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Effect of storage conditions on nutritional quality of sunflower seeds
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Abstact: Changes in moisture, protein, fat, iodine and value of sun-
flower seeds were investigated during storage under different carbon
dioxide concentration conditions respectively, 10%, 50% . 100% and
natural air control in the process of storage for eight months sunflow-
er seed moisture content of raw material in order to keep the sun-
flower seeds stored in nutritional quality, Results showed that air
group storage conditions, sunflower seed moisture content change
was approximately 25%, which was beneficial to sunflower seed
storage; Pure CO, group total protein content was 0.9% , while that
of 10% CO3, 50% CO;, was approximately 16 % ; Inflatable group of
sunflower seed kernel oil content change basic maintained at
6.91%~ 7. 38%; lodine value change was between 117. 11 ~
141.91 g/100 g. Therefore, the use of pure CO; storage sunflower
seeds of nutritional quality in the storage period is almost the same.
Keywords: sunflower seed; nutritional quality; carbon dioxide con-

centration
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Figure 1 Effect of storage carbon concentration on

moisture of sunflower seeds
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Figure 2 Effect of storage carbon concentration on

protein of sunflower seeds
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Figure 3

Effect of storage carbon concertion on fat

of sunflower seeds
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Figure 4 Effect of storage carbon concentration on

iodine value of sunflower seeds
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