2024 4 55 49 15 55 11 1] T iR 15

jmAg N T
il H 5 K 70 6 e 5% 4 X = i B AR AR T AR B R 2 i

£ B, 7 mauge zae’ jek e w2 ohRAN, Tas k&
(L. FHRFELREARRAG] AR F 8 2667365 2.0 K BILAFRIT L& F 8 266199; 3. F B AR LAF R
R S TARFHT AL F 1001935 4. FHR LK F REAFEE L% %, LA F 8 266109;

5.9 B R LA R B AR AT, KL 430062)

T h AT o etz i A 6 Se i Ae & & BE R T R B H)RE (132,137 142°C) LA (B A/ &
/M TR B B A B IR AN B A A B A A ) A (2 R M)
X2 M BRAE R W S Ak, LR R R RN RIRE A 137 °C, RN GE AN B/ SRR/ AR AE A itk
IR, BB R AT R RS Jo B4 69 B i BR AL A& iy, FLAX AP ARALRE 4% AR 2R 7= A, g Ak 3 29 0k /L
i BT 18] 6 38 K AR T &, BB A A i e B i BRAE A i G BR A A i R AR R A &, LB
TACE ) I BACE AR, 2 25 C 2 MA%R 182 d B, 538 78 2 i Fm 35 0 B2 AL 28 e 09 33 AARAR 3K
W57 4 398% Fo T1% , ¥ 42 45 °C £ WA 182 d 8,2 A it A i ad B AL 69 3k 78 5 7] A 927% .
271% s 2 E5MEHR 45 d, R O E KAFAGG S8 0 A 0 5 F i B 0 A b e i RALIE R W& 93 4 582% Fn
87% , % it FAFU QL E A3 5,2 Fr 6 A& i o it BACA KRG 2 H) A 116% 19% . 42 &, R B4R L

BT, 5 BRTE A b 3 R I 5505 0 A AR M, BLAKGR AR R RAS AT & B 2 A A T 485
KEEIA : 3 BR A A v R IR R L AR A R A
FE 42K S :TS225. 1;TQ644 RKFRIRAD: A

DOI: 10.19902/j. enki. zgyz. 1003 —7969. 240123

NEHS 1003 —7969(2024) 11 —0015 -06

Influence of oil production technology and storage conditions on the
quality of high oleic acid peanut oil
JIANG Hui', YU Qiang', KONG Decheng', WANG Chuantang’, SONG Furong',
HU Hui’, YANG Zhen®, YANG Qingli*, YU Aiwei', ZHANG Qi’

(1. Qingdao Tianxiang Food Group Co., Ltd., Qingdao 266736, Shandong, China; 2. Shandong Peanut Research
Institute, Qingdao 266199, Shandong, China; 3. Institute of Food Science and Technology CAAS, Beijing
100193, China; 4. School of Food Science and Engineering, Qingdao Agricultural University,
Qingdao 266109, Shandong, China; 5. Oil Crops Research Institute, Chinese
Academy of Agricultural Sciences, Wuhan 430062, China)

Abstract ; To better control the quality and safety of peanut oil, the effects of different frying temperatures
(132, 137, 142°C), filter media ( thick cloth/thin cloth/filter paper board, peanut cake layer/thick
cloth/thin cloth, filter aid/thick cloth/thin cloth, thick cloth/thin cloth), storage conditions ( indoor

storage, outdoor storage) on the quality of high
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showed that by selecting a frying temperature of
137 °C and using peanut cake layer/thick cloth/
thin cloth as filter media, high oleic acid peanut
oil with excellent flavor and quality could be
obtained, which could reduce production costs

with the
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and save resources for enterprises;
extension of storage time and the increase of

temperature, the acid value and peroxide value of
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ordinary peanut oil and high oleic acid peanut oil gradually increased, and the acid value changed little,

while the peroxide value changed significantly. After 182 d of indoors storage at 25 °C, the peroxide value

of ordinary peanut oil and high oleic acid peanut oil increased by 398% and 77% , respectively, while

the peroxide value of the two types of peanut oil increased by 927% and 271% respectively after 182 d of

indoors storage at 45 °C. After 45 d of outdoor storage, the peroxide values of ordinary peanut oil and

high oleic acid peanut oil without corrugated paper wrapping increased by 582% and 87% , respectively.

After being wrapped in corrugated paper, the peroxide values of the two types of peanut oil increased by

116% and 19% , respectively. In summary, high oleic acid peanut oil exhibits good storage stability

under different storage conditions, and low temperature and wrapping with corrugated paper are more

conducive to its storage.
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Table 1 Effect of frying temperature on
physicochemical and sanitary indicators of

high oleic acid peanut crude oil
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