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Fig. 1. Changes of the peroxide values of the perila oil during
storage at 50°C. ®—®, Control (unroasted); ¥—%/, Soybean oil

(commerical); ¥—V¥, roasted at 150°C for 10 min; (J—1], roasted
at 150°C for 20 min; M-—M, roasted at 150°C for 30 min.
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Fig. 2. Changes of the peroxide values of the perila oil during
storage at 50°C. ®@—@, Control {unroasted): v—V, Soybean oil
(commerical); ¥—V, roasted at 170°C for 10 min; [3—{], roasted
at 170°C for 20 min; M—M, roasted at 170°C for 30 min.
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Fig. 3. Changes of the peroxide values of the perila oil during
storage at 50°C. @—@, Control (unroasted); V—, Soybean oil
(commerical); ¥—WV, roasted at 190°C for 10 min; {1, roasted
at 190°C for 20 min; M—M, roasted at 190°C for 30 min.
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Fig. 4. Changes of the peroxide values of the perila oil during
storage at 50°C. @—®, Control (unroasted); ¥—Y, Soybean oil
(commerical); ¥—V, roasted at 210°C for 10 min; (0, roasted
at 210°C for 20 min; W—M, roasted at 210°C for 30 min.
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Table 1. Changes in electron donating ability of the oil extracted
from perilla seed roasted at different conditions.

Roasting conditions . . N
Electron donating ability (%)

Temp. (°C) Time (min)

150 10 25.2
20 29.8

30 28.2

170 10 26.3
20 44.6

30 46.8

190 10 41.5
20 46.0

30 49.9

210 10 47.3
20 54.9

30 64.0

Unroasted 24.4

*Electron donating ability (%)=[1-(Absorbance of sample/Absor-
bance of blank)]x 100
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Table 2. Changes in fluorescence of the oil extracted from perila
seed roasted at different conditions.

Roasting conditions

Fluorescence™
Temp.(°C) Time (min)

150 10 153

20 35.3

30 70.0

170 10 24.0

20 140.0

30 200.1

190 10 93.3
Unroasted 5.3

*Fluorescence at the emission maximum of 444 nm (excitation max-
imum=355 nm) was expressed as relative fluorescence to that of
the quinine sulfate standard solution (1 pug/mi 0.1N H,S0,=100) at
room temperature.
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Changes in oxidative stability of the oil extracted from perilla seed roasted at different roasting
conditions

Young-Eon Kim*, In-Hwan Kim, Young-Chul Lee, Sook-Young Jung and Jae-Sun Jo' (Korea Food Research In-
stitute, Song-nam 463-420, Korea: *Department of Food Science and Technology, Kyunghee University, Yong-in
1, Korea)

Abstract : The oxidative stabilities of perilla oil increased as roasting temperature and time increased. In-
duction period of the perilla oil from unroasted perilla seed was 3.9 days, but that of the oil from perilla seed
roasted at 210°C for 30 min was 55 days. The electron donating ability(EDA) on DPPH by perilla oils in-
creased as the roasting temperature and time increased. EDA of the unroasted perilla oil was 24% but that of
the perilla oil roasted at 210C for 30 min was 64%. These results suggested that the reducing compounds
were formed during the roasting process. The fluorescence intensity in perilla oil increased as the roasting
temperature and time were increased. This result indicated that Maillard reaction has occurred during the
roasting process and the reaction products seemed to provide stability to perilla oil.

*Corresponding author



