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6.2.1 FriEYI

REUERT R B UERRAE BT, £ P AR AR HE I, R S AR M 4%~
10%H}, AHXFH AN 5 FE<26% (k=25 JN10%~35%I} , FAXH FEAH 52 FE<16% (k=2)
6.2.2 RAEMI bR B
6.2.2.1 FR#ESA IR E T




JJF xxxx—202x

WERRE S . R KUl b, MEVEE(10~120)°C
6.2.2.2 {5l K7 ity
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A2, AHE FERUE
(1) EEMES MR ELE.
(2) FRAEYIR B3I NI AS T 5
A3 RHE R B
(1) EHE S NORHEE S T u, (C)
i 2642 Mk 2B O L S BN (R 2 FEE A B R 22 0, (C) A J 46
WEA. 1.

A, 1 BRSO E L %
o M EAE —
FrRtEfE SPEE | w (C)
1 2 3 4 5 6
46 6.6 6.7 6.6 6.7 6.6 6.6 6.6 0.05
111 13.0 131 | 129 | 130 | 13.0 12.9 13.0 0.08
21.0 21,7 | 218 | 217 | 218 | 217 21.7 21.7 0.05
331 345 | 344 | 344 | 347 | 346 34.6 345 0.12
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PRAEPD BTSN B AN E L AR HEYI BUE RS R, wy(C)=U, 7k, k=2, WK A2,
R A2 BRAEYI SN AN E

PR (%) TRAWEEE Us (%) VR E E 1, (C,) (%)
46 1.20 0.60
1.1 1.78 0.89
21.0 3.36 1.68
33.1 530 2.65
A4 BRUEASHE E S —
PREEAH B — R ILE A3,
X A3 PMEATER —%
PRUEE (%) u,(C.) (%) u,(C,) (%)
4.6 0.05 0.60
1.1 0.08 0.89
21.0 0.05 1.68
33.1 0.12 2.65

A5+ A EREAN G E

L RFRHE AT E AR U (AC) = u,’ (C) +u,>(C,) WS, 45 I%K A4,

A.6. T RASHEAHEE

P RAH A ANRU = 20(AC) tH5HAH], 4iRIE A4,
RAL BT FEAE LS R

e o AN R RS
w(AC) (%) U %) k
46 0.60 12 2
11.1 0.89 1.8 2
21.0 1.68 34 2
33.1 2.65 5.3 2
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[1] ISO 8420:2002 Animal and vegetable fats and oils Determination of content of polar
compounds

[2] AOAC 982.27 {Polar compounds in frying fats)

[3] AOCS Cd 20-91 {Polar compounds in frying oils)

[4] IUPAC 2.507 {Determination of polar compounds in frying oils

[5] DGF C-III 3b(13) {Polar compounds)
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