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Establishment of a prediction model for shelf life of lard cookies
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Abstract: Accelerated shelf-life testing and Arrhenius equation were
adopted to establish the shelf-life prediction model for lard cookies.
With peroxide value as the deterioration index. peroxide value curves
of lard cookies during different storage under shelf-life storage condi-
tion(25,35,45,55 C) was in line with first-order reaction kinetic
model. The influence of the number of repetitions, the number of de-
tection points and the time interval on the prediction of the shelf-life
prediction model under accelerated storage conditions was studied.
The results showed that the number of detection points has the grea-
test influence on the prediction accuracy, followed by the number of
detection repetitions, and the least is the detection interval. The rate
constants at different temperatures and the Arrhenius equation were
used to establish the self-life prediction model for lard cookies. The
shelf-life-prediction model of lard cookies has a good forecasting
effect at 25 °C, with forecasting error —2.74% and has certain appli-
cation value.
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Table 1  Functions of food quality under different
reaction series
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