PR
e el N et = QK2117730

O
N =

CHINA OILS AND FATS

2 vl 7T T\ S o : P /T NS 77
. o V o : S / /’ 0 \\ .\:\ s 16 " 4\r A ,|\[ \ ] ’.7 b A

N\ DOEER -

mvavoe MYANDE GROUP.

—RE SRR

g & k‘(‘('
P
- 4
F ¥
/7 A %
s e
s \ a6
2 e h- |
R4 ! !
[ | \

| ’/’\‘l | ! | i W\ N R a0/
\ :\ : o) . =
/i BWHEKR EHRRE

Professionalisn}-'& expertise for worldwide market

HEE., BEEERERARTREWRSE

Provider of professional engineering services of oil seeds crushing and refinery t{lrn—key projects

TR BEOIR EEKIRE ABEIRE

0 ’ : ST S NS 281995
lﬁﬁﬁﬁﬁmﬂa RYLLE:www.myande.com

MYANDE  GROUP CO., LTD.
003796 &51%:0514-87848882 | 87849000




¥ & b g5

ZHONGGUO YOUZHI

2021 F FE 465 E5H
(25363 H)

2021 #£ 5 A 20 HHAR (BFI)
1976 817 ENIMLFRT

TERM: PRIBMEROEGRAS]

THEM. PRI (ER) BRFIREGERAST

T R HMR
B X R-EHH
* K888
FERE: KR
RERE: B
% B BEE HNE D 0
X ®:BAa
ok R ERR
YEHRE: X

HARERL: (PEIMAS) RiEEH
i BEHFHE 1185
BB  %%: 710082

HATITT Y. 029-88621360
& &1E: 029-88626849
& 029-88617441
¥FFEA . tg.chinaoils.cn
E-mail: zyzzoil@163.com

QQ: 383268520( hEHfs )

EFRFRAEZESH RS ISSN 1003-7969
EAZE—ZESLHRYS: CN61-1099/TS

BARST: PEPRERASIKEEH /LS
ESNEST: PEERFREBNIINES AT
EREBERS: 52-129

E4RTHRS: M5889

EAITEH: £E &M oPE /H AT & RS 5
EAEN: S5 20.00 T £ 240.00 T
BINEM: BHI20 £t £F 240 £7T

[T & %HEILS: 61010420190008

ENRI AL PEEARRESHRAS

CaiiLih

BERZMT™ SRR L ENEE
.......................................... i,ﬁ.r_]-‘_-’ 1] ;E, :ﬂ;g_‘{?_ (1)

ZHRMTE BT REmE R R XS E R
................................. %?}v&, *51;5%’ ﬁ- )g(" ﬂ'{ﬁﬁﬁ (6)

ihisho T

M oz T VA AL LR P i 2 T2
..................... RAL, ek, & &, afn, 232
HE, FES,F R, Bik (14)
HBEEHMAERA Co, R A HBB/HE T LR
--------------------- HAME, BHH, REF, REE, F# (19)
ST SBRAFBE K T AL T %5 S SRR T 15 38 2 I B A s M R B i
................................................... HEE, T & (23)

AblEERI0 T

1T ZNB K P ] VB B ) 5 T 4 B DHA 2.8

--------- BGesr, #ART, AR, A, K&, FMEm (28)
F BN SCEE IR RR IR BN B BT IE iR

..................... _:f_;g_g, 4,!; %, % }%’ l'J‘E—, ﬁ-@m(%)

R fR FE i

U T R B BRI K S B R R A B Y
HYEBEMAEE S &
------------------ WA, KR, I, & & REL (39)

8P Bz W 4R E ok

G S B 71 DD . 38 b J9 IR KR G S B AEAL . D 3 248
R, £ RAELERE, MWOSEBIEMEDSETS .
T L2 T2 A LT S RACT SO, RIE8 A BRIE N f
e, RMYERET, FRAES, BKRKD, BHEKRR.
M i%: 18066521266 029-88633977
18049226436 029-88653143
ot ARHF K185

