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Table 1. Analytical conditions of Gas Chromatography

FAME Heptanal
Instrument VARIAN-CP3380
Column FactorFour Capillary Column
VF-5ms 30M x 0.25MM ID DF=0.25um
Column Oven temp 100T(20min)—2457TC, 35C(15min)—180,
4C/min 27.3C/min
Carrier gas Ny
Make up gas Air
Split ratio 50:1 split less
injection volume 20l 2.5mL
Detector Flame Ionization Detector
Injector temp. 260T 250T
Detector temp. 270TC 275TC
FAEN

EE A% Ags SAS(Statistic Analytical Institute Cary NC, 1988)9 GLM
(general Linear Mode) Wioz EAMslgon e HF 7ty v 2ZE 93 Duncan 9
Multiple Range Test 7} ¢}25 9t

Z3 g %

At 249 E4

Soybean oil, olive oil, red pepper seed oil& GCEA S As} 1 AWAl AL
Table 13 Zstth Soybean oil9] A4 B¥3 AL 87.79%, E3AHAL 12.21%
€ AAY. Olive oile] 24 BT 3 A2 82.77%, THAPAL 17.23%E IA 3§}
Hot pepper oil9] 24 & §} AHALE 85.42%, 14.58% FA R}, o)At AdzEE A
ol A8 7§, &¢ AFH7 e 23 ZI“L”E‘:} gii} ZI”“H ?E}E“’]

Iy
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Table 2. The fatty acid composition of oil

Red pepper

No. of carbon Soybean 0il(%) Olive 0il(%) .
seed 0il(%)

Palmitic acid 11.3+£0.73% 12.6+0.19 13.7+£0.29

methyl ester

(C 16:0)

Stearic acid - 3.8+2.78 0.2+ 0.00

methyl ester

(C 18:0)

Oleic acid 53.717.51 77.5+3.31 ~

methyl ester

(C18:1)

Linoleic acid 25.9+3.39 - 75.6+0.29
metylyl ester

(C 18:2)

y-linolenic acid - - 5.8+£0.21
methyl ester

(C 18:3)

Linolenic acid 3.4£2.57 3.1£0.03 0.9%+1.46
methyl ester

(C 18:3)

Arachidic acid 0.3£0.07 0.4+0.02 0.410.01
methyl ester

(C 20:0)

Unsaturated 87.79 82.77 85.42

fatty acid(%)

Saturated 12.21 17.24 14.58

fatty acid(%)

* Mean®S.D. in triplication.

Pentanal®] 3£

Age AEE §A4 AF A 2AHE 34 BFFY U pentaned §FE
headspace& #slo] AZ7|7EE EAgozHN Hrsg. 2718, g8 7§, 1%
71E& 150°90A4 10%3 718 & A2dA AFsgd. 0. 3. 6. 9 daylA A&Y
headspaceg® #3atd FAgRA <o AF7Izke] AojFo] ma} pental o FFo] F93
2 F7tetgith(Fig. 1)
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volatileAd 891 pentanal GCEA A3 retention timee 3.5:0.20 22 Jelgoen 244
& Table 29 24},

Table 3. Headspace Pentanal of oil

0 3 6 9
Soybean oil 13477 22.60° 41.47° 43.39°
Olive oil 10.78"° 16.13° 12.37°¢ 30.35°
Hot pepper seed oil 7.48° 11.79° 15.11° 19.68 ¢
*MeantS.D.
Unit=nL

**Means with different superscpript in the same row are significantly differe at p<0 05

150Co A 1083 7498 E2E, €878, R3N85 AA7E pentald] A4
%2 Table 13 2o, A% 0929 484 $x9 pentaned ¥ F

£
F 2F4 7159 €42 ez F4s3nH(p<0.05).
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Fig. 1. Headspace petanal of soybean oil, olive oil, hot pepper seed oil.
7tE9f9 pentanale] FHFE AR/ 9dA4 ZrE, LIYr/E nEH7E9
=
—

pentane?| #H-& 434, 30.4, 19.7nLE SA AT welr 124 7]20] ot
3 Atgto] tisle] RS & 5 9t

- 419 -



2 o

o

2 AdFdME 84 fevetdA 822 gol Xole HEH FAA FIE, YRS,
##718¢ Gas ChromatographyE ol-83l 2 28 A¥Aie] A4, AFsglen o
frA9 48 AR HAE st AsH g Ve AYEAd HEAH ®
A

291 Pentanal A S wmstd BEAsg.

4]
o

e

nfrt

£

1. Soybean oile] gt x4 A 87.79%, XA AL 12.21%8 A4
goo Olive oile] AWt 242 ¥ AL 82.77%, A PAEE 17.23%5 AA
#t}. Hot pepper oil9] it 24 B3 APake 85.42%, EIAYAE 14.58%S
AA A

2. 718, ¢2)871E, 2547189 pentaned] ¥HE 434, 30.4, 19.70LE FHHAT
et DFEA7IEC] G KA vis] gl date ¢AEE ¢+ A

st

el BhzRH 490 498 $718, &7
E3 AP Gl H& AL ¢

Aok st B4 A gol wob AW 44 B0 488 Aoz v,

1. Chang, S.S., Peter, R.J., and Ho, C.T.(1978) Chemical reactions involved in
the deep-fat frying of foods. J. Am. Oil Chem. Soc., 55 , 718.

2. Mercalfe, L.D., Schmit, A.A. and Pelka, J.R.,.(1966) @ Rapid Preparation of
Fatty Acid Esters From Lipids for Gas Chromatographic Analysis, Anal.
Chem., 38(5), 514~515

3. 4, o5, ANA, ABE, FETE, £8F, oJAE.(1996) AE, &FFH, T3
o At AN WA, FFFAE YA A, 13(2), 115~120

4, W9F.,(1978). =AY AFAWFR-1 FF NALY FFIYFIH, 11(2),
1~5

- 420 -



