of
fatty acids and triglycerides did not change significantly. In summary, the quality of perilla seed oil
obtained by roasting perilla seeds at 140 — 160 °C for 10 —20 min was good.
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