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Studies on quality change of chicken oil in processing
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Abstract: The quality control of chicken oil processing process
was carried out with the acid value, peroxide value, iodine value,
fatty acid composition and aroma components as index. The
results showed that the content of unsaturated fatty acids in
chicken oil was more than 60% . that of oleic acid was the highest
(39.79%). The acid value and peroxide value of chicken oil de-
creased first and then increased, while the iodine value showed a
downward trend. The fatty acid composition of chicken oil was
not affected by the processing process, but the aroma
components of chicken oil products varied greatly, and the most
odorous substance in air medium was 2, 3-Pentanedione.
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Changes of acid value during processing
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Figure 2 Change of peroxide value during processing
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Figure 3 Change of malondialdehyde during processing
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Change of iodine value during processing
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Table 1 The effect of processing on the composition of fatty acid %
Fel HEmR TE R Cuu A R F A — Thkm bk 1 i 12
Cizo Ciio Cis.0 2 Cuo Cirp0 B2 Cir Cis.o
Fli1k 0.06 0.53 0.16 23.49 5.60 0.13 0.16 5.86
I 1 0.06 0.54 0.16 24.39 5.65 0.14 0.16 6.03
WK 0.06 0.51 0.15 23.26 5.48 0.14 0.16 5.94
h 0.06 0.52 0.15 23.88 5.60 0.14 0.16 6.04
S vk 0.06 0.54 0.17 23.85 5.64 0.13 0.16 5.96
R 0.07 0.64 0.18 24.87 5.87 0.15 0.16 6.00
Feil Ca {m@‘z ﬂ‘%mﬁﬁ ﬂk‘rﬁﬁa‘i XEEE&‘ TEE#E% Caoa Corone
Cis.1 Cis,2 Cis.3 Cao.0 IR Cz0.1
fli1k, 0.25 40.09 20.99 0.46 0.07 1.64 0.14 0.38
I 0.22 39.12 20.90 0.46 0.07 1.60 0.14 0.37
iR 0.21 40.87 20.60 0.47 0.07 1.58 0.14 0.37
I 0.22 39.82 20.87 0.48 0.07 1.47 0.13 0.39
S vk 0.23 39.76 20.87 0.47 0.07 1.59 0.14 0.37
B 0.27 39.79 19.68 0.46 0.00 1.40 0.13 0.34
F2 WMAHRENERRX
Table 2 Relative distance table between samples
! Xof BREE i M 57 {1 ] 8 5 FE Xof BEAE b i 57 {5 B 3

bR fuR/ 12 623.80 R T i 23 049.02

il K 5 16 750.91 il T 29 482.96

pes R 1 688 573.00 AL K58 82 282.92

Ko E g 17 219.98 L S i 87 774.03

it vk R 17 975.22 Ak I 91 759.02

K 58 i vk 18 202.22 R4 FOR 94 339.17

oK oy 8 R 20 814.11 At 1 99 793.17

il it vk 20 823.43
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Table 3 Qualitative analysis of aroma components

AIREE A R/ PR A LY B i (g 1 BO

UEIA=g 7] (mg+m ) il Ak W) KB o FURIL I it
7 B 0.12 8 588 2 970 12 910 6 882 11 830 20 732
W TG 5.98 85 613 11873 24 568 11 257 15 823 27 891
cbE 12.48 13 227 11 896 10 891 947 1109 1696
W SN R 5.75 1130 977 898 0 0 0
3-F AL T RE 0.10 948 320 509 395 1434 2139
2, 3-1% 0.02 2 751 1845 2 632 1926 2 506 3930
oA 13.59 5 688 4925 5988 4672 4137 6012
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