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Effect of Drying Conditions of Steamed Egg Yolk
on Acid Value of Duck Egg Yolk Oil
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Abstract

It is very important to minimize the acid value of oil in the oil and fat industry, because acid value of oil
products are a indicator quality. This study was performed to investigate change of moisture content, acid value
and free fatty acid content by drying condition such as drying method, temperature and drying time on steamed
duck egg york. Also, change of fatty acid composition by acid value. The acid values, moisture contents and
free fatty acid contents were showed comparatively lower value by spray drying and freeze drying than by steam
drying. but difference that keep in mind between each drying method was not looked. Whereas moisture content,
acid value and free fatty acid content of effect of drying temperature reaches in lowest value. also, did not show
change until dry 12hours reaching to lowest value by 3.1, 3.0% and 0.98% after dry 9hours both moisture content,
acid value and free fatty acid content. Also, acid value increase, free fatty acid was increased, where unsaturated
fatty acid showed that decrease rapidly.
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Duck egg yolk (1 kg)
¢
Roasted at 100 T for 2 Ir and Steamed at 100 T for 2 hr
¢
Grammlation {passing of 5 mm sieve)
i
Dried at 50 T for 9 hr
4
Added mrhexare (176 kg @ 200 L, wv)
4
Extracted by stirring
d
Repeated 5~6 times
¢
Certrifuged (190G, ICon'cimous type)

ot of egg yolk

Supernatant

)
Removed n-hexare by 95% by

vaqum evaporation

i
Removed residual n-hexane by

spray drying
¢

Duck egg yolk oil

Fig. 1. Procedure of duck egg yolk oil pro-
duction.
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Fig. 2. Comparison in moisture content, acid
value and free fatty content of the duck egg york
oil obtained from steamed egg york by the
difference of drying method.

A; Heat drying, B; Freeze drying, C; Spray drying,
Values represent the mean +SD.
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Fig. 3. Comparison in moisture content, acid
value and free fatty content of the duck egg york
oil obtained from steamed egg york by the
difference of drying temperature.

Values represent the mean +SD.

Jo

247} st 209

JJrFlg 49} ), H2RA
e At 3 RE Az 9A17J ¥ 747—} 3.1,
3.0% B 0.98%=2 HA gkl =&t 7P P F 2
S BT, olF 12412744 2 ke BolA] %t
DP. Hh, A% 3A17e] B A R FERE R
A ehke] sho] Zkz} 5.1, 8.9% B 4601, Ax
myu 7% 34, 43% 2 1.09%Z B3 FfZ%oﬂ” A
ok, 89 A2t FEA Yol d&EF] F
*&7}«1 F7} 4 R0l e Zles Avdd. l—c
FEo] A9 4ghet Bo] & Cu, Fe, Mn, Ni 5
& g Bo] Jlon FEF] FUIEFE
Zuje] o] ZA Ao A FAGE
Awao] A3} o] =R 9| Fhgo] HEFE A}
8 fr2] Agate] fe] #do] 7k Ao ® ey

prAV

_4

S
=4

ool AdAERE HA &AGE AxxA
o7 GEARPOR 60T, N ARA FES
A7 R fFelRAte] e ks FH4] d¥RE

& F A AeE FAAHAT

4) A710f| S HERO| XU TN

A7l e dEE A 24 & S35 2
Table 13} 722t} Table 164 H&= vle} 7Ho| Cisyp (stea-
ric acid)®] e 21717} 1.5 Z71Ee| what 4.76%0)
A 711 %2 < 2v) 7} Z71ek bl ¥ Ak
o] gtk 48] 7Fads By ¥ A 5§

5 10

4 8
l.:- 1
L B s:
L g
s 3 .
EE ]
> B
v E2 14 2
£ 8 =

(™
1 12
o] - [¢]

w

6 9 12
Drying Time (hr)

Fig. 4. Comparison in moisture content, acid
value and free fatty content of the duck egg york
oil obtained from steamed egg york by the
difference of drying time.

Values represent the mean +SD.
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Table 1. Change of fatty acid composition and
free fatty acid content on acid value of duck egg

yolk oil

Acid value (%)

Fatty acid
3.0 45

Cl14:0 0.58 + 0.1 0.60

H

0.1
Saturated Cl16:0 25.02

+

07 2549 £ 1.0
CI18:0 476 + 0.5 711 £ 07

Ci6:1 323 £ 03 281 £ 05
C18:1 5648 + 1.2 5224 + 09
Unasturated C18:2 743 + 09 720 = 0.7
C18:3 1.29 £ 0.1 096 + 0.2
C20:4 0.63 = 0.3 0.40 + 0.2

Free fatty acid 098 £+ 0.1 3343 £ 05

All value are expressed as mean +SD of triplicate

determination.
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