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Effects of roasting and wet — heating pretreatment on quality
characteristics of five vegetable oils
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Abstract; To effectively improve the quality of oils, flaxseed, rapeseed, peanut, sesame and sunflower
seed were used as raw materials, they were pretreated by roasting and wet — heating and pressed to
produce oil, and the effects of roasting and wet — heating pretreatment on sensory quality,
physicochemical indexes, main components, volatile components and micronutrient components of five
vegetable oils were studied. The results showed that roasting and wet — heating pretreatment had effects on
the sensory quality and physicochemical indexes of the five vegetable oils. Overall, sensory quality was
improved , but the acid value and peroxide value increased by roasting and wet — heating pretreatment.
Roasting and wet — heating pretreatment had no significant effects on the composition of fatty acids and
triglycerides (p >0.05). A total of 82 volatile compounds were detected in five vegetable oils. The
content of thioside degradation products significantly increased in rapeseed oil, and heterocyclic
compounds significantly increased in sunflower seed oil after roasting and wet — heating pretreatment.

Roasting and wet — heating pretreatment could effectively increase the total phenol content in vegetable

oils, especially wet — heating pretreatment sesame
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the V content of other vegetable oils (p >0.05). In summary, roasting and wet — heating pretreatment

is an ideal pretreatment technology for oilseed to improve the nutritional quality and sensory quality of

vegetable oil without affecting the physicochemical quality of the oils.
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