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SIMCA ANALYSISOF 9 KINDSOFVEGETABLEOILSAND FATS IN A
FEASIBILITY STUDY BY GAS CHROMATOGRAPHY

HUANG Yue-hua, FAN Lu,L I Juan
(School of Chenistry and Chenical Engineering, Henan Univesity of Technology, Zhengzhou 450052, China)

Abstract: In thiswork, ft indgpendent modeling of class analogy (SMCA) pattemn recognition analysiswas
aoplied o discriminate peanut oil, ybean oil, rice bran oil, paim oil, rgpeseed oil, cormn oil, cottonseed oil,
aunflover oil and sesame oil The fatty acid camposition of 219 samples fram 9 kinds of vegetable oil and fat
were analyzed by Gas chramatography, and the content of fatty acidswasobtained by the peak area nomaliza-
tion method Each type of vegetable oil in 9 of the relative content of fatty acids as the variablewas used in the
processing of goectra pretreated which 2/3 of sampleswere <lected for calibration, the other for validation
Nine kinds of vegetable oil on the training set of principal component analysis (PCA) and through the estab-
ligment of cross- validation of the PCA model of the types of vegetable oils and fats, then use SMCA dis
criminant model established st of sanples o verify authentication The results showv that the classification ac-
curacy of the 9 kinds of vegetable oil and fatwere yielded about 100%. In addition to validation accuracy of
*sme oil were yielded about 75%. The validation accuracy of the 8 kindsof vegetable oil and fatwere yielded
about 100%.

Key words vegetable oil and fat fatty acid; gas chramatogrephy; discriminant, SMCA; PCA

( 12 )

STUDY ON AQUEOUS ENZYMATIC EXTRACTION OF PEANUT
OIL AND PROTEIN HYDROLYXSATES

ZHANG Shao-bing, WANG Jian-guo, FANG Jian, L IU Jia-ying
(School of Food Science and Technology, Henan U niversity of Technology, Zhengzhou 450052, China)

Abstract: To enhance the senory property of peanut oil, peanutswere roasted at different temperatures fol-
loved by agueous enzymatic extraction of oil and protein The reaults indicated that the oil extracted fram the
peanuts roasted at 190  for 20 min possesxd desirable ordor  The optimal hydmwlysis conditionswere as fol-
lovs alcaline extraction pH 9 5, the ratio of peanut bwater 1 5, enzyme concentration 3 0% (VW) , hy-
drolysis tme 2 h Under these conditions, the free oil and the protein hydmlysates yieldswere about 76% and
79%, regpectively

Key words aqueous enzymatic extraction; peanut, fragrant peanut oil; protein hydrolysates