E-mail: fangxiaopu@126. com




HX

BAEYIEE SRS R AR ER T
--------------------- W, KB, IEL, KL, % 4 43)

s s

BRIr S R E ARSI MLETEERT S

--------- Ak, AT, BitE, T/oE, 5, $4AF (48)
AE BRI 2R SRR 5T

.......................................... '_% 'ffi., é%—ﬁ—’ FLE (53)
B E L ST R R R R

.............................. _))’;_a .]ﬁ,’ Fﬁ;ﬂi}_;ﬁ’ "F}’;’ﬁf], % A (58)

.............................. Hee iR, RITE, 4 K,
FEAZ, FEE (63)

pUERESS

BT EARBUL AL T 2
..................... X #E, LFE WL TEE & B (71)
REARAFZLH p- FLRE RSN T IR S R
.............................. 8, A, X, E8E,
F44B, Fikik (75)
FRBRAVEY)F I RE K= i TT A BT S /R
................................................... &75‘415, i%’j& (82)

ihis32 %

R TRIVR fin P SRR B e S M B 7R K SRR iR AR
FLEAERERITEAY
------------------ e, kEF, & £, IxE, T)=(89)
a3 B AR TE 3 T A 51 AR
.................. B %, % B, E 4, KRIE, B 3,
&k, RHT, BAKK(93)
S SR BE TR AL A% 3- ST BEERFIZE K H BRI
e HCTE AL ER B )
.......................................... EHE Fh¥F L4E (97)
KRERERRAsRAIENREA R
....................................... 4:. ’ftll, XF%;D, @ %(103)

g

HAE S

H EFR AT W AR RIATAT an e

FTEWEZ
(TBHQ)

TEREE &

(BHA)

®
a HECUBERERNEREAS
L&P Food Ingredient Co.,Ltd (L&P)
L

Tritht: BXHHRESHABHT WE

EHPO: MNHEBX BN RME TR EMAE03S
E3i%: 020-84285175(EM) 020-84203379(EFR)

£ 020-84226219

B4t: www. Ipfoods-wy.com

#8%: mkt@lpfoods.com




WAITHRES

T
e g
Dp el
P MM, HEEREMR
RS

SEPXZCHT

P ER T
hEREES | X EIRE U E AT
P EROEARET

hEE BT
ERATI 5 BT
FEERPHRERE T
FZEERPHIREHELT

PEB RS 5 EIERE (CSTPCD) WRHAT)
hERF5 X EIEE (CSCD) YR HH

P EFAEFIEIEE (CSPD) WRHATI
hERIT) & X EIERE (CIFD) YR AT

XX EAFIEIERE (CSTY) YR EAT

EE (k%) (CA) T (FHI%R)

HEH (XEHEF) (AJ) BRHAT

EE (QIMRIZXHR) (CSA) BT

BA (RIZZAXBER) (CBST) KREIT

KE (RUSEDRIFEFRPUSCHE) (CABA) BT

RITRKF

P & PRIM (HER)BRIRERAS
ik S 37000217 0908 8100 275
FPT: THRAETRRAEXIT

th EHBER . www.chinaoils.cn
" & B 1£: 029-88626849  |ams
029-88624738 |3

[ E BB iEX 8 7 % 13

China Post Newspapers & Periodicals Oitibuton

18709223938

H X

MhiEE T

AT X R RS KRB IR R A e R R
------------------ kB4R, BB, $RR, KiEH, T #(109)
3F B KEAKES. AR T-AE R AR
------------------ B OB BIN, M A, okk, HRE,
M E, ZUE, EH (117)

i 53T
HURBRLIR L - FROBA BRI AT (o) S R

...........................

