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Characteristics of Browning Materials in Perilla Oil and
Change of Oxidative Stability of Blended Perilla Oil
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Abstract

This study was performed to investigate the browning intensity and electron donating ability of browning material in perilla
oils from seeds roasted at 150~210% for 10~30min, It was also investigated the oxidative stability of the blended perilla oil on
the basis of sensory property and oxidative stability. The browning intensity in perilla oil increased with the roasting tempera-
ture and time increased. The browning intensity of perilla oil from seed roasted at 210 for 30min indicated 13 times higher
than that of perilla oil from seed at 150°C for 10 min, Electron donating ability on DPPH of browning materials presented in per-
illa oils increased with the roasting temperature and time increased. The electron donating ability of browning materials in per-
illa oil from seed reasted at 2107 for 30min indicated 3 times higher than those of perilla oil from seed at 150C for 10 min, In
conclusion, for the improvement of oxidative stability of perilla oil, perilla seed should be roasted at 210 for 30 min. These res-
ults suggest that browning materials formed between sugars and amino acids attribute to improve quality of oil such as sensory
properties and oxidative stabilities. For the improvement of sensory property and oxidative stability of oil, perilla oil from seed
roasted at 190°C for 20min was blended with the o1l from seed roasted at 210°%C for 30min as ratio of 85 : 15.
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Table 1. Changes in browning intensity of the
oil extracted from perilla seed roasted at different
conditions

Roasting conditions

Absorbance at 420nm

Temp.(¢) Time(min)

150 10 0.166
20 0.170

30 0.237

170 10 0.174
20 0.311

30 0.457

190 10 0.441
20 0.636

30 0.927

210 10 0.970
20 1.746

30 2.150

Unroasted 0.153
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Table 3. Sensory scores of mixed perilla oil

Flavor Taste Overall
Sample Color
SRF BO RPO SRT BT RPT acceptance

A 5.07% 2.71% 2.86% 4.21° 2.64% 3.43 3.86% 4.21%

B 5.07° 3.007 3.07% 4.71* 2.717 3.507 4.64° 4.50°

C 5.00? 3.21# 2.71° 4.57° 2.57% 2.93° 4.86° 4.64°

D 5.18° 3.57 2.64° 5.14% 3.21° 2.79° 5.0° 4.712

E 5.60° 4.00% 2.64° 5.07% 3.57% 2.64% 4.647 443
F value 0.86 1.15 0.17 1.44 1.24 0.80 1.22 0.29

* All of the items are not significant. A : Oil extraced from perilla seed roasting at 190°C, 20min, B, C, D, E : 5, 10, 15,
20% addition of oil extracted from perilla seed roasting at 210°C, 30min. in A, respectively, SRF: Sweet and Roasted
Flavor, BO: Burnt Odor, RPO: Raw Perilla Odor, SRT: Sweet and Roasted Taste, BT: Burnt Taste, RPT: Raw Per-

illa Taste.



Vol. 9, No. 4(1996)

400 | 4

“w

4

S~

o

[}

E 200} .
-

o

g /

100 F
/'
0 = ! 1 |

0 5 10 15 20 25 30 35 40

Storage time (days)

Fig. 1. Chamges of the peroxide value of the
mixed perilla oil extracted from perilla seed with
different roasting conditions. @: Control(the oil
extracted from perilla seed roasted at 190 for
20min), v Control + 5% 2130%, ¥ Control + 10%
2130%, []; Control + 15% 2130*, M: Control + 20%
2130* * The oil extracted from perilla seed roasted
at 210°C for 30min.
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