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Abstract

Two kinds of simple and interesterfying mixed rapeseed oil were prepared according to add 30%,
50% and 70% of coconut and palm oil, then the physicochemical propecties such as the tedency of
oxidation, foaming activity were investigated. The initial AV and POV of interesterifyung mixed rape-
seed oils were higher than those of simple mixed oils, but the tendencies of oxidation were similar.
The intial value of IV interesterfied rapeseed oils was added in simple mixed rapeseed oil, induction
period were increased about 2.4~4 times. Induction period of intereterifyng mixed oils added palm
oil increased about 2~3.2 times. While the foaming quantity of interesterifing mixed rapeseed oils
with palm oil were lower about 28~40% than those of the simple mixed rapeseed oils.
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(1) MER

R Ao A3k -+ high erucic acid rapeseed
oil(HEAR oil, erucic acid3teF 45.65%)3} low erucic acid
rapeseed oil(LEAR oil, erucic acid¥3 049%)=2 &
stoich. HEAR oil2 AFEA fAFAEZRE 3-3H(F)
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IC: Induction period of control
IS: Induction period of sample oil
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Table 1. Changes of acid values of simple mixed and intersterifying mixed rapeseed oils incubated at 60+ 2°C/

for 35 days
days 0 15 25 35
Samples
HEAR oil 0.03% 0.00 0.15: 0.00 0.51% 0.01 0.89+ 0.01 168+ 0.19
LEAR oil 0.03% 0.00 0.16+ 0.00 0.47£0.01 0.79£ 0.08 1.34+ 0.02
Palm oil 0.03+ 0.00 0.05+ 0.00 0.1 £001 0.15+ 0.01 0.26:+ 0.02
S M H R Py 0.05% 0.00 0.14+ 0.01 0.36% 0.01 0.57£0.01 0871 0.02
1 E P 0.05% 0.00 0.09+ 0.00 0271001 0451 0.02 0.66t 0.09
M A O P 0.05% 0.00 0.07£0.01 0.21+0.01 0.34% 0.03 0.49%0.07
P
L L R Pso 0.05% 0.01 0.12+0.01 0.37+ 0.02 0.54+ 0.02 0.83%+0.02
E E Pso 0.05% 0.01 0.09+ 0.01 0.28+0.01 0.42+ 0.03 0.63% 0.04
A O Pz 005001 0.07+£0.01 021£001 0.33£ 0.02 047£0.02
I T N H R P 0.12+ 0.01 0.17£0.01 046+ 0.06 0.71+ 0.04 0.97+0.02
N E G E Pso 0.11£ 0.01 0.17£0.00 0.35+ 0.02 0.50+ 0.01 0.81+0.02
T R A O Pz 0.10% 0.00 0.15+0.00 0.29+0.01 0.45+ 0.04 0.69% 0.09
E 1
R F L R Py 0.12% 0.00 02+0.01 0.45% 0.02 0.68+ 0.04 0.96% 0.09
E Y ME P 0.11+0.00 0.16+ 0.00 0.31£0.01 0.52+ 0.04 0.84+ 0.05
S I A O Pz 0.11+0.01 0.14+0.01 0.26+ 0.04 0.43+ 0.06 0.63£ 0.06
2z #3tE %] A 9d Al 4 5 (1993) -318-
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Table 2. Changes of peroxide values of simple mixed and intersterifying mixed rapeseed oils incubated at 60+ 2°C

for 35 days (mei/kg oil)
days 0 15 25 35
Samples
HEAR oil 0.69 0.00 1699005  60.79+128  19216+135  379.44% 321
LEAR ol 0.42% 0.00 1595+ 0.15 5525+ 075 18424026  354.79% 185
Palm oil 0.29+ 001 173+ 0.03 6.12+0.16 1396+ 03 37.34+ 1.02
S H R Py 0571 0.01 3.47+0.09 23.07+ 1.88 56.85+ 0.07 103.11+ 2.73
I M E Pso 0.49+ 0.01 2.89+ 0.32 16.87+ 0.74 3757t 0.72 81.71+ 1.64
M A O P 0.36+ 0.01 2.28+ 0.03 10.09+ 0.00 29.35+ (.75 54,39+ 1.84
P
L L R P30 0.51+0.01 3.21+0.12 20.72+ 0.98 58.67+ 0.58 99.11+ 1.95
E E Py 0.47+ 0.00 2.81+ 0.28 1557+ 0.82 36.21+ 0.79 78.97+ 0.85
A O Px 0.35% 0.00 2.11+£ 0.3 10.16% 0.88 23.66+ 0.93 52.08+ 0.81
I T N H R P3 1.77£ 0.01 7971034 29.82+ 0.93 64.96+ 0.72 121.75* 1.64
N E G E Pso 149+ 0.01 6.82% 0.09 21.69+ 0.82 4997+ 0.55 88.24+ 1.96
T R A O Px 1.39+ 0.01 5.14+0.33 15.81+ 041 3194+ 1.21 6547+ 1.21
E I
R F M|L R Pao 1.69% 0.01 7.57+ 0.01 27.95+ 0.83 59.54+ 1.18 114.96+ 1.03
E Y E 1 Pso 151+ 0.51 6.19+ 0.34 20.03+ 0.41 4849+ 0.99 80.58+ 1.83
S 1 A O Pz 13 £0.12 527+ 0.19 15.88+ 0.92 29.67+ 1.63 64.21+ 1.43