E 4=, Lk, B M, EATHY,
ZEE, B4 (121)
RIS BE AR - R PR SEERNE &Y MR SR E
LBITE
................................................... ) EAE, sk (125)
AR ZE B - WOAE €0 - SRR B RA I E & A AR R Y
BB E . RAFMEM S HHE

fe B, @& (130)

T B Berh

PR RIR AR I A BT
------------------ Wb, A, KO, BARE, EEA,
Lgdy, S0, RKE, £ R (135)
BTN Tt A 7= T L5k
----------------- Gaats, ok, AR, B, TEE (140)
TP TS KA B T2 BOE 54 P~k

K OB, 4 F(143)

.............................. y-2 %’-’ h-4 }'ﬂé, ,f‘[gz_\“]'_i,], %5&752”
% M, £ % (147)
= o
sRTS
%‘4@\ .................................................................. (22’ 62)

HATIE A S E: CN 61-1099/TS * 1976 * m * A4 * 157 * zh * P * ¥20.00 * 5000 * 29 * 2021-05



CONTENTS

Thoughts on high—quality development of soybean processing industry in China
N WANG Jixue, LIU Ni, GUO Junping (1)
Influencing factors and regional differences of sesame oil consumption
...................................................... LI Xiaozhong, YANG Qiaoni, HUANG Feng, ZHANG Wenli (6)
Optimization of bleaching process of idesia oil by response surface methodology
""""""""""""""""""""""" SONG Mingfa, LIU Xiaoyan, ZHANG Qian, BAI Ranran, LIANG Fangfang,
CHEN Gaofei, CHANG Yunhe, XU Su, MA Lizhi (14)
Superecritical CO, extraction of okra seed oil and preparation of its soft capsule
"""""""""""""""""""" TANG Xuchong, PENG Mengqi, LIN Wenqing, DENG Aihua, NIU Wenjing (19)
Effect of baking pretreatment on yield and storage stability of flaxseed oil
............................................................................................. REN Zhilong, WANG Han (23)
Preparation of high purity DHA ethyl ester by molecular distillation and preparative liquid chromatography
...................................................... ZHOU Xiaojiao, XIE Fengcai, CHEN Minyan, LI Zhipeng,
ZHANG Bin, SUN Jipeng (28)
Progress in extraction and enrichment of branched—chain fatty acids from lanolin
"""""""""""""""""""" WANG Xiaohan, HUA Lei, GAO Liang, WANG Xiaosan, HUANG Jianhua (33)
Simultaneous and rapid determination of tocopherol, phytosterol and squalene in soybean oil deodorized
distillate by gas chromatography
"""""""""""""""""""""""""""" GAN Huanhua, ZHANG Bin, LIU Zhongdong, LI Hua, WEI Guohua (39)
Quantitative analysis of pigment in edible vegetable oil during refining process
""""""""""""""""""""""""" YANG Ya, LIU Qidong, SUN Baichuang, ZHU Feitang, CHEN Wei (43)
In vitro antioxidant activity of walnut astaxanthin oil blend
......................................................... XING Hailiang, YU Xuya, GENG Shuxiang, NING Delu,
MA Ting, HAN Benyong (48)

.............................................................................. JIN Jun, JIN Qingzhe, WANG Xingguo (53)
Progress in oxidation and antioxidant regulation of walnut oil
...................................................... GONG Di, CHEN Chengli, CHANG Xinyue, DONG Quan (58)
Advances in chemical composition of human milk fat
................................................ HUANG Zhuoneng, CHENG Xinyi, ZHAO Xinchen, ZOU Feng,
WANG Xiaosan, HUANG Jianhua (63)
Process optimization for extraction and purification of filbert protein
................................................... LIU Hui, MA Qibing, HU Chuanrong, HE Dongping, GAO Pan (71)
Progress in methods of reducing the allergenicity of f-lactoglobulin in cow’ s milk
......................................................... YANG Jingjing, ZHAO Shujing, LIU Tiantian, LI Yanyan,
LI Hongjuan, LI Hongbo (75)
Progress in biological function and product development of corn peptide
....................................................................................... CONG Wansuo, WANG Xiaojie (82)



