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Abstract: The stability of a Nutrition-balanced formula oils with appropriate w-6/w-3 fatty acid ratio and rich in linoleic acid and linolenic
acid, was investigated by simulation of home cooking. With the commercially available and commonly used edible oil as control, the results
showed that when used for cooking green vegetables, pork and green peppers, and cooking in water, the acid value, peroxide value and
malondialdehyde (MDA) content of the formula oil were changed, but all conformed to the regulation of GB2716-2005 and GB/T 8937-2006,
the formula oil met the requirements of general cooking oil. The fatty acid composition of the oil after cooking was analyzed. Results indicated
that there was no obvious deterioration reactions such as oxidation, isomerization took place in formula oil during cooking process. The formula
oil, whose polyunsaturated fatty acid(PUFA) content above 60% and w-6/w-3 fatty acid ratio under 4:1, was feasible to be used for home

cooking , also was an effective way to supplement ®-3 fatty acids to people.
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Fig.2 Peroxide value change of oil sample under different

treatment conditions 4
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Fig.3 MDA change of oil sample under different treatment

conditions

<2.4 W IR T AR o e A R AL AR R A

1 BRRAABRZARLMELER
Table 1 The determination results of fatty acid composition

FEk HE Cl6:0 CI8:0 C18:1 ClI82 CI83 w-6/m-3
BAE 866 275 2268 4594 1597 288
foy  kam 847 273 2230 4589 1679 273
H o KEHR 867 283 2297 4591 1649  2.78
KA 861 291 2288 4549 1661 274
BAE 1029 432 2930 4675 386 1211
WA KaEfk 1162 325 2934 4663 384 1214
H o KEHR 1164 316 2929 47.11 384 1227
A& 1160 318 2924 4693 385 1219
BRAE 569 367 1887 1529 5141 030
LR KrE M 555 357 1858 1524 5196 029
A KEMR 570 374 1882 1526 51.04 030
KA 569 375 1878 1526 5093  0.30
JAH 1031 342 4680 2940 124 2371
A KEA 1030 330 4827 2931 133 2204
o MEHR 1004 332 4881 2828 141 20.06
AK#E 1022 327 4826 2931 133 22.04
JAE 711 306 1072 5559 19.01 292
KAk ¥paf 713 298 1063 5577 19.16 291
W fER 7.6 3.09 1081 5567 1896  2.94
KA 704 306 1090 5597 18.82 297
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