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ABSTRACT

The storage stability of Instant Ramyon by industrially prepared with palm, beef tallow and blended

rapeseed oils for frying oil was studied.
illumination of 9,000 lux.

The products was stored under fluorescent light at 60°C with
Changes of peroxide value, total carbonyl value, and absorbance at 232 nm

of lipids extracted from Ramyon were investigated during storage. The storage stability of Ramyon prepared

with oils containing TBHC had better than that prepared with a mixture of BHA and BHT. The Ramyon

prepared with 4 part of rapeseed oil to 8 part of tallow containing 0:02% BHA/BHT showed higher storage

stability than that prepared with palm oil alone but showed lower stability than that prepared with taliow

alone both under the same condition of antioxidant treatment.
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Changes of peroxide value of lipids
extracted from Ramyon during
storage under fluorescent tight irra-
diation at 60°C.

1. palm ail containing 0.01% BHA and 0.01% BHT.
beef taliow containing 0.01% BHA and 0.01% BHT.
3 part of rapeseed oil 1o 7 part palm oil containing
0.01% BHA

4 part of rapeseed oil to 6 part beef tallow contain
ing 0.01% BHA and 0.01% BHT

Palm oil cantaining 0.02% TBHQ.

teef tallow containing 0.02% TBHQ.

3 part of repeseed oil to 7 part paim oil containing
0.02% TBHQ.

4 part of rapeseed-oil to 8 part beef tallow contain-
ing 0.02% TBHQ.
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Absorbance at 232 nm
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Changes of total carbony! value of lipid

extracted from Ramyon during storage

under fluorescent light irradiation at

60°C.

l.egends are the same as Fig. 1
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Fig. 3.

Changes of absorbance at 232nm
of lipids extracted from Ramyon
during storage under fluoresent light
ircadiation at 60°C.

Legends are the same as Fig. 1.
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Table 3. Sensory evaluation on the Ramyon during storage under fluoresceent light irradiation at

60°C

Antioxidants Qils used as frying oil

Irradiation time (hr)

0.02 % TBHQ

40 80 100 120 140
Palm - - — “ e
0.01 % BHA + Tallow -~ - — - +
0.01% BHT Rapeseed + Palm (3:7) - - + + 4+
Rapeseed + Tallow (4:6) - - - —~ +
Palm - — — — -
Tallow - - - -

Rapeseed + Palm {3:7)
Rapeseed + Tallow (4:8)

— ¢ negative odor, +: light rancid odor,

o

af?:- ZAL

Ag ehe AAES ¥R
}:5,{‘ ;@172; A} ol whel Al Eoll 3
Ay Table 37 zbc}

oir

2.
2 oo
4%
s

ol
4]

S, 2 A RS F D Fol & akaba g
H7M5kaS oy BHA of BHT 2 ax
Frrl A e =3 -FAR Zl

FoE gt Ax g A Eo] B2 Foll

g2 TBHQE
12 3 Y 7LE A

uhad o] B oo

oA

’J
& o T E

Y.

3 51
VA=

2 Al 2h o] 7 hol] wh
jo] ol stz ¥ 3ol A

T

g, ol w T SR HASR Assle T
A FrE AEE et A4 dA4-s A
9.000 Lux 29 o) s gfalof A =laslw 41 A
el 438 §xo] mArslE g, carbonyl G}
232 nmoj| 4 o] EHET o] HalE: wasty ok %l

mw]%%ﬂwiE%HQ@ 7H8} o w&ﬁtﬂ%%

SR
Fog
=1]
=
IeS

t

g A%y ol Abalial o] wf A o] L

BHA g BHT T g e
A Gl Farer Sl ol 60%

++ 1 strong rancid odro

Hohsl el M) 2 ﬁ} 2 8t} =
]_.* :E.tg'd[»

Z3-%ol BHA ¢ BHT £ &= (Oz‘(,e A 7rete

._.18_

2% chdel Ay ARAL whol B TR Y

Hopsled ARG zAurct $oor} &
2oiE X @ik

{1987)
American Association of Cereal Chemists:
Cereal Lab. Methods (6th ed.), AACC,
st. Paul (1962)

American Oil Chemists Society: Official and
Tentative Methods of the American Oil Che-
mists Society, Chicago (1973}

HEfRE, AR M {EB(RR), 14, 167(1965)
Mm% E, /MhhFA: BEBSRIR8eH®
359(1969)

MEES  RASRKTESEEE, 19 25501972
SRELEE, FEES, BREA, TNEE, FHI:
HARSLESEEE 18 700197D)

wgd, AEA AT Feesa, 14

Inc.,



