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Studies on the Effect of Microwave Treatment on the Quality of Edible Oil
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Abstract; In this study, the values such as oil acid, peroxide, and the main fatty acids quantity of
oil that before and after microwave treatment were compared, and found that those values keep

similarly and still within the scope of GB set . Therefore, the results proven that the microwave

heating is a safe heating methods for foods which containing oils and fats.
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Fig.1 Effects of different microwave heating time on

the acid value of the olive oil and palm oil
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Fig.2 Effects of different microwave heating time on
the acid value of the soybean oil, lard and the
mixture of soybean oil and lard
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Fig.3 Effects of microwave treatment on the peroxide
value of the soybean oil, lard and the mixture of

soybean oil and lard
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Fig.4 Effects of microwave treatment on the peroxide

value of the olive oil and palm oil
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Fig.5 Gas chromatogram of the raw soybean oil
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Fig.6 Gas chromatogram of the treated soybean oil

2.3.2 #mH ABASHEWEBHREE.ZF
RE7.88.

2.3.3 ABWEHRHETRBEAKRSG TR
% xHALERT IS A K T AR A 3 R B R 1
ROEHR.EER. W EHR. IR HETT
beg L, BRI,

UV(X1 000 000)

1251 8
b
EE
1.00 H N
0.75 H 2
-3
g
0.50 H
0.25 §
0 ‘T Lo
L 1 1 1 1 1 1 L J
5 10 15 20 25 30 35 40 45
B [8)/min

HB7 RLEMEKBNSHECHRE
Fig. 7 Gas chromatogram of the raw lard
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Fig. 8 Gas chromatogram of the treated lard
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Tab.1 Changes of various fatty acids content of the former
and disposed samples

g M L W/ i WA
BR/%  B/% % B/% B/%

KEW 1.2443 3.7454 20.8989 55.1851 7,008 6

5
KE
BEW 22.2278 12.5182 40.458 6 18.996 0 1.154 3

Pk
3

1.3028 3.9515 22.177 2 54.689 9 7.0000

1.1543 11.2551 42,7407 18.4209 1.1253

MIEEMBELEE REMTALERIEE
HEEERKES. KEMERDK 900 W KEHT
478 4 min &, S EHEBET 2 6 min HER™E
Bin. XARUHEMHKE W, b HE R
Rt B &G  BESALEARBIR. BHET
YN R AR, AT DAL B AL BE R B AR
MELE B K. WRMBEEERANESSBE
WM BAR, SHHEALBRK. ERMEMOKRKK
(. UM 6 ik R 00, M Ak B AT )T . o RE AR A
FEViBEE R BH . MARMENRYERET
[“F =L

i1 B £ iod 6L 40 5 i 98 B ) S K 22 o 47 R A
BAARARE. Bk, 3 fAEF A&
Pe & B B4 o — TR AR o B IE A VA o A A o R 0
Ga%ERENT ALE. FRENS AIEEN
HRMAERAENNER. AELRPHBHERE
WERERAREER MRANESER R E LYW
. SERE—-LHRMBELE T HAMEST
ZHEIE W,



£3M RAF BRALEANHAFTLABORAY AR 319

2 % 3Lk (References) :
[1] FHEM MRS TRIML B—K. JU5 B8 Tk AR 4L, 1994,

[2] Buffler C R. Microwave cooking and processing: engineering fundamentals for the food scientist [M]. Van Nostrand Rein-
hold,1993.

[3] R S Farag, F M Hewedi, et al. Journal of Food Protection. ,1992,55 (9) :722—727.

(4] or . . BB WA HD WIS RO EwLI]. K &HFHHE,1998(6).8—121.

ZHANG Hong, GAO Xia. Great heating effects on the quality of plant Qils[J]. J Food Science and Technology, 1998(6) .8
—121. (in Chinese) .

(Sl EwR RE%E RAES. MY REREHHELI] RES5MAE,2003,(5).9—11.

ZANG Jing-wei, ZHAO Guo-hua, HOU Dong-jun,et al. Study on some factors related to qualities of vegetable oils with
the Microware[J]. J Cereals Oils, 2003(5):9—11. (in Chinese)

(6] Stk , 20k, 0T, BT Y& R sy ()], b EakAg,1997,22(2) . 16—181.

ZHANG Gu-ying, LI Lin, GUO Si-yuan. Influence of microwave irradiation on vegetable oil quality[J]. J China Oils and
Fats, 1997,22(2) :16—181. (in Chinese)

[7] seedt, 25k SRS, MBS 5 % iy 246 A T Y # 8 R AS T i R[], & &8 #,2000,(3):1-5.
ZHANG Gu-ying, LI Lin, GUO Si-yuan, et al. Comparative study on the changes of vegetable oil quality by microwave
and conventional heating[J]. J Food Science and Technology, 2000, (3)1. (in Chinese)

[8] << Annotation of Methods on food hygienic analysis, Physical and Chemical section> GB5009, Institute of Food Safety Con~
trol and Inspection , Ministry of Public Health,P. R. China, 1996,5.187—194,

[9] e, ZH, KB, %. R FReS 8 F /Y &R ERFR0]. & R#%,200008):10—13.

ZHANG Gu-ying, LI Lin, CAI Miao-yan,et al. The change of vegetable oil quality on different microwave irradiating times
[J]1. J Food Science, 2000,(8):10—131, (in Chinese)

(FEHBE:HH)

i e L e e B R s o -+

(BB & AR 2009 FETEIT RS

(RREAABARFBENRATDRK TR EF LHAX¥EHHAXRREMN % |
EIR AMBREABIRRAMXFARN L LHEERMA, H CSCO BT, |
AEFXBECHA FEHEBESCHA FERATEXKAA BEHHEXEREX
BOCAOEEAF 0RRKEFLLEFRAUR. ZEARREH%2E5IR.REEH
¥R HERENEOA IR IR IR . RFRRAF NI ERE . FNERS
ARIR MEDRE EHAG TR, RELNEREL L RFHAFRRGTER,
FAEFERRONFRR G URRKRFRAFARFANBRELZEXES, A4
XFHWEERR HARF CFLEARNEF BAASFLLEARAR T REEA
ROLRA X BB & 3, k) A EHTH,

(BRREEMBERFER, XA R ALK 16K)F&,144 T, 24 6 ¥, 5 HEH
15.00 G, 24 24 90 T, AR E:28—79, 2 E LM FHTITH, 1

(BEB5ABBRKFRIGHEH

. et et et " At ——t + et A

_




