* & b gk

ZHONGGUO YOUZHI

2011 FEEIEF1H
(258 239 #)

20111 B 20 HHRR(B FI)
1976 £0|7 BEAMLFET

£ EP T

o BB HA T

S EESE T

b ER L2 A M

b BRI 5 | SR B HA T

B —EEFHATZEHE SN

b B ERTI 7 e

PERER XSS THEEREET

EE (%) ( CA )BT FRI&)
BB (25 ) ( AJ) Y HER)

EE (QIHEIFCR) ( CSA ) ST

B & (B AST#ER ) ( CBST ) i FH#8H

TEHEN. EBERARE
Ehefr: BRNAHEEEET BRI

AHIEio]: mIE FETERRL)
RESEE: BT

= G EkF

B xR/ FH

*i K H‘l Eii’

BERE: WTH BWE
RICE: RS

HAREA: (FEME) 54

i HE: AETEEE 118 S

i %% . 710082

i) 15 : 029-88617441 88621360 13709292893
1% ¥ ; 029-88625310

http :Awww. chinaoils. cn

E-mail: zyzzoil @ 163.com

Q Q: 383268520( o E;hEg )

EirdrATESE H RS : ISSN 1003-7969

EAZ—E S E®S . CN61-1099/TS

EHRET: BRESMERTI 2R

B % FERGEBH I HS AAE

EABRERS: 52-129

ESNEFRS  M5889

EAiTE: 2ESMMERN AT EHFRES

BAZEY: B 750 5T ££90.00 7%

wmINEM:- B 10%ET £F 12027

r ﬁ%r%'é?irﬁrt 6101004004018
phlESr: ARBBHUTELEDEDL

. .
' _4.1- i :\: _-‘_'1:.- : ,: P . % 1

ERilidi

B e ERAPUR BRI % 4 (A8
--------------------- Em/A,EXB,2FY,FTA, RMRE,
LRSS K5 160!
SR B 2 42 ) B B BT
-------------------------------- EFY,EZXA, 974, & #(5)

Hhis s

Eﬁ&%ﬁﬁﬁﬁﬁﬂtmwﬁﬁﬁﬁﬁﬁmﬁﬂ
- HMEF REF,BEF, EAHR9)
HE%E&@BZ&EM&&&E&%@E% EPA 1 DHA f
HMW=M----emeee Fo¥ RN KA, ILEEFN(13)
Wl S T 5 AR Ak PR 3 40 i 25 FF i o i AR T 2B SE
.............................. WO, FRM E2EF.Z #O7)

ihiES

22 A BRI 45 OB B T 2 A R AL
R RRAIEIEEI IR PERE R RS A, E2H%(Q2)
WAL R IR TR 7 7S R A A IR A
--------------------- B, W R, R, R B 3 (27)
Eﬁ&ﬂﬁ*mEEWﬁﬁi*ﬁE%ﬁEﬂﬁﬁ&#ﬂﬂ
s - kAR, R 2 (30)
mﬁﬁﬁﬁﬂm&ﬁ&ﬁwlzﬁ%
------------------------------ % &, AR MAE, AT (D)

@ Jfig 1SO 9000 Jifi fik {4 RNk
n e IHABREARBEEFRLF

Aoy F R SRR TR Bl % MR S AR
95 e R AR R el . %l il 390 7,238 A4 (204 ) 202
2200 AL ;24 RUCIR 0 BL:; YIP R 5l AL LS . 42 0
ARE OB AL B R R S . S
& 5 A R A R Ml o — PO S M A7 R AT] 4 A L Al
ISR TE!

i IR EABREFEERRELE(F)9 S

1% :0513-88961999 88921836 #B 45 : 226600

FH1:13901476028 £ 3 :0513-88921836

http: // www.hatylj.com E-mail:jstyol2@yahoo.com.cn



HX

#bBs b T

K B SR SO SR T 2 A Rk
---------- o, B EE MR, AR,
ﬁﬁﬁﬂﬁ#&ﬁﬂﬁﬁﬁﬁ?ﬁﬂ‘]ﬁ%&:ﬁﬂ%
- MTHLR MK, 245 (41)

#, Ik K (38)

st T

uv Eﬂ:%ﬂkﬂfiﬁﬁﬂ%&ﬁﬁ%"‘&ﬁ%
CRAZFAR, K KA, R & A 45)
fﬁ#&fﬁﬁﬁﬁﬁhﬂ%ﬁ%%?ﬂ
‘ © ¥Ae TR, Fra(49)

gronim
49 5 R 4507 O

--------------------- ¥k AARE BBk, RHESI)
A 4 e e 7 L 5 SRR B

--------------------- FEa, EAE,RTRAEL,E8F (56)

mﬁ%ﬁ&ﬁﬂﬁﬁﬁtﬁﬁiﬂﬁﬁﬂ‘]ﬁ%
- IR A, KA E(60)
kﬂ&‘iﬁl}ﬁﬂﬁﬂf%ﬁﬁ ------------------ -?-' b, XWR, LEN(63)

hu B Heh

REVHE )M B B BB TRGE ovoevevememesmemnesnmnnnnnens # H(67)
BRI P RSB ROS AR STIRE YT oooeveeeeen B K (T1)

Lo A

7[5 B 4 78 Rl Y B T PR R 2. Sm-2. {52 S ' R R 23 -
................................. wEF Ehm, 2K 4 H(73)
AEALSP G AR W 5 Mortierella alpina 22 Vi B & it
------------ HELE &K R ERHH R BLERQT

THERS . B, IS8R www. chinaolis. c

MAFIEAS M :CN61-1099/TS * 1976 # m * A4 * 85 s zh =P+ ¥7.50 = 8000 = 21 = 2011 - 01

BHA LI IS
% AR e BN

® HETBHQF s AT R

o hEEHE UL EFTBHOR W

® {THERLETFOAE MG

® TAEMEEREREES O

® ISO9001 B R MERIAER 1L

® [SO22000R RELEFERRINELY

o "HAWMBTEEY

o [CHmEHAE AL

o [ FEHERSFTUENES

o 'HARASTUESERARE L

o HEFH=TSI FHaGRAESRERSD
o MERB=TEI FHRASKTLRHETARYE
o IEFREHEFARSEMAELEAEEH 28

iR mikNlIERAE]

Guangzhou Taibang Food Additive Co. Ltd.




