5529 % 556 M
2011 411 H

ERIEXRZZR( BARZER)

Journal of Beijing Technology and Business University ( Natural Science Edition)

Vol. 29 No. 6
Nov. 2011 27

XEHS.1671-1513(2011)06-0027-05

A= RSB 72 Im E = R EEL XK
1 B iE KRR

WEE, X H, HL4e
()" RILA R ADFHE B AAE, &R M 510663)
W E. AHRAN ST B (POV) (& FRAL(p-AV) FeBRAL(AV) A ZALIE A7, 5 5] F 52
WBAE RS JE e BR8] 5 B B 42 ) B & 3T B M 09 38 AR v, OF AT R g A5 ) Bl
ST E IR R R M 0 08 KA AT oM. R R, BR R E A0 BB B ) A R ISR 4 A
WEZH R FE. AT EFAGFELERAD R EZRABELE BEPRE ABEENBEERESE
ThBERKR, A RENAR. BIEAEAAR ERE A 130 ~140 C, R BB 4 3 ~4 h A,
TALKAFE 3 69 POV p-AV HAL, T 48 09 45 4204 FUnk ) Jir dm 2,45 W Bk 1 -3F Wi 3-BE % 2-0%,

Akl R 2E %,

KEEE . S, A AL, BARMERAM T, N KA

FESES . TS264.2

PRI AR RAAE XU 2 I 00 7 25 19, 0 3t
SR AR TR, T B2 o S A 7™ A KU o
KSR Al 5 e st S DAY R A R A TR 7 4 o 4
RRIVTA A 2 s 1l T N Iy ¢ =22 2 WS i i
7, A5 T A SRR AU it ELAR I FH A2 R
DR BRSO A S W R I e — i 1Y
FRAE N AT 3 BE SR AR I = I A S A £ 34
BRI Z T CEAT B SRR AR A 7 R 1) P AR 7 b
i DUBR U R A AR A O T — R P R
A, BT A B BT ATS  H Xd A RS ATl )
S MEPNIE ZE (TR

He T 11 3 B A LB 2 11 Pl i R
T MRS AR T Y 2 B 4= 5 IR AR D
R B AU T M I B B R M A I
WG ,2,4-58 IR R IR WAL 2R S
Yy, BA IR AR R Ak B2 TR 2K R
FAE YR RE NG EAL T A 5 i A R A BTk 1-
FEI-3-BHE IR A S AL =1, oA B 4
T o AT AL ) =R, 7E R A A% A 1

ek H . 2011 —06 — 16

MHERARER: A

B R AR AR . TE ARG NG B, T B R AR 65 4
FHAE PR AR A XU | e rp 20 PR R 2 i 32 B 4% % 1
Pl ERSHE— A RN A R RS A
FE RS Z —, FLU, y- PTG 2 7= A A 0 B4 9
YER . HAWYE R LAY, kg g iR | e ke
FACA YR IERE TR A DTk . 2- ke 2
WAImR A shE A R =, TR R T IR B M &
B FERY R

A GT LUSE R Ak 7 i S AR A | 187 7 i (i A
FRAE R BRALFE AR , 50 500 25 458 S a0y i 8 s
I i) 452 48 B 0 5 M DR 25 X S Ak 7 0 B AL HE B 60 5
M), X A s ol S A 7= 0 0 4 e e DR ) S R A 7
SYBT. SR IE R ) I AR, B AR Ak PR R A R
TSR

1 MRE7EE

1.1 #FR5i&E
¥lg, A .

TEHE T BRZis, ) Bt 22 TR T 75 O B P R A R A 6 T4
L2, 9 BRI TR, F RN RIS T 4 TAE. il



28 LR TRIRZEZAAR (A ARBAR)

2011 4F 11 A

JJ1000 B K, B 2 U R A B8 )
LZB-4WB B3y 35 5% 7 i i it , 7 0 R B g AL
FARRAF ;IB0-D R Sh it £ 4%, LR A7
J 73RS -608 BG4S, il B H il A R
A3 ZCY 15 A BV RS E , 77 0% K AEALAS )5 [ AH
TR B, 95 [ Sigma 23 7] ; 7890A —5975C #1S,
JIk AN, SE [ Agilent 23 F].

