16 CHINA OILS AND FATS

2023 Vol. 48 No. 10

iHAg N T

DOI: 10.19902/j. enki. zgyz. 1003 —7969. 220434

i A3 ¥ A 38 X 36 RS Am BT =2 M BY B 5T 3 fR

REMW, FOM, AHI, 5 B, Tk
(B AR AA AR S R SAh S 55 TR B, M 9 R AL b 1% 0 4 ML TALAR A o R 432 712100)

HFE . AL LS TP —AELGRY S R R A EELNHh, A IEER
F) FRAL 223 AR 3 i g R & e Rk 69 %of, 4238 T R R AT m TP 69 R B FRAL ZH AR, & 5 0470
BB Sk FEMAL BRE 3 LSRR B AR Bk 5 ik R TR AL 2R R 3Tk RS e 69 %
Wy, FHAR AT T AR AL B AR KR T 1. R R TR EH AR S IS S R4 e S R AR R, § A bk
TR ARNE A T L BEFR KGR,
FRIF R TR AL g e R TR B R

RESHES TS225.1;TS224.2 SERFRIDAD A XEBHRE:1003 —7969(2023)10 —0016 - 09

Research progress on effects of oilseeds pretreatment on oil quality
ZHU Jiabin, LI Yancai, SU Caihong, LI Qi, YU Xiuzhu

(Engineering Research Center of Grain and Oil Functionalized Processing in Universities of Shaanxi Province,

College of Food Science and Engineering, Northwest A & F University,
Yangling 712100, Shaanxi, China)
Abstract ; Oilseeds pretreatment is an important part of oil processing and has important impact on the
quality and flavor of oil. In order to investigate the effect of different pretreatment technologies on oil
quality and flavor, the different pretreatment technologies used in the processing of different oilseeds were
reviewed, focusing on the effects of peeling, high temperature roasting, extrusion, microwave, pulsed
electric field, infrared ray roasting and ultrasonic pretreatment technologies. The development direction of
oilseeds pretreatment was also discussed. Different pretreatment techniques have different impacts on oil

quality. The synergistic applicatim of multiple oilseeds pretreatment technologies has a large development

potential.
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