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Abstract

It was determined to effects on cold test(CT) and smoke point(SP) of deodorizing temperature(DT)
in corn oil, Increase of DT was induced to decrease of CT in deodorized oil, which was against the winte-
rized oil inleted. Especially, the decrease of CT in deodorized oil was sharply at more than 260C, this
phenomenon was supposed to according the increase of total saturation degree as well as SU,, S.;U, and
S3 type triglyceride content.

On the other hand, SP was showed the highest value as 242°C at DT as 2407, the value was decreas-
ed to 235~238%C at DT as 245~270%. This phenomenon was appeared in inverse proportion to the acid
value of sample oils. Accordingly, high temperature deodorizing proved to be a very undesirable effect
between general physicochemical characteristics, fatty acid composition and CT, SP etc.

Key words : cold test, smoke point, deodorizing temperature, corn oil,

M E S A B2 5 Aok ol2fF e U9 HE-S

3} glycerides, €2, frg] AWt 28 aF=t

2 8-fA9 F4 7Pb olglsta EAdol o3t & 3ghe, ae3 A% EAshe w@ilga, 2HE
A3, H74d 5 53 484, A 9 7HE A I 1 o AHEE, AN GF ok, oyt
24 5 o] Wyl oste] Hrprt bkt A8 AEREL g s A7EY, o5 gl
A 7)ol thele] fejvtele] dal AFFY 3 KS Fnlgko]7) wlZol 11 AAE o Aer B2k &
TAVNM e dubriE Avef2 tidsta ot 3, A 8-Fx19] Rl et EEre] 2d]l o] thE
olo] 7|&L BT A oR2 A, A= o2 gy n gelstedol gt ol g 59, sivlet
froll M= “0collA 5.5 ARt 0]% wn Frgste]of 714 719 EdelMe 2t4AE EuMA 2+ gum

Ho) of il AANZ W opjz} VUl Eajsl

= 9t} Sl gpo)7) whie] @ ofelgo] R, of

gl

Auietel At S0 4857} A Q) @

ok gk g, ARl APl SEele

ox o

Corresponding author : Mi-Sook Lee



Vol. 11, No. 1(1998) GH2ETL S5 7154 o8 HAel mAe dE2) 7

oal BAlEE olstel oful walo} guis olgakel R Slgivh Al d AlBIRke: 0ol 428 ol A U}
gk S dekrlw ghept, sk sfutebvi s el HE il lri”é‘ gk "4‘3% yhakslo] sebsld wf 7hR[e] e
of ¥= vk 1tgloll wlsle] 3.5~5.0nfel ¥Hahe 9k AR Ak, o] W Rlode A ol
7} EAstal Qlofs~0 pAstelyt V8 Fo] A%k Laboratory cooler( Advantec, LC-250H, Japan)
gF 7ol A e AvkeAlzE Qlar, Sel HE A & grlste frAjskelvt

Hjx)ee] 7] g el wEpA e £ xpo| 7} Qlgo] vt S kel A sesIR TR ol &
&z n} e ole gt A SRR o i Az kA F3 7] 2 e8] (st
FUsl FaprEe] 242 ST FE A yoll o]aksion, 4@ ‘710111: 14~17C /min, <
2199l 712110 wet zfols vrepditt & ofZg] A 30~40C AHEE 5~6C/mine 2 gl
7he] F2A ol A ZHHH R G A ol A Aljul }.7—‘*'5}01 ?%i < ’I7P A &H o2 WAse 2

Z
g
5 o

O

M

oy

T FEol viste] Frsher) i, FeAgl a3k, o] WrkAlg ul o] 24

o ;_J_ RELEE & R
1 3HF Sol AolE Hole FAoR Husal e, i l olgh Hygolng Fgextrh WA vy
Y ohet 213 §50l headspace Trlgo o o} FUA|sol tlstel FUX ol A 33

O ox rlo Hu o ok L% b

ox

Q)
O =
R G AR HEAAE ESH

AFRE = Al 8ol M eyt e 2 et Fo) §

Uz 13 s Aol WA gt ?’Wﬂ HH 5

|BEE AEFAE o AREShE A8 Aol A e of 4z ol oE

i SRR R ChE ARS8 2o AjEe Wl ol &

2% 7tds o) el EHNA ¢l FE 7] (th- 11-8H (high melting pomt) S g EakAAH
in blue smoke) 7} ¥H4gst wje] w52 o uf A Ay Sel gk *i/ﬂ ks v %‘?”\l sl
He e aeew fxE 7 u {27} 8 ehel ol A of

