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Moderate refine and oxidative stability of cold-pressed Carya

hunanensis Cheng et R. H. Chang oil
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Abstract: Moderate refining and antioxidant adding on the qualities of
cold squeezing Carya kernel oil was studied. Results showed that the
the acid value of cold squeezing Carya kernel oil was a little higher
and appeared to be a darker shade of yellow than national standards.
Subsequently, the qualified oil could be obtained after deacidification
and decoloration, with the acid value lower than 3.0 mg KOH/g and
yellowness 30. The storage time of the studied oil was 448 days with
0.02% phytic acid added, and the volume of unsaturated fatty acid
was found up to 86.74%.
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Table 1
and GB/T 22327—2008 Walnut oil

A comparative study of physicochemical indexes betweencold-pressed Carya hunanensis Cheng et R. H. Chang oil

) R AN/ i A A AE/ WfE/ BALE/ ProtdE R R
i H KA/ % =
(mg KOH + g ') (mmol+kg ') (107%gT+ g') (mgKOH-+g 1) niy s R
R LA Bk 0.10 3.2 1.20 92 188 1.47 50.0 3.0
GB/T 22327 <0.10 <3.0 <6.0 140~174 183~197 1.46~1.48 <30 <4.0
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Table 2 Physicochemical indexes ofcold-pressed Carya hunanensis Cheng et R. H. Chang oil in different refined process

g R/ W/ 1A/ (S

o ==
(mg KOH+g ') (107 %2g1+g ') (mmol-+kg ) # AR
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=R 3.00 99 6.72 30 2.0
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Figure 1

Phytic acid on the peroxide value of Carya

hunanensis Cheng et R. H. Chang oil
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Table 3 Fatty acids of Carya hunanensis Cheng et
R. H. Chang oil
15 AR/ EA N /%
1 FURA SRR IR
2 TNERCHURIR ER R 5.33
3 I /B (T i B2 5.69
4 9 ISR BR CRRAR IR 0.083
5 WS-\ B A R O D 64.66
6 9, 12— /B — M B G D 22.08
7 DA 1.33
BT 1oz
S B RIR D7 AR 64.66
S Z AR DT R 22.08
S AN i 107 R 86.74
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