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Abstract

Some sugars and proteins were mixed with yellow corvenia lipids, soybean lipids or
egg yolk lipids to study the influence of the sugars or proteins on lipid oxidation and
browning in dry and wet system during kept at 40C. In the yellow corvenia lipids mixed
with various food components, peroxide value(POV), carbonyl value(COV) and brown
pigments were much higher than the case that soybean lipids or egg yolk lipids were

mixed.

In terms of the food components, they appeared high in glucose, sucrose and starch
but low in albumin and casein. When the soybean lipids were mixed, POV appeared low
in all these maxture. COV and brown pigments appeared high in glucose, sucrose and
starch but low in albumin and casin. In the case of egg yolk lipids, POV appeared lower
than that of soybean lipids but COV and brown pigments were similar. In the starch
mixture of three lipids in wet system, POV and COV in yellow corvenia lipids appeared
lower, but appeared higher in soybean lipds and egg yolk lipids than those in dry system.
Brown pigments appeared similary with the case in dry system. And the all mixtures
of casien in wet system, POV and COV appeared lower thanthose of the dry system,

but brown pigments appeared high.
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Fig. 1. Changes of POV in mixtures of yellow
corvenia lipids and several food components during
kept at 40TC.
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Fig. 2. Changes of COV in mixtures of yellow
corvenia lipids and several food components during
kept at 40C.
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Fig. 3. Changes of brown pigments in mixtures
of yellow corvenia lipids and several food com-
ponents during kept at 40TC.
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Fig. 4. Changes of POV in mixtures of soybean
lipids and several food components during kept

at 40TC.
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Fig. 5. Changes of COV in mixtures of soybean
lipids and several food components during kept
at 40C.
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Fig. 6. Changes of brown pigments in mixtures
of soybean lipids and several food components
during kept at 40°C.
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Fig. 7. Changes of POV in mixtures of egg yolk
lipids and several food components during kept
at 40C.
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Fig. 9. Changes of boown pigments in mixtures
~of egg yolk lipids and several food components
during kept at 40C.
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Fig. 10. Changes of POV in yellow corvenia, soybean
and egg yolk lipids-starch and casein in the 20%
moisture system during kept at 40C.
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Fig. 11. Changes of POV in yellow corvenia, soybean
and egg yolk lipids-starch and casein in the 20%
moisture system during kept at 40C.
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Fig. 12. Changes of brown pigments in yellow
corvenia, soybean and egg yolk lipids-starch and
casein in the 20% moisture system during kepr
at 407C.
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