T FAE AFESke Zlo] nldElsiohy kA A : SRCIRS
2 FA Foll feixubate] ghifo] =575, a2 ¥ opr = glont Al8-fx1e] A el A o]
FRe] FH o] AXSE, 12]il fA] Fol| BTE A4F Aybde T adh oulg v g glon, 58],
o] wo] EA L= Fje] wedy-2 ] 7o~ Ao 2 el H4EVHASE 1%} 2] skl

olofl ¥ Aol A= S-47)E A7) ghal Qv Ao g yrrErt

EAE Aue v Wz g wAge) gs e oleigl ol A B2y} WzkA g v
oS Foal7] flate] €327 o5l nl A= &S dolry] flsle] &2E UY-H-(winterized
dake FAVSEe] WA Az /g8 sk corn oil ; WCO) 2 =3+ (deodorized corn oil ;
71o 2 Ao} ARg ofol] W13k} Fh} DCO) ] ¥ ztr)8e =93 A7= Fig. 1o vepd
upe} probel 5 3w 240~255C 2] 7kl A
M2 L = WCOs} DCO® »g 2% Avrl BslALt 1~
2A 7 Apelv) vkl vju)dt @S Hvh
LA 2 el 260°C ol dell A= A2tk 7hA #dS LR
Aol Bl A 55 ARSI o] WCO % DCO=| ¥7tr8 dxpr) zhzt 260°Ccel
M= 41, 19417k 53.66%, 2657ColA = 46, 23
2.4 Ao B 50% 12 270°C ol i 52, 234 7O 55,
Al Webale ul ki g2 k7 AOCSY Ce 77% qraeted v iiel WokAlgle s sk
11~53% 9 Mt mBs st «i“ 2.3.10.1~ 71 A7 9l Ao whslRic) o)9f (ro] ErEHE
(COCi) ol olste] FZAsct. WZEAEE A T} Akggholl whel WCO ] DCO2| W zka) el 2
B2 200~300mlE oFsHA| JL’”POM A =47 Wb 28] JRaslkes 191 arAkslvl flele] s
o} ol 9o A 712l elate) 130°Cel o] & wnk kel {3 1 WCO thy) DCOS) FaEshe 27k s

9 lAe Faekn Aesjoln WA R 115 9 gaek duhs Fig, el Rl ukel sk,

grt
ml gaFe] vl el AJg kel 100mlE %‘10104 A =5 e kel 1z 240 cell Aol ool A hE 270°C



8 o]ty . STt

60! O : Input
2 > Output
~
b
o
~ 40
-
7]
[}
-
T — =
8 20
O Ly
240 250 260 270

Deodorizing temp. (T)

Fig. 1. Changes of cold test between input and
output oil acording to deodorizing temperature
in corn oil.
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Fig. 2. Correlation of declination nd IRSD of
cold test between input and output oil according
to deodorizing temp. in corn oil.

* Declination={(Cold test of output(hr) /Cold test
of input(hr)>100) —100

* Increase ratio of saturation degree(IRSD,%)=
(Saturation degree /Saturation degree of input
01l X 100) —100=(Saturation degree /13.096x 100)
—100
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Fig. 3. Changes of smoke point according to
deodorizing temp. in corn oil.
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Table 1. Calculation of correlation coefficient
for determination of opt. deodorizing temp. on
the basis declination of cold test and smoke point
in corn oil

Deodonzmg Dechnatlon of Smoke Correlatlon

temperature( C) cold test( 2)*  point(C) coefﬁment‘*
240 100.0 242 342.0
245 93.3 237 330.3
250 93.3 235 328.3
255 90.0 238 328.0
260 46.3 237 283.3
265 50.0 238 288.0
270 44.2 235 279.1

* Declmatlon of cold test= Cold test of output(hr) /cold
test of input(hr) x 100

= Correlation coefficient=Cold test(%) -+ Smoke point
(c)
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