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Table 1. Operatmg Comhtmns for Gas Chromatography
Instrument Hitachi Model 063—001, Length: 27, 1.D.: 1/4 inch
DEGS chromosorb W 15% v

Temperature Column 200°C, Detector 250°C, Injector 230°C

Pressure N. GOmZ/ﬁxin. lkg/crt, Air 1.2kg/cri, Ha 0.6kg/cni

Carrier gas N2 . '

Attuniation 2102

Sample size ' 1p€

~ Detector ‘ FID
‘Table 2. Changes in Acid Value of the Edlble Oils During
Storage at Room Temperature ‘
Sample number 9/20 10/20 © 12/20 3/20 Remark

1 0.12 0.25 0.30 0.31 Soybean oil
2 0.14 0.26 0.32 0.30 Soybean oil
3 0.23 0.34 0.34 0.36 Rapeseed oil
4 0.36 0.58 0.50 - 0.38 Rapeseegl oill
5 1.01 1.31 - 1.63 1,95 . Rice bran oil
6 0.97 1.16 1.88 2.15 Rice bran 0;1
7 0.79 0.53 0.59 0.76 Rice bran oil
8 1.35 2.67 -3.15 3.45 Rice bran oil

Table 3. Changes in Acid Value of the Edible oils due to
Heating Temperatures(RT, 50,100,150,200-+5°C)

Sample number RT 50°C 100°C 150°C 200°C Remark
1 0.12 0.21 - 0.40 0.81 0.76 Soybean oil
2 0.14  0.30  0.46  0.82 0.78 Soybean oil
3 0.23 0.21 0.38 0.41 0.96 Rapeseed oil
4 0.36 0.21 0.44 0.97 1.27 Rapeseed oil
5 1.01 1.41 1.44 1.46 5.04 Rice bran oil
6 0.97 1.01 1.01 1.31 1.48 Rice bran oil
7 0.79 0.77 0.86 0.91 1.11 Rice bran oil
8 1.53 0.77 - 1.20 1.76 1.39 Rice bran oil
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Table 4. AV, SV, ‘iV, POV of the Edible Oils at Room Temperature

Sample number AV sy W POV Remark
1 0.12 189.54  125.45 1.53 . Soybean oil
2 0.14 189.55  130.15 1.29 . Soybean oil
3, 0.23 175.65  109.16  ~ 1.75 Rapeseed oil
4 0.36 177.34 101.25 1.59 Rapeseed oil
5 1.01 182.54  101.35 5.22 Rice bran oill
6 0.97 182,59 °101.93 4.56 Rice bran oil
7 0.79 182.74  101.97 1.45 Rice bran oil
8 1.53 176.46 98.35 5.48 Rice bran oil

Note: AV: Acid Value
SV: Saponification Value
1V: lodine Valthe
POV: Peroxide Value

2. Al=Rel MK

A gHE esterifyshed Gas Chromatogra- Table 6. Fatty Acid Compositions of
physl] 98lel =wpake) MAEE BAHT R the Rapeseed Oil
5} Table 5,6,73 Zrt. Carbon number =~ Sample 3 Sample 4
Cis 3.895 - 12,100
Table 5. Fatty Acid Compositions of Crg=1 0.396 None
the Soybean Oil Cis 1.398 .. 4.432
Cre-1 -15.722 23.809
Carbon number Sample 1. Sample 2. Cince : 12,901 53,239
' Cus 9333 11.506 Coos 13282 6.420
Cis ©3.292 4.886 Czo-1 0.730 None
Cigat 17.749 25,150 Coz © - 0,786 None
Cig-2 63.592 52.018 Cza-1 49,733 None
Cis™s 5.434 6.440 : Caz-2 1.157 None
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Table 7.

Fatty Acid Compositions of the Rice Bran 0il

Sample 8

Sample 6

Samples 5

Carbon number -

Sample 7

0.410

0,498

None

Cl4

0.744
29.260
0.755
2,604
59.135
4,450

20.586
None

19.956
None

0.362
None

Cie
Cus

=1

1.672
46.146
28.238

None

1.769
47.650
25.173

None

'19.659
" 45.051

Cis

=1

Cis

30.305
1.137
0.750

=2

Cis

None

Cig-3

0.400

1,292
03.50

1.189
2.301

CZO:I

2.652

2.505

Polymer
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Studies on the effect of temperature, polymer, and Storage
period for acid value of edible oils.

Hyun-Keun Nam
Dept. of Food and Nutrition

Seowon Health Junior College

.

v

- Abstract <

Studv on the quality of edible oils in Gwafxgju area vs}as performed from Sept. 20,
1978 to March 20, 1979, for seven months. Samples were purcheased on Sept. 20, 1978
in Gwangju area markets. B

The results are as follows.

1. The tested samples were good enough for eating oil.. It were tested by the Min-
istry of Health and Social Affairs Food Standard. A

2. The color of edible oils due to heat for 5 hours ‘were changed in various sites,
yellowish-pink, pink cloudy ambor, and dark red, except sample 1 andv 4.

. Acid values of the edible oils during storage in dark place of room temperature
were changed in some extend. It showed that the acid value changes of the edible oils
were dependent on peroxide values. -

4. Tt was investigated that the polymer in the edible oils were analyzed by gis
liquid chromatography. The content of polymer in thev edible oils samples 5,6,7, and 8,
were 2.505%, 2.301%, 3.050%, and 2.652%, respectively. ' '

5. Fatty acids analyzed by GLC. contained 26~69%, of the essential fatty acids,
and 66~949 of the unsaturated fatty acids in total sampleé.

6. It was investigated that Gadoleic acid, Gondoic acid, Catoleic acid, Erucic acid,
and Behenic écid were contained in sample 3.

7. Acid value of soybean oil was changed to be increased more readily at the tem-

perature(150+5°C) than any others.
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