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Effect of high — temperature treatment on the edible safety and
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Abstract : In order to improve the economic value of edible animal oils, the grey goose liquid oil was used
as the raw material ,and it was continuously heated at 110, 130, 150, 170 °C and 190 °C for 10 h, the
peroxide value, acid value, malondialdehyde content and volatile substances content of grey goose liquid
oil were determined to analyze the effects of high temperature on the food safety and flavor components of
grey goose liquid oil. The results showed that compared with grey goose liquid oil left at room temperature
for 10 h(the control) , the peroxide value, acid value, and malondialdehyde content of grey goose liquid
oil after high — temperature treatment increased, and the peroxide value and malondialdehyde content
exceeded the limit value of the national standard at 130 °C. The electronic nose analysis showed that the
flavor of grey goose liquid oil heated at 110 “C had no significant differences compared with the control. A
total of 74 volatile components were detected in grey goose liquid oil ,which mainly were aldehydes and

alcohols. As the temperature increased, the types of volatile components increased and the total content

first increased and then decreased, and it was the
U #s HEA:2022 - 02 - 13;{&[5] H #§:2023 - 02 -23

E R 2021 48] R4 BACLM 7 Mk H A A F A1 141 BA
H I (2021KJ128)

YEB B AR (1997) , 55 WL 0F 582k, DF9E s ) &
SN T 5450 ( E-mail ) 814766551 @ qq. com,

EEAEE S AL, B ZE, B 1 (E-mail ) 951524011 @ Key words: grey goose; oil; high — temperature ;
edible safety; flavor components

highest at 150°C. Comprehensively considering
the oxidation of oil and the change of oil flavor, it
is recommended that the heating temperature of

grey goose liquid oil should be lower than 130 °C.
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