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Hygienic Consideration on the Quality Change of Perilla Oil
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ABSTRACT - Perilla oil was measured on hygiene state and quality change for oil press condition. All sample
was commercially salted perilla oil, and was tested standard items. The result showed violative rate of 23.1%, and
violative items were acid value and iodine value. Relationship between D.B.I. and iodine value was 0.78, so that
unsuitability of iodine value should be caused of oxidation factor. But acid value was not relationship comparatively.
The quality change appeared very small by roasting conditions, but quality of perilla seed gave many influence on
quality of oil. Therefore use of fresh perilla seed is a matter of great importance to quality of perilla oil. Perilla oil
was demanded many attention on quality management for stage and sold period because of high possibility of quality

change.
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144, Buchi, Switzerland) % oilpress(NEH404K, National
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Table 1. The analytical conditions of gas chromatograph

Operating column HP-FFAP(30mx0.25mm; id 0.25um)

Flame ionization detector

Detector
Injector temperature 220°C

Oven temperature  70°C;tmin — +5°C/min — 220°C;12min
Detector temperature 250°C

Table 2. The result of measurement for the perilla oil by year

Year Total Exceeding Violative item
samples tolerance
Acid value(9)
3 0,

2002 01 22(36.1%) Todine value(13)

Acid value(13)
2003 108 29(26.9%) lodine value(13)

Acid & lodine value(3)

2004 151 23(15.2%) Acid value(13)

lodine value(8)
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Table 3. The result values of acid & iodine values, fatty acid compositiosn and D.B.L.

Fatty acid composition(%)

Number Acid value  lodine value D.B.L.
C16:0 CI8:0 CIX:I CI8:2 CIX:S
Average 3.8 194.4 4.8 1.3 19.0 15.7 59.2 4.55
1 1.7 195.3 5.4 22 17.1 12.4 62.9 4.60
2 2.2 193.6 4.6 1.6 16.8 13.0 64.0 4.69
3 3.1 202.3 5.7 1.7 15.1 124 65.1 4.69
4 1.7 193.2 4.0 2.0 20.8 13.8 59.3 4,52
5 3.6 195.8 49 1.3 14.0 13.3 66.6 4.79
6 1.9 194.0 44 1.5 20.1 12.3 61.6 4.59
7 3.7 192.3 42 1.8 18.1 133 62.6 4.64
8 43 199.1 4.2 1.5 2.9 11.0 60.4 4.52
9 3.1 199.1 42 1.4 16.9 13.4 64.1 471
10 2.2 203.0 4.5 1.3 16.1 14.3 63.7 4.71
11 2.1 195.1 43 1.9 20.9 13.7 59.1 4.51
12 3.9 200.5 43 1.5 174 13.8 63.1 4.67
13 1.6 200.7 4.7 0.9 20.6 152 58.6 4.53
14 2.8 1924 5.6 1.5 23.0 18.0 51.8 4.28
15 1.6 196.0 4.9 1.4 20.3 13.8 59.6 4,52
16 1.8 198.9 48 1.7 21.7 17.9 539 4.38
17 1.9 203.1 4.5 1.9 20.9 132 59.6 4.51
8 2.7 203.6 5.6 1.3 20.1 13.5 59.5 4.50
19 4.6 203.1 53 1.4 18.0 17.1 58.3 4.53
20 2.7 193.2 45 1.8 20.0 15.5 58.2 4.50
21 2.7 192.9 42 1.6 18.3 12.8 63.0 4.66
22 3.5 192.6 4.5 1.3 17.8 14.6 61.8 4.64
23 3.0 195.2 43 1.6 20.1 13.5 60.6 4.57
24 4.6 195.5 4.2 1.5 18.1 13.2 63.0 4.66
25 2.8 192.2 4.6 13 17.5 134 63.2 4.67
26 3.9 196.4 4.6 1.1 [7.3 14.2 62.8 4.67
27 2.0 193.2 4.5 1.4 21.1 15.1 58.0 449
28 1.6 203.3 47 1.6 21.5 14.3 579 447
29 1.8 192.1 4.5 1.3 21.9 14.8 57.5 4.47
30 5.8 193.4 43 1.4 20.8 14.7 589 4.53
31 6.8 195.5 44 1.1 17.1 153 62.2 4.67
32 72 196.3 53 0.8 16.7 14.0 63.2 4.67
33 72 195.4 5.0 0.8 17.2 15.0 62.0 4.65
34 7.0 208.3 5.0 0.6 16.9 14.5 63.0 4.69
35 5.9 194.3 42 1.1 19.0 14.9 60.8 4.62
36 11.0 195.5 45 0.7 18.1 15.6 61.1 4.64
37 6.7 196.5 5.1 1.3 17.4 14.7 61.5 4.61
38 6.1 200.6 4.8 1.2 16.1 142 63.8 4.70
39 9.1 197.7 43 1.1 16.7 13.6 64.3 4.73
40 7.7 202.0 54 1.1 17.1 154 61.1 4.61
41 2.7 185.1 4.7 1.2 22.0 16.4 55.7 4.43
42 0.9 182.0 5.1 1.0 17.1 28.0 48.8 4.38
43 4.8 185.8 5.0 1.1 18.2 14.9 60.8 4.60
44 2.0 188.0 49 1.3 21.2 16.5 56.0 444
45 2.3 188.6 42 1.4 209 12.5 61.0 4.57
46 3.7 184.1 58 1.1 19.6 19.8 53.8 439
47 33 188.1 55 1.1 22.8 25.4 45.1 4.17
48 2.0 183.5 6.3 1.0 17.0 29.6 46.0 4.27
49 2.0 185.5 5.7 1.3 204 20.3 523 4.35
50 8.2 165.5 6.4 1.3 214 31.0 399 4.05
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Table 4. Fatty acid compeosition and D.B.I. by item

Perilla  Sesame Soybean  Olive
[tem . . . .
oil oil oil oil
DB 4.53 2.62 3.00 1.90

Myristic acid (C, ) 0.00 0.00 0.00 0.00
Palmitic acid (C ) 4.86 9.06 1092 1239
Stearic acid (C,5.,0) 1.34 4.35 4.14 0.23
Oleic acid (C,g,,) 19.10 4079 2402 7845

Linoleic acid (C,4.,) 16.27 45.03 55.31 7.63
Linolenic acid (C,4.5) 5843 0.40 5.61 0.60
Arachidic acid (Cy) 0.00 0.37 0.00 0.05
Behenic acid (Cyy.) 0.00 0.00 0.00 0.00
Eruic acid (Cy,.,) 0.00 0.00 0.00 0.00
Lignoceric acid (C,,,,)  0.00 0.00 0.00 0.00
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Fig. 1. Relationship between D.B.L. and lodine value.
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Table 5. Change of acid and iodine values by roasting time

Table 6. Change of acid and iodine values by roasting
temperature

Roasting Time(min) Acid value Todine value
0 1.17 207.66 Roasting Temperature Acid value lodine value
3 1.49 204.73 Low 1.65 199.34
6 1.42 205.34 Low middle 1.73 196.45
9 1.56 205.74 High middle 1.90 192.42
12 1.46 206.32 High 1.91 193.66
15 1.60 203.25
18 1.56 206.24
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