KOREAN J. FOOD & NUTR.
Vol. 11, No. 1, 26~30(1998)

S 20T} 2557|829 o]5EtH &
29| Trans X9 AlMo]| D)X= A&t

Hi3g. §F s} 2447

Sdojl ojxl= F&

o2& - stHT* - oo™

CRREE

* geloy ot

sl DR

A 3;]/\}, oﬂ.}/\l

Effect of Deodorizing Temperature on
Physicochemical Characteristics in Corn Oil
II. Effect of Deodorizing Temperature on

Trans Fatty Acid Formation in Corn OQil

Keun-Bo Lee, Myung-Kyu Han*, and Mi-Sook Lee**
R&D Center, Youngmi Ind. Co., Ltd., Yongin

* Department of Food and Nutrition, Yongin Univerity, Yongin

** Department of Food and Nutrition, Daewon Junior C ollege, Jaechun

Abstract

It was determined the effect of deodorizing temperature on forming amount and its composition of
trans fatty acids by GLC in corn oil. Trans fatty acids were detected a trace amount at the low tempera-
ture deodorizing as 240~250°C, but its amounts were showed to 0.30, 0.57, 0.64 and 0.81% at the high
temperature deodorizing as 255~270°C, respectively. The isomerization phenomenon was remarkably in
order that double bond number might to increase, tt and ttt type were not detected nearly, that the ct,
tc, cct and tee type were detected to the large amount, respectively,
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Table 2. Changes of isomer composition of unsaturated fatty acids according to deodorizing temperature in corn oil
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Fig. 2. Changes of isomer formation ratio ac-
cording to deodorizing temperature in corn oil.
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Fig. 3. Changes of isomerization ratio of lino-
lenic acid according to deodorizing temperature
in corn oil.
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Fig. 4. Changes of isomer composition of lino-
lenic acid according to deodorizing temperature
in corn oil.
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