“HINA OILS AND FATS
2011 Vol.36 No.1 (Serial No.239)

HLAIG by o

Contents

Scientific understanding of safety issues on trans fatty acids
------------------------- WANG Ruiyuan, WANG Xingguo, JIN Qingzhe, LI Ziming, ZHANG Genwang,
LIU Dachuan, LIU Yulan, ZHOU Lifeng (1)

Discrimination of safety issues on trans fatty acids

...................................................... JIN Qingzhe, WANG Xingguo, CAO Wanxin, RAN Ping (5)
Separation of conjugated methyl linoleate isomer by urea column chromatography
................................................ HAO Jianxiu, JIA Shiyu, DENG Tiansheng, HOU Xianglin (9)
Preparation of triglycerides rich in EPA and DHA by lipase—catalyzed transesterification between
triglycerides and ethyl ester «csecececerensnraienecaceiin.e, LI Jinzhang, WANG Yuming, XUE Changhu,

SUN Zhaomin, LOU Qiaoming (13)
Optimization of purifying oleic acid from oil-tea camellia seed oil with urea adduction fractionation using
response surface methodology ««c:eeceerevrenceeenens HU Wei, LI Xiangzhou, WU Zhiping, MENG Wei (17)
Optimization of the preparation conditions of walnut peptides by compound enzymatic hydrolysis
.......................................................................................... LI Jianjie, RONG Ruifen (22)
Effect of NaCl concentration on fractionation of lipophilic protein and 7S protein
-------------------------------------------- ZHENG Erli, QU Jiani, YANG Xiaoquan, WU Nana, GU Wei (27)
Effect of ultrasonic on the solubility of papain-hydrolyzed corn gluten and its mechanism
.......................... ceerreeesenennnineneiesnnnscessnnneeneneees. ZHANG Chunhong, SONG Xiaoyi (30)
Removal of glucosinolates from rapeseed meal by solid fermentation
------------------------------------ HUANG Qian, HUANG Fenghong, NIU Yanxing, ZHOU Haoyu (34)
Aqueous enzymatic exiraction of Xanthoceras sorbifolia Bunge seed oil
--------------------------- DENG Hong, CAO Ligiang, FU Fengqi, WU Liqing, LIU Wei, XIA Deshui (38)
Comparison of different methods of fish oil extraction from yellowfin tuna orbital meat
.................................................................. TAO Ningping, ZHOU Min, WANG Xichang (41)
Synthesis of UV curing epoxidized soybean oil acrylate
----------------------------------- ZHANG Xiuyun, DENG Jianguo, HUANG Yigang, ZHOU Huayan (45)
Preparation of biodiesel from castor seed oil using solid acid as a catalyst .
........................................................................... JIN Fuquan, NIU Yulan, LI Xiaohong (49)
Preparation of phytosterol esters from phytosterol and fatty acid
""""""""""""""""""""" GUO Tao, JIANG Yuanrong, WANG Yong, YANG Hong, LIANG Junmei (53)
Extraction of phytosterols from residue of biodiesel production -
---------------------- HUANG Xuehong, MENG Yonghong, HUANG Baiqi, XU Zhiwen, QIN Peiyong (56)
Hydrolysis of soy molasses catalyzed by cation exchange resin
................................................................................. GUO Ziguang, ZHANG Yongzhong (60)
Research advance in utilization of soybean hull «<-reeeeereeereeennes LI Hong, WU Lirong, SHI Xuanming (63)
Automatic control system of large-scale plant oil depot «coeereeeeerreremmreeciceicionniiiiinnae. DAI Minyan (67)
Non-uniform scattering cause of spreader in countercurrent cooler +e+r-resecesreeceeroreeraaccnss LU Hong (71)
Analysis of total fatty acid and Sn-2 position fatty acid in fat from different parts of pig
................................................ YANG Chunfang, QIN Xiaoli, WANG Yonghua, YANG Bo (73)
Rapid determination of microbial oil content in mycelium of Mortierella alpina by near-infrared spectroscopy
------------------ PAN Anlong, WANG Jing, ZHANG He, ZHOU Xianyong, XU Kun, XUE Donghua (77)

Sponsor: Xi’an Oils & Fats Research & Design Institute,State Fax . 0086-29-88625310
Administration of Grain Reserve of P.R.C. http: // www.chinaoils.cn
Editor in Chief. QIN Changze E-mail ; zyzz0il@163.com
Vice Editor in Chief: RAN Ping ISSN: 1003-7969
Editor and Publisher: Magazine Press of CHINA OILS AND FATS CODEN: ZHYOEG
Address: 118 Laodong Road,Xi’an,China Overseas Sales No.. M5889
Postcode: 710082 Annual Subscription: Overseas USS 120
Tel: 0086—29-88617441 88621360 Single Copy: Overseas USS 10



