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Abstract

process (No. 1) and the squeezing rapeseed oil of frozen condensing the aroma process (No.2). [ Method] Acid value, peroxide value, phos-

[ Objective | Quality and volatile flavor substances was detected to find the difference between the squeezing rapeseed oil of traditional

phorus, colour and lustre, tocopherol, phytosterols and trans acid were deter mined to compare quality of rapeseed oil betweeen the two kinds of
process. Solid Phase Microextraction (SPME) was used to headspace extraction enrichment of volatile component. volatile component was detected
and preli minary analysed by Gas Chromatography — Mass Spectrometry( GC-MS). [ Result] The physical and chemical indicator of rapeseed oil
(No.2) were better than rapeseed oil (No.1). The main volatile flavor components of glucoside degradation products increased and sulfur oxide
volatiles (aldehydes, alcohols, ketones) and heterocyclic material content reduced in rapeseed oil of frozen condensing the aroma process(No.2)
by GC-MS detection and analysis. [ Conclusion] The frozen condensing the aroma not only improve the quality of rapeseed oil, but also increase

the special flavor sulfur glucoside degradation products of rapeseed oil, retain fragrance and improving quality.
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Fig.1 Technology route of the frozen condensing aroma squee-
zing of rapeseed oil
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Fig.2 Prosessing of the frozen condensing aroma
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Fig.3 The squeezing rapeseed oil of traditional process (No.1)

and the squeezing rapeseed oil of frozen condensing the a-

roma process (No.2)
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Table 1 The results of physical and chemical indicators in No.1 and No. 2 rapeseed oil samples
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0il code ad vatue content ) olor (aﬁ) value content content content
me/g mg/ kg ustre meq/kg mg/kg mg/kg %
0.04 0.47 0.23 1.34 496.50 3711.20 3.24
2 0.02 0.31 0.15 1.30 512.10 3624.80 1.40
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Fig.5 Percentage of the main volatile flavor components in the
squeezing rapeseed oil of frozen condensing the aroma

process (No.2)
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Table 3  Percentage of the main volatile flavor components in the
Fig.4 The main volatile flavor components in the squeezing
squeezing rapeseed oil of traditional process (No.2)
rapeseed oil of traditional process (No.1)
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Table 2  Percentage of the main volatile flavor components in the Compound Confp ound Relalﬂlvev
type name contents // Yo
squeezing rapeseed oil of traditional process (No.1) T Alcohol PRy 114
. A ? SE=N dﬁ: Alk}’l Tffék% 1.89
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i [k -2 4 - S 12.69 Js Alkenes 4~ Bt -2 - TH 2.46
filil Ketones 3 - 3.89 o
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Table 4 Comparison of the main volatile flavor components in rapeseed oil( No. 1) and rapeseed oil (No.2)
fi£ Alcohols fi¥ Aldehydes fii2% Phenyl compounds i Alkenes
i LE A A MR MR R HiXE At
N P B S [SEER e e S5 =
0Oil code I:F Jd\ Relative lﬁ jdﬁ Relative Eﬁb jdf Relative EFF jdé Relative
mas contents // % mnas contents // % nas contents // % mas contents // %
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Table 4 Analysis on dominant bacteria of the Cantonese Roasted Goose in different temperature and time
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