CONTENTS

Evaluation of antioxidative properties of ferulic acid amides with different dosages in frying system of soybean oil
-------------------------- JIN Wenhua, ZHANG Jinfang, GAO Liang, WANG Xingguo, WANG Xiaosan (89)
Application of chromatographic technology in the identification of swill-cooked dirty oil
.......................................... ZHOU Qian, YAO Cong, WANG Hong, ZHU Kuanzheng, PENG Jin,
PAN Zhengguang, XU Yasi, TU Xinxin (93)
Influence of oil components on the formation of 3~monochloropropane—1, 2—diol esters and glycidyl esters and

speculation about the formation mechanism under the simulated deodorization temperature

................................................................................. LI Lijun, LI Jiaxin, MA Chuanguo (97)

................................................................................. NIU Xian, DENG Zeyuan, LI Jing (103)
Effects of biological modification on nutritional and functional properties of defatted rice bran
"""""""""""""""" ZHANG Huijuan, FENG Xuejia, CAO Xinran, ZHANG Yunyan, WANG Jing (109)
Effects of three kinds of edible oils on growth, blood lipid levels and oxidative stress of rats
.......................................... CHU Chu, YANG Ligang, YANG Chao, LIU Hechun, XU Dengfeng,
LU Yifei, WANG Shaokang, SUN Guiju (117)
Determination of benzo (a) pyrene in vegetable oil by high performance liquid chromatography with
freeze—centrifugation purification
................................................... WANG Chaoren, HUANG Yiting, YANG Liu, WANG Yanbsin,
WU Cuirong, XUE Jinsong (121)
Determination of multi—trace metal element in edible vegetable oil by microwave plasma—atomic emission
spectroscopy
.................................................................................... LIU Hongwei, HUANG Janhua (125)
Determination of synthetic capsaicin, natural capsaicin and dihydrocapsaicin in edible oil by solid phase
extraction—liquid chromatography—tandem mass spectrometry
............................................................................................. YANG Xi, XIANG Shijie (130)
Pressure distribution in barrel of low—temperature single screw press ‘
.......................................... YAO Zhanbin, XIANG Hai, ZHANG Ye, NIE Qiufeng, CHU Junwei,
MA Yinsong, GUO Jingiang, SHI Yongge, LIANG Hao (135)

Pilot-scale production practice of deep processing of Juglans sigillata

............................................. MIAO Fujun, WEI Bing, LIU Runmin, QIU Liming, NING Delu (140)
Improvement and production practice of treating wastewater from vegetable oil refining
................................................................................................ ZHANG Juan, ZHU Zi (143)
Effects of different sources of crude soybean oil on refining
............................................................... ZUO Qing , LU Rui, XU Hongchuang, LU Hailong,
YANG Fan, ZUO Hui (147)
Sponser: COFCO ET (Xi’an) International Engineering Fax. 0086—-29-88626849
Co., Ltd. http . //www.chinaoils.cn
Editor in Chief. SU Congyi E-mail : zyzz0il@163.com
Vice Editor in Chief: CAO Wanxin 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 US$240

Tel: 0086—29-88617441 88621360 38624738 Single Copy: Overseas US$20



I &&RS

e Hi23  RREEE SRS RAR
HE  AREERERAT A1 24, 25 FRTHR (6% ) ERTEARAT
HT A MM TREARARAR M1 EEE AR A A RA R
H= LHTEEAERAR 2.3 TEPRTENSEERAR
WK IRIUAHURESIEE FRA 4,5 WZRGUTHHRE A RA R
B AR TRHERR (bRt TR E AR Y § 6 TR R ERHRIR S TRA A
BRI IR B SR IR T KR RAE
A1 RIS A IR E 8 HERMRRREEHAARAR
M2 ERREREREEESARFHRRREEER 4, CRETT ) ek
P F10 (RESRRATIL)
3 EETATTERA (RN )HRAR W11 15 R 100 HHRRE

