2024 4 55 49 15 55 7 1] T Rl 15

MAEMMT DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 230221

HYHEDRBESZENEL-HE MNE
SEN M E

EF@, 50 8, %
(AT XF s pHFr, AN 450001)

HWE. g EARN B EE i TR BIRIE, AR dAREN T, B R mB-AYF |
F A0 R ) B Wy BR PR AR LR, AR R ABNR I AR P R B ALY ik R R AR S (BRI S AR E
BRI BRI E AR E] ) AF i e P B - AT N AR R Bk R R AR R A#n, MR T
Fig 12 7R B A4 i R ) Am B R A HEBLBR G BRABLAY AL, R E N IR BRAT K3 B - AT N EBLIR
RH R EH R, B E RGO F LATARBR LT B-AY P EHOBBRERS(5.92% ) , RMaF L T jk
BRI B-AF FEOPRERIK(2.57% ) ;BB R A EHN L.2% 0 ,B-AF FEMLER
5(4.09% ) ;P B-AF M EEETHS B-WT M EMGBERSG; BARM T A 12% ~
18% ) 32 A A T B-WF N HRMLIR, BLIR R A 3.73% ~4.30% ; 4 & #Z WA m B 038 M,
B-AY M ERBRE LIS E A, R IBAMEH 0. 1% 0, Fh %5, 4 4.09% ; 5858 F A
K,B-F P ZMrFMZ, £30CHB-AY P ERFRZH(4.46% ) ; 4 A A5 F 69 3E K,
B-¥ N EPLl B RW R e LR A A 1E 30 min 5,8 - A Y M EBLIA EI K T AR
ARG BR S 2% AR g 09 MR AT 5 s BB B0 R 2 4 3 AR AR A AR IR AR BT TR | B e
W B a3 IR R R ETHAR B-RAY M EF o2 SRAEL X",
A KT A ARG ALY b 51, Ao LR 7T A A 2 ¥ i BS BR 1A (KOH) 454 £0.04 ~0.22 mg/g
ZW, HE KB FPRBABTR-AY AR, ESHREBEN A TR-HY M &
HRE

KR BB -AF R WHEA R BRI

RESES TS225.1; TS224 SERFRIZED A EHE 1003 -7969 (2024 )07 —-0015 —07

Influence patterns of vegetable oil substrates and alkali refining
conditions on their g — carotene content

CUI Ziyu,KONG Na,LIU Wei
(College of Food Science and Engineering, Henan University of Technology ,Zhengzhou 450001 , China)

Abstract; In order to provide a theoretical basis for the accurate and moderate processing of edible oils,
the composition of oil samples was changed by adding 8 — carotene and different fatty acids using soybean
oil as the oil sample medium, and the effects of different vegetable oil substrates and alkali refining
conditions (lye mass fraction, excess alkali addition, alkali refining temperature, and alkali refining
time) on the removal rate of 8 — carotene in oils and the refining yields of oils in alkali refining process
were investigated. The changes of acid value of oils after deacidification under different vegetable oil

substrates and alkali refining conditions were determined. The results showed that the fatty acid type had

a significant effect on the removal rate of 8 -
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lowest removal rate of 8 — carotene (2.57% ); when the content of free fatty acid was 1.2% , the
removal rate of B8 — carotene was the highest (4.09% ), the more the 8 — carotene content in oils, the
higher the B — carotene removal rate; the medium — strong alkali with the lye mass fraction of 12% -18%
was conducive to the removal of 8 — carotene, with the removal rate of 8 — carotene ranging from 3.73%
to 4.30% ; with the increase of excess alkali addition, the removal rate of 8 — carotene first increased and
then decreased, and the highest removal rate of 4.09% was found when the excess alkali addition was
0.1% ; the lower the alkali refining temperature was, the higher the removal rate of 8 — carotene was,
and the highest removal rate of 8 — carotene was found at 30 °C (4.46% ) ; with the prolonging of the
alkali refining time, the removal rate of 8 — carotene increased continuously, and the increase of removal
rate slowed down after more than 30 min of alkali refining; palmitic acid and stearic acid significantly
reduced the refining yield of oils; with the increase of lye mass fraction, excess alkali addition, alkali
refining temperature, alkali refining time, and the content of free fatty acids, the refining yield of oils
showed an overall decreasing trend, and 8 — carotene content had no effect on the refining yield of oils.
Except for vegetable oils containing a large amount of lauric acid, alkali refining could effectively control
the acid value of oils in the range of 0. 04 —0.22 mgKOH/g. In conclusion, low temperature and the
medium — strong alkali can help the removal of 8 — carotene, and the appropriate shortening of alkali

refining time can help the retention of 8 — carotene.
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