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Abstract; In order to comprehensively evaluate the quality of sunflower seed oil products in China, and

b 9

provide reference for product development, refining and purchasing, 11 sunflower seed oil products from
7 brands were collected, and their basic physicochemical properties (acid value and peroxide value) ,
nutrient ( vitamin E, phytosterol, squalene ) content, hazard ( irans fatty acid, polycyclic aromatic
hydrocarbons, benzo [ a ] pyrene, 3 - chloropropanol ester, and glycidyl ester) levels and flavor

characteristics were analyzed. The results showed that there were obvious differences in acid value and

peroxide value among different products, but they

q&% HHA.2023 09 - 18 ’ﬁ%@ B H5:2024 - 08 -29 all met the limit requirements of mational
VEERN B 45(1984) , 4, B2 DA, Wi -, T3 F standard. Vitamin E and phytosterol were the
THIE = S & TAE (E-mail) huiju@ cofco. com,, main nutrients of sunflower seed oil. The average

BEES. LR, &% T (E-mail ) youmengyuan @ contents of vitamin E and phytosterol were 75. 45
cofco. com, mg a — TE/100 g and 4 040.00 mg/kg,
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respectively. The average content of squalene was 127. 40 mg/kg. All products had a trans fatty acid

content of less than 0. 30 g/100 ml, meeting the requirement of zero irans fatty acid claim. The

benzo [ a] pyrene content in the 11 products met the national standard. The contents of polycyclic

aromatic hydrocarbons and 3 — chloropropanol ester in 11 products were lower than the EU standard limit

requirements, but there was a certain risk of excessive glycidyl ester content.

In terms of flavor

attributes, four products have distinct flavors, mainly characterized by cooked sunflower seed flavor,

burnt flavor and salty freshness. In summary, the quality and safety of sunflower seed oil products

available on the market are relatively good, but there are differences in the refining levels and hazard

control capabilities among various brands’ factories. At the same time, many brands have begun to

introduce flavored sunflower seed oil products.
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Table 1 Sunflower seed oil product information

FREE TESm WH/GUL) AFAE I L S e
(mg/100 g) (mg/kg)
K-1 EE—2% 23 2022. 12 T 55 J 7
K-2 FEMEFRER 20 2022. 11 L 56 2 500 H
K-3 JEE—K 24 2022. 11 T 55 ¥ Ja
K-4 EME—2 23 2022.12 SEann 60 I Jc
K-5 EVE—%% 23 2022.12 % 50 ¥ T
K-6 JEME—2% 24 2022.12 L I JC ¥
K-7 FEE—%% 25 2022.12 kg 55 ¥ I
K-8 JEME—2% 32 2022. 12 S 70 ¥ ¥
K-9 FEME— 27 2022. 12 e 60 ¥ H
K-10 B2 48 2022.10 kg 35 ¥ G
K-11 FERE—%% 60 2022.12  HEE 70 I T

TE: Ve B o - EFB Y (a - TE) i

Note: V. claims to be calculated in alpha — tocopherol equivalents

1.2 U8 5ics

Agilent — 7890B S A & 1% 4% , Agilent — 1260 ¥
FEAFEY, FE L2 H & SQP SECURA225D - 1CN Hi -+
K-, UV = 1900i 25 4h 43 600 B 11, TKA % ) 4
2% THERMO 2838 HUaE /K 155

1.2 K37k

BR1H, #% 8 GB 5009. 229—2016 Il & ; i 4 1k
{8, 3% GB 5009.227—2016 JIl5E ; 4/ % E & &,
1 GB 5009. 82—2016 HHEE — 3L ; W) 1 %
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Fig.1 Acid values of 11 sunflower seed oil products
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Fig.2 Peroxide values of 11 sunflower seed oil products
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Fig.3 Vitamin E contents of 11 sunflower seed oil products
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Fig.4 Phytosterol contents of 11 sunflower seed oil products
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Fig.5 Squalene contents of 11 sunflower seed oil products
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Fig.7 Polycyclic aromatic hydrocarbons contents of

11 sunflower seed oil products
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seed oil products
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