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Causes of rubber seed oil deterioration with high acid value
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Abstract:Dynamic changes of temperature and humidity in rubber seeds stacking water content mildew
rate oil content in kernel and acid value of rubber seed stored in laboratory after being dried and in facto—
ry warehouse and the change of acid value of crude rubber seed oil stored for a long time were studied to
find causes of rubber seed oil deterioration with high acid value. The results showed that rubber seed oil
deterioration with high acid value happened in the seed storage period not in the crude oil storage period.
High water content and bad storage conditions led to severe mildew among rubber seeds which were the
main causes of rubber seed oil deterioration with high acid value. If rubber seeds were dried and stored
properly rubber seed oil with high quality would be obtained.
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Effects of ferric iron and temperature on stability of palm oil

ZHAO Xia YUAN Zuoyun
(COFCO Nutrition and Health Research Institute Beijing 100020 China)

Abstract:The effects of ferric iron and temperature on the stability of palm oil were evaluated. The
effects of ferric iron and iron oxides frying temperature and cooling methods on the acid value and perox—
ide value of palm oil were investigated by simulating production process of frying instant noodles under la—
boratory condition. The results showed that ferric iron and iron oxides could promote the increase of acid
value of palm oil but had no promotion effect on peroxide value of palm oil; high frying temperature led to
high acid value but low peroxide value of palm oil; different cooling methods could affect acid value obvi—
ously but had no significant effect on peroxide value of palm oil.
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