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The application research of high levels of DHA in edible oil
SI Hua-jing', PENG Xiao-fang' , MA Jin-yu’

Guangzhou 510613 ;
2. School of Biological Sciences, The University of HongKong)

(1. Guangdong Runke Biological Engineering Co. Ltd. ,

Abstract: The shelf - life of peanut oil and olive oil containing 20% DHA was studied, respectively; The thermal sta-
bility of DHA under cooking conditions with low temperatures was examined, and the sensory evaluation of olive oil and
peanut oil with 209% DHA was also conducted to observe potential changes caused by DHA; Results showed that: pea-

nut oil and olive oil with 20% DHA can be stored for 28 days at 62°C without rancid flavor.
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Table 1 Coefficient between temperature and shelf life
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Table 3 The change of Sensory Index of
peanut oil and olive oil (20%DHA)
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, A B A B

4d 0 0 0 0
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11d 0 0 0 0
13d 0 0 0 0
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Table 4 The change of DHA content

g N (2) (5)

DHA 3 &
(%)

20.7 0. 14 19.2 £0.28 21.0 +0. 14

%5 DHA &RMTH
Table 5 The change of DHA content

ez (3) (4) (6)
DHA
(%ﬁ;ﬁ 21.2+0.28 19.6 0. 35 21.1£0.00
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