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Tab.1 Determination of total fat mass percentage
i SR SR BT 43 %
1 3.235 64.70
2 3. 165 63.29
3 3.198 63.96
4 3.119 62.37
HiE 3.179 63.58
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Tab.3  Arrangement and result of orthogonal experiment

)
W WY Zi{;uii/ eV
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(L-kg™")
1 1 1 1 56. 62 6.00
2 | 2 2 73.29 6.54
3 1 3 3 72.34 6. 36
4 2 1 2 77. 06 6.22
5 2 2 3 84.93 6.6
6 2 3 1 78. 64 6. 10
7 3 1 3 81.15 6.29
8 3 2 1 78. 64 6.19
9 3 3 2 91.22 6.24
K,/3 64.417 71.610 71. 300
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r 0120 0.327  0.373
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w2 5.319 0. 009 2 2 2. 659 0. 005
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Tab.5 Physical and chemical properties of fat by different
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Fig.2 Effects of temperature on content of CLA
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Study on Natural Toxins Pollution Prevention and
Control in Food Based on Risk Analysis

WU Hai-wen'?, WANG Mao-hua’, REN Jia-jia®, TANG Mao-zhi'
(1. China Certification and Accreditation Institute , Betjing 100020, China;
2. School of Economics and Management, Beijing Jiaotong University, Beijing 100044 , China
3. Certification and Accreditation Administration of the People’ s Republic of China, Beijing 100020, China;
4. Chinese Academy of Agricultural Mechanization Sciences Oil and Fat Equipments Research
Institute , Beijing 100083, China)

Abstract: Study on toxin contamination in the food based on risk analysis has public health significance.
These natural toxins cause a great threat to human health because of their carcinogenic, teratogenic, mu-
tagenic characteristics. On the basis of the natural toxins and their hazards analysis of food, risk analysis
methods was used to assess the hazards, in order to put forward suggestions for pollution prevention and

control of natural toxins in food.

Key words: food; natural toxins; risk analysis
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Study on Extraction and Thermal Stability of Conjugated
Linoleic Acid from Sheep Waist Fat

HOU Jian-jun, CHEN Cun-she®, ZHANG Tian-tian, REN Ya-lin, ZHOU Zheng
(School of Food and Chemical Engineering, Beijing Technology and Business University, Beijing 100048, China)

Abstract; The sheep waist was chosen as raw material for grease extraction in this paper. The effect of
different solvents,and temperature on extraction of grease and conjugated linoleic acid (CLA) was stud-
ied. The results showed that hexane was the best solvent for extraction in comparison with petroleum e-
ther, cyclohexane and ethyl alcohol. The optimum extraction conditions were determined by the orthogo-
nal test as follows: temperature of 60 °C , time of 4 h, and V(liquid): m(solid) =8 L/kg. Under the op-
timal conditions, the extraction rate of grease was 88. 72% and the content of CLA was 6. 31 mg/g. The

content of CLA in grease decreased with the increasing temperature while increased slightly at 130 °C.

Key words: sheep waist fat; extraction; conjugated linoleic acid; temperature



