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Decolorization and Stability of Bitter Almond Oil

QUAN Mei-ping
(College of chemistry and life science, Weinan Teachers University, Weinan 714000, China)
Abstract: Bitter almond oil was extracted by n-hexane and the decolorization of the achieved oilwas investigated. The results showed that

the fat content in bitter almond was 49.58%. The optimum extraction parameters with n-hexane were temperature 65 ‘C, time 5h and solid/

liquid ratio 1:10, under which the oil yield reached 92.0%. The optimum‘decolerization parameters with active white soil as decolorizer were:

decolorizer dosage 10%, temperature 70°Cand time 55min. The stability of the bitter almond oil showed that 0.01% PG & antioxidant

significantly enhanced the oil stability.
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Table 1 Sensory evaluation standards of the almond oil

Bu EFBs RABHY AKRD #ERR2 S
. gk EE W Se oA,
=op mEEmEx o o
g EEE A A% SRR
s Bk, @ AR AER,
7~95 FEiEu
& Ak RA% | m RS

=74 EEE, WK R, A ek L Ok FR

2 HER55H

2.1 R ARSI G A S 45 R
2:1.1 NP AR BRI R B2k R A Fve

PAPEHCR TR PR, 0l LL CZBE. fyil . PR
—E W PGk, TR, TH. CRROEFIIE
ClE) NFEHUAR], 75— EAIRE AR B, WE R
PR, 45K 2.

R 2 NEIEFRRBCHNER

Table 2 Effect of different solvents on extraction of almond oil
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Table 3 Effect of temperature on extraction efficiency of
almond oil
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Table 4 Effect of time on extraction efficiency of almond oil
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Table 5 Effect of solid/liquid ratio on extraction efficiency of

almond oil
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Table 6 Effect of different decolorizer on color of the oil
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Table 7 Decolorzing efficiency of the by single- factor test
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4 #2010 20 # 11412 10 %1011
6 #14408 40 %104 10 25 #%09409
8 #%114.06 55 #%094.08 40 #%08%0.6
10 #%11404 70 %08%404 55 #07404
12 %114t04 8 #%082204 70 %0704
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Table 9 The stability of the almond added with antioxidant

sz 5d 10d 15d 20d 25d
POV R 'EiF4H POV REiFH POV REFH POV ®EFits POV REiIFH
B 01638 9.5 2.6888 7.5 49812 7.0 5.8308 7.0 7.4338 6.8
0.005%PG 0.1866 9.3 0.8168 9.1 16991 7.8 32303 75 5.4019 7.0
0.01%PG 0.1760 9.4 0.1968 9.3 0.2356 9.0 0.2581 85 1.2351 8.0
0.02%PG 0.1752 9.4 0.1922 9.3 02266 9.1 0.2439 9.0 0.9869 8.8
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