P3: containing 30% Palm oil
Pso: containing 50% Palm oil
P: containing 70% Palm oil
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Table 3. Induction periods and relative antioxiant effec-

TS A A
tiveness(RAE)of the each oil incubated at 60+ 2°C 2. HEY&H(Foaming activity) . .
— 7 fA% 2 2T EUBHY EPET
Sample Induction period(days) RAE *
HEAR Oil 5.73 100.00
LEAR 0il 6.24 108.90 ‘ TR
Plam oil 2348 409.77 ‘
S|HR}| Py 13.88 24223
I|E Pso 18.29 319.20
M|AO| Py 20.50 357.77
P
L{LR| Px 14.20 247.82
E|E Pso 19.51 340.49
M|AO]| Py 24.79 397.73
IT |HR| Py 11.71 204.36
NE|E Ps 14.18 24747
TR|AO| Py 18.05 315.01
El ;
RF|LR| Py 14.98 26143 SMHEAR
EY|E Pso 14.98 261.43
ST [AO| Py 18.38 320.77 HEAR oil B containing 50% palm oil
NiM [0 e ol [O  containing 70% pala oil
G
. contalning 30% pala oil
IC: Induction period of control . . . . . .
*RAE(%)—I—S X100 IS: Induction period of sample oil Fig. 1. Induction periods of simple mixed and interes-

terifying Mixed rapeseed oils incubated at 60+ 2C.

Table 4. Changes of iodine values of simple mixed and intersterifying mixed rapeseed oils incubated at 60+ 2°C
for 35 days

days 0 5 15 25 35
Samples
HEAR oil 100.6+ 0.9 993+ 0.3 95.7+ 0.9 91.9+ 0.8 89.6+ 0.9
LEAR oil 117.3+ 1.2 1168+ 1.2 113.6+ 0.9 107.7+ 0.5 1053+ 1.1
Palm oil 56.5+ 0.3 56.5+ 0.1 56.9+ 0.8 546 0.9 54.6+ 0.9
S H R P 879+ 0.8 87.1£0.9 85.6+ 0.5 83.6t 0.9 814+ 1.1
I E Pso 786+ 1.2 782+ 0.3 771+ 0.3 75.8% 0.8 734+ 09
MM |A O Px 70.2+ 0.9 69.8+ 1.2 68.7+ 0.4 68.15t 1.2 67.1+ 0.8
P
L L R Pjo 98.9+ 1.3 984+ 0.6 96.21 0.4 946+ 0.8 9271 04
E E Pso 883+ 14 88.0+ 0.2 86.6+ 0.7 853+ 0.3 8341+ 0.2
A O Pz 762+ 1.1 75.9+ 0.3 751+ 0.6 746+ 1.1 73.6+ 0.7
I T G H R Psy 8791 0.6 87.2+0.1 85.7t 0.5 83.1£ 0.6 81.2+ 0.7
N E E Pso 786+ 1.2 781+ 0.3 7741 0.6 759+ 0.8 731+ 0.6
T R A O Pz 703+ 04 69.7+ 1.1 68.2+ 0.4 684+ 09 66.910.7
E I
R F M|L R P3g 98.7+ 0.3 98.3+ 0.2 96.1+ 0.8 942+ 0.8 92.1+ 04
E Y 1 E Pso 88.4+0.9 87.9+0.3 864+ 0.5 85.2+ 0.3 832+ 0.7
S N A O Pz 764+ 0.9 758+ 0.8 75.3£ 0.7 743+ 0.1 735+ 0.6

P3p: containing 30% Palm oil
Pso: containing 50% Palm oil
Pz: containing 70% Paim oil

g ze] s3] A A9 Al 4 3 (1993) -320-
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Table 5. Foaming activities of simple mixed and intere-
sterifying mixed rapeseed oils

Foaming activity
Mixed Oil - —
Simple mixed Interesterifying
SO+Cs 100 -
H R P3 63 38
E Psq 68 49
A O Pz 57 35
L R P 64 45
E Pso 72 48
A O Pz 65 41

SO+Cs: Soybean oil: Cocount oil=1:1
P3p: containing of 30% palm oil
Pso: containing of 50% palm oil
Pro: containing of 70% palm oil

Foaming activity(%)

R TR MM
-‘Slnple nixed

Interesterlfyhg llx

L

5: LEAR oil with 30% palm oil
6i LFAR oll with 50% palm oll
7; LEAR oil with 70X palm oil

1; Soybeanoll:coconut oil=i:1
2 3 HEAR oll with 30X palm oil
3 3 HEAR oil with 50% palm oil
4 ; HEAR ol! with 70% palm oil

Fig. 2. Foaming activities of simple mixed and interes-
terifying mixed rapeseed oils.
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