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A Study of Improvement of Storage Method in Perilla Oil
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Fig. 1. Changes of temperature and relative humidity in room, pottery, and pottery filled

with salt during storage. Perilla oil was stored room temperature(A), pottery(B), or
pottery filled with salt(C).

Table 1. Effect of roasting process on extraction yield, acid value and color values of
perilla oil before storage

' ' Extraction yield Acid Hunter’s color values

Perilla oil

(%) value L a b AE

Unroasted 39.7 0.54+0.01" 9.67 1.09 7.38 87.33
Roasted 41.0 0.67+£0.04 9.70 0.68 849 87.40

" @ Standard deviation
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Fig. 1. Changes of the acid value in unroasted(A) or roasted(B)
perilla oil during storage at different storage methods
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Table 2. Effect of roasting process and storage methods on color values of perilla oil
when 12 months after storage

Storage Hunter’s color values’
Perilla oil
method L a b AE
Room temp. 9.62+3.33" 0.01+0.51 10.00+£4.67 87.66+3.36
4T 4.72+4.68 1.30+0.47 451+5.34 92.10+4.51
Unroased
Pottery 10.70+3.17 -0.45x0.71 11.08+4.74 86.73+3.18

Pottery filled with salt 8.00+3.42 0.29+0.49 871368  89.14+348

Room temp. 5.54+4.32 0.74+0.28 5.22+2.74 91.31+4.35

4C 5.01+4.39 0.80+0.23 4.74+2 .50 01.81+4.43
Roasted

Pottery 551x4.26 0.79+0.16 5.74+2.23 91.3714.32

Pottery filled with salt 5.71+4.18 0.75+0.12 5291222  91.15%4.23

T

: Standard deviation
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