A4 AR LR TREE RAF

7S MITREBHHR (L) REFRAT
w6 ENEE KAY JAY ROLLS #L3/AH

A7 RNAHE S TEARAH

" 8 LSS TRRS (LiE) ARAH
A9 TSGR ITEMNSARAH

AT 10 & FE B IR &R R AT

AT 11 LA R R A BRA ]

F 12 EHERTREARAF

RAIE

Bl WAL ZRERY A RIVIEAT

B2 RO R R TEARAH

&3 LAEMHAE TEEARERAH

&4 LBABRSPMBRMBEIRATE /BB

&5 T T TR EFIRAF / AL

W12 RN BAT TRERRAR
13 WS ET AL AR HEIE
7 14 TTEATR SN B JEtE 1 WALBIERE A R AT
w15 I E R TR A T JEHE 2 AR TR EPR (Y B E E E AR AR)
16 MESENARG AR a3 PRIRHERR OB TEA )
M 17 RS BRI TR AT R4 POERERIEN
BT 18, 19 HR TS (FIR ) BFRAR RIS LR RIS RA R
B20 AROTEDMISREERAR 6  EEATEGE (£H) BHRAT
M2l TGRS A TRA A BT fETRS
W22 RIS & A R A EHES LB S PR A

I
o I LT b R g O PO E
L = L S [l ol € vy P ZhK
G T L= N R N o gy o U 2 7
& - HiE
BRSO A H T LRI ——F (AR WAETBALIILZEY - ovverrersersserennsan, Bk, BHE, &
BRI E S T BB ——F (BT ESIR B ERRIEH (2020 4EAR) ) vveeeeeeeenseeeenens B Rk
KEHEHA S B R B EEAEE TR AR CRBGRIR BABOAHEIEIIE)  orereemeereeeees F 7
LR B BARBOAEE TR A0E T (NSRBI ho SR BUA S EE SCHEA (1978—2014) ) --oeveee B
fekt LB BEEEHEE— T (RERPRA I LEREREBERIRER ) e =1
kS X5 B0 B B SR AL B SE AR 52

— T (RH XS R AR LT S B, FIESRITITLY orerrereememrernenen L %, TX®
S B R E R S T T R R ——F (ANEEERZRIFGLY «oovererrreemrnrmmnieeaniiannitr st W E
A 2 RO S R B S — T (RS TRIFIY cevrrrrerrresrnin e Ik
SRR TEIEE RS E FHEA—IF GEMAESBIERBT) oottt Rk
e e e |t [ gl SO b =71 = S O IHM
B R AT IR 38 BT —— T (ERBIERIE) roverrrrreerme e S, 2



CHCMSTA Bl/F/Sl/ 58/
L] ?EEJL-_ 1k 56/ 1R/ 5/ HE/ e

B Th 328

BEEAFERBENTERS
FERGEE B @55
£F 751 75 i 2 5 J7 i in T 4048
SERINFIEE S I INME

P——
R,

uumm...w"r

TngitiEiE: RiEA CR&M) T, BERHEEATE. XE4BEATRE. MmiETE. XRAGRERTIRE.
EYBRMT IR, SRTURESLELLERERTIE. EARSF (1. 1 128 ®IHHIE. X485 (ASME) EHAE
sRitHlE. T (AR &it.

WHRAHEHN MG ERFRDE b 4 IREFTHEHREIKE6885
F P OH O MO8 i T oS B B iE 0537-2311257 2325087

Shandong ChemSta Machinery Manufacturing Co.,Ltd. M 4t. www.sdchemsta.com
Jining Machinery Design and Research Institute E-mail: sales@sdchemsta.com

BERAZE—EKLEMS: CN61-1099/TS #EHKS: 52-129  Eff: 20.007T (££240.007T)



