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Tabkle 1 Cross design of deacid condition
o o WIER g o um Hio%
Owver alkali/ %, A Conc. of alkali/%, B Temp. /T, C Time/min, D Yield / %
1 0.05 13.04 45 25 71.94
2 0.0% 16.06 50 kit 68.16
3 0.05 18.36 35 35 67.60
4 0.05 20,00 60 40 69.19
5 005 23.08 [i\) 45 70.64
6 0.15 13.04 30 35 66.14
7 0.15 16.66 55 40 71.87
8 0.15 18.36 60 45 78.80
9 0.15 20.00 65 25 66.07
10 n.15 2308 45 30 66. 10
11 0.25 13.04 35 45 77.33
12 D.25 16,66 60 25 70.97
12 0.25 18.36 65 30 66.19
14 0.25 20.00 45 35 58.15
15 0.25 23.08 50 44 56.10
16 0.35 13.04 60 30 67.63
17 .35 16. 66 65 35 64.65
18 0.35 18.36 45 L] ' 59.42
19 0.35 20.00 50 45 54.93
20 0.35 23.08 55 25 59.85
21 0.45 13.04 65 40 62.98
22 0.45 16.66 45 45 62.10
23 0.45 18.36 50 25 58.26
24 0.45 20.00 55 30 54.09
28 s 23.08 60 35 53,27
Ki 3.4945 3.4832 3.1871 3.2909
K2 3.4828 3.3775 3.9388 3.2117
K3 3.2874 3.3027 3.3075 3.1no
K4 3.0649 3.0236 3.3979 3.1950
Ks 2.9069 3.049%6 3.3053 3.4380
K1 0.6989 0.6960 0.6374 0.6582
K2 0.6966 0.6758 0.6078 0. 6423
K3 0.6575 0. 6605 0.6615 06202
K4 0.6130 0.6047 0.6796 0.63%0
K3 0.5814 0. 6099 0.6011 0. 6876
RE R 0. 5408 0.6577 0.5138 0. 4822
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Tahle 2 Quality change of roast eel oil in refined process
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AN/ % Acid value 100 ‘ 15.0 1.1 1.3 1.2
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Fig. 1 Influence of deodorization on acid value
1: -0.09 MPa, 200 T ;2; -0.09 MPz, 180 T ;3: -0.09 MPa, 150 T ;
4: 0,09 MPa,12¢ T; 5: -0.03 MPa, 200 s 6: -0.03 MPa, 180
T3 7 0.03 MPa, 150 T; 8: -0.03 MPa, 120 T..
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Fig. 2 Influence of deodorization on peroxide value
1: -0.09 MPa, 200 T ; 2; -0.0% MI%s, 180 T; 3: -0.09 MPa, 150
T 4: -0.09 MPa, 120 T 5; -0.03 MPa, 200 T.; 6: 0. 03 MPa,
180 C; 7: -0.03 MPa, 150 T; 8: -0.03 MPa, 120 T
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Fig. 3 Influence of depdorization on iodine number
1: -0.00 MPa, 200 T ; 2: -0.09 MPa, 180 TU; 3; -0.09 M, 150
T 4; -0.09 MPa, 120 U5 5: -0,03 MPa, 200 Ts 6: -0.03 Mpa,
18G5 7, 20,03 MP4, 150 U; 8: -0.03 MPs, 120 U.
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Table 3 Quality change of roast eel oil prior and posterior to

deodorization
. Wi/% LRGN A%
T Acid Peroxide Todine
Sample
value value nuenher
B Prior 100 100 93.1
o deadomization
i3 3
Posterior to 66.7 6.0 a7
deadorization
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Influence of deacidation and deodorization

on quality of roast eel oil

XIE Dong-yang, XIE Xiao-giong, XIE Miao, GAN Chun-ji
{ Biotechnological Center, Fujian Agricultural Forest University, Fuzhan 350002, China)

Abstract: The deacidic condition was optimized by cross design using NaOH and the influence of deodorization

with vacuum wet distillation on roast eel oil was analyzed. The change of fatty acid compounds in the process

was determined by GC-MS. The yield of refined roast eel oil meeting the focd cil standard was 80% after the

treatment of deacidation with 0.05% over alkali at 60 'C for 35 min. The deodorized oil was produced after fur-

ther vacuum wet distillation at 180 C and -0.09 MPa, and the high unsaturated fatty acids were essentially kept

in the roast eel oil.
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