1.2 KEH*E
1.2.1 Mg aALdgizm 2

A A (POV) | T & I {H (p-AV) FI R {H
(AV) B RE 777 43 31 2 B GB/T 5538—2005 ,GB/
T 24304—2009 F1 GB/T 5530—2005 HRifEiEAT.
1.2.2 HRs4eH AL £ 3%

FER A HL BB PR AR IR BT TR ] 8 B
1) 500 mL PO FHGEIE HInAGE & 52 b SR Pt Seie 1
BOBASIE A JFaedE. Rz o 246 i
FERT , 38 A AL B 25 S FE TR, F 38 E B R 1k I
D, TG A 2 IR BB A R S R OR A, ) BURE
Kl POV p-AV K AV.

1.2.3 EmmER

B 5 7E 80 C /KA Rl AL 35 A1 (48 BEAE & T
R TRE SO D, I ARG -, 2R DU R 2 B AR
B, TR PHERS LGP 10 min. HE WG fLF
) DVB/CAR/PDMS 50/30 wm £ B3k (270 C %1k
30 min) AW 40 min J5 K 2B A GC HERE
[],ﬁﬁfﬁ:Z min.

1.2.4 AMEHE-RiEsH

M . DB -WAX B4 H: (60 m x 250
pwm,0. 25 wm) , FHFE TR 250 C |, Ao idEee, 7+
AR IR 40 C, 2 %F 4 min, LA 5 °C/min F+
% 230 °C,f+F 10 min.

i S AOM a3 - 4% 1 IR 280 °C L B
TR 230 °C, PUBRAFIREE 150 C, &4k T7 00
EI, HLFHE 70 eV, BT 4L E 29 ~450 m/z.

2 #RE5iTR

2.1 REBEIXEESRLIERNZI

WFFE LA 200 g 6 R A JEORE, 42 il 38 < /R 0. 76
L/min , 7EA [RIRLEE 50 T A0 VEFH 4 b SO i Bkt
POV .p-AV Hl AV [F52manE 1 & 2.

4EIRLRIH TE 110 ~ 120 °C i FFA K8 br 5UE
BEIRE E TR ARIE . £E 120 ~ 130 °C i} POV p-

250 300
—250
-200

-
4150 f
- POV 100
—=p-AV 150

=~ 200

o0

150

100

POV/(meq-kg~

50+

1 | 1 0
130 140 150 160
WREEIC
BT RS S#AE POV AT p-AV B30
Fig. 1  Effect of reaction temperature on the

POV and p-AV of lard
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Fig.2 Effect of reaction temperature on AV of lard
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Fig.3 Effect of reaction time on

POV and p-AV of lard
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Fig.4 Effect of reaction time on AV of lard
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Fig.5 Effect of ventilation on POV and p-AV of lard
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Fig.7 Effect of reaction temperature on

volatile flavor products of lard
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Fig. 8 Effect of reaction temperature on

characteristic flavors of lard
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Fig.9 Effect of reaction time on volatile

flavor products of lard
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Fig. 10  Effect of reaction time on characteristic

flavors of lard
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Study on Factors Affecting Controlled Oxidation of Lard and
Dynamic Changes of Volatile Flavor Products

CHEN Hong-yun,

WU Xiao,

KONG Ling-hui

(Guangdong H-BIO Biotech Co. Lid. , Guangzhou 510663, China)

Abstract: Peroxide value (POV) , anisidine value (p-AV) and acid value (AV) of oxidation products

of lard were used as the physical and chemical indicators. The factor that may affect the controlled oxida-

tion reaction of lard was investigated in the paper, including ventilation, temperature and time. The dy-

namic changes of volatile flavor oxidation products were analyzed. The results showed that the oxidation

temperature and time were the key factors. The main volatile flavor compounds of oxidation production

were aldehydes, alcohols and acids. The content of lactones and esters changed slightly and showed no

regularity with each other. When the oxidation temperature was 130 ~ 140 °C , reaction time was 3 ~4h,

not only the oxidized products of lard got higher POV and p-AV values, but also the possible characteris-

tic flavors, such as 2 ,4-decadienal, 1-octen-3-ol, 2-pentylfuran were concentrated in large quantities.

Key words: lard; controlled oxidation; volatile flavor products; dynamic changes
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