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Effect of Deodorizing Conditions on Trans-fatty Acids Content in Maize Oil
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ABSTRACT Objective: To study the effects of deodorizing temperature and time on the content of trans-fatty acid in maize oil.
Methods: Maize oil was deodorized at different temperatures and processing time; the product was then determined by gas
chromatography. Results: Deodorizing temperature and time had little effect on the content of trans-oleic acid in maize oil. But for
trans-linoleic acid in maize oil, deodorizing temperature affected its content significantly, and deodorizing time affected its content
secondly. Under the certain time, the greatest total trans-fatty acid content was above 80 times of the least total trans-fatty acid content in
maize oil for the different deodorizing temperature. Under the certain temperature, the greatest total trans-fatty acid content was about 1.5
times of the least total trans-fatty acid content in maize oil for the different deodorizing time. Below 255 °C, the total trans- fatty acid in
maize oil formed slowly. Conclusion: Optimizing the deodorization temperature can reduce the content of trans-fatty acid which
produced in deodorization process.
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Fig. 1 Gas chromatogram of fatty acid methyl esters standard
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Fig.3 The effect of deodorization temperature on the trans-linoleic acid

content of maize oil
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Fig.4 The effect of deodorization temperature on the total trans-fatty acid

content of maize oil
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Fig.6 The effect of deodorization time on the trans-linoleic acid content of
maize oil
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Fig.7 The effect of deodorization time on the total trans-fatty acid content

of maize oil
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Fig.5 The effect of deodorization time on the trans-oleic acid content of
maize oil
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