MK EEBHE Modern Food Science and Technology 2016, Vol.32, No.6

B EHIT 2 P R m R LR PN

SR, BN, XEE, aEN, TEE
(AT K FEE SR, i 310014)
THE: fltvey A F 9, LHEBR. B, BE. BEF T L TOUMFESEAHH &b, (afbsk &bt = 3tefE
B, 2Bk, RASEMBRSE X-FAMRERG R XY, RIGRITEIMEG e b A = 17, EMRASE &b e Rl e, xt
#ih+ DHA. EPA. feBElBE. #A2dk. RXASMEL (Cugqtran, Cpgotrans, Cpgstrans) FHHATT Ho4F. 2 RE& W, RS0 &b ey Bd
(AV) . FRMAE (POV) . #fE (IV) 45 053 mg KOH/g, 4.35 mmol/kg #= 139.60 9/100 g, 34353 T $ 4 & ibdT ik — A7k
(SCIT 3502-2000). ### L 7.5 DHA #= EPA #9%"m K, DHA F= EPA #9485t &4F H 26% 4 4 . BRSeid ¥ 12 B B Ao S0 8R4 1
EAM AT E FTHA S, e 2847 4 2399 mo/kg F2 30 mglkg, BLIRZ A 57.4%F2 97.2%, B X8 Ba L A4 M ad
HATE B, Mt SR XIS BGRB8 4 142%, v L4 REI, B4 bt I 88 G e— T asrs, & AR
£17, #—FRGEDHGRI,
KEER: &ih; EPA; DHA; f2lE8F; RAJEHE
NEZS: 1673-9078(2016)6-194-199

DOI:10.13982/j.mfst.1673-9078.2016.6.031

Evaluating Variations in Quality during Fish Oil Refining

ZHANG Jian-you, FEI Xiao-wen, LI1U Jian-hua, BAO Yu-gang, DING Yu-ting
(Ocean College, Zhejiang University of Technology,Hangzhou 310014, China)

Abstract: Fish oil that meets quality standards is obtained by degumming, deacidifying, bleaching, and deodorization processes in
conventional fish oil production. Less attention has been paid to unhealthy ingredients such. as cholesterol, cholic acid, and trans fatty acids. In
this study, the traditional fish oil production process was simulated, and eicosapentaenoic acid (EPA), docosahexaenoic acid (DHA), cholesterol,
total cholic acid, and trans-fatty acid (Cg4tran, Cygotrans, Cigstrans) content were studied, while the quality of fish oil product was ensured.
The results showed that the acid value, peroxide value, and‘iodine value of refined fish oil was 0.53 mg KOH/g, 4.35 mmol/kg and 139.60 g/100
g, respectively, which reached the primary standard of the polyunsaturated fish oil industry (SC/T 3502-2000). The total relative EPA and DHA
content were not significantly changed-during the refining process, remaining around 26%, indicating that refining has little effect on EPA and
DHA content. Cholesterol and total cholic acid content exhibited a downward trend over the refining process; their final content in refined fish
oil were 240 mg/100 g and 3 mg/100_g, respectively, and their removal rates were 57.4% and 97.2%, respectively. Trans fatty acid content
increased during the refining process, and reached.1.42% in the final oil product. The above results indicate that the conventional refining
process still has some limitations, and should be improved to further enhance the quality of fish oil.
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