£EOZINGET PERMSZINGT EEGERRERT ISSN 1003—7969
ERPTIREMNEIHRT] PERSSISXHIEERINEERT CODEN ZHYOEG

f\: e

__MYANDE M YQNDE GROUP..

uufﬁ$ﬁﬂi_.ﬂié*?”‘;“'

N
..:’..-s“

7*-&

N ?
o =N
\ .
o - -
\ s -
A -
A T P g 2y
> 7 R

L §ll£ﬁ7k iiik/\g |
Profess1onallsr?& expertise for worldw1de market

vy
.

HEFUR . HEBERBERZ AR TIEETWRSE
Provider of professional engineering services of oil seeds crushing and refinery turn-key projects

WUSLE: WWWﬁyund&com

= ﬂEZQ5é87848882- 187849000

. L TD

0 8> [ it
M iy ﬁﬁﬁﬁs@%f% %
1003796214 = 5 Nog



£S5
ThBN.

R
8 * %
Tt K
THERE:
RIERE:
&
x
NN P
W 554h k.

i BR AL -
#o 3k
B %
HAFIAT 5

EE1E:
BHES:

EREE:

R TRRRHR R ARAS]

FMER
EAH
EB8x
TS
BHEE H/hE B 0
b=
BBR
x| E

(hEHRE) HiES
BEmHNK 118 5
710082
029-88621360
029-88626849
029-88617441

tg.chinaoils.cn

E-mail: zyzzoil@163.com

QQ: 3832

68520( P EHAS )

EirirEESH RS ISSN 1003-7969

ERgE—

EARLRTT
ESNR1T:

LEEH RS CN61-1099/TS

: PEBBERASREE DN

HEEREBNINE S ERE]

EREEA KRS 52-129
Esh&F7RS: M5889

ERITH: £E&HMEPBEH AT 5E RSB

EAEMN:

BINEM:

TERHE

BRI B

HH120.00 T £ 240.00 T
FH20%TT £HFE 240 =TT
125 61010420190008
hEERARZENSHRAE

tAR IR (%) BRI EARAS

H X

Liigil
2020 AF TR BT

#hAsI L

ORI IEE Xk 2 RN I P2 AT T 5
................................. ILBAe FI A iEE TS,
FAbda, &, HEK(6)
SEAERFMARE IR T 20U
..................... IR, E554E, L ER, HBE (12)
THR T Xt oC Skt ) S
............................................................... % #016)

st s

ZREAE RN 40 25 Aa 4 53T
.............................. kA%, T, LRSS 407 (20)
R EZIMBTARTERI S R 2R
..................... B, ¥ B, FEE, BA,
MaZr, Xk (25)
TR B IR B AL R e LT 5 2
............................................................... gﬁﬁgﬁ (30)

s ETr

FESFHIHAE B i TR AR A BT 57 300
.............................. ERrA, EFH, W B, 1R (39)



S SRR EOX 95 I 424 1L FE R BMI B Meta 4397
....................................... F 42, LB R, MAE (45)
PRI S R R B AT i
.............................. TR 2, TR, RAR, KA (5)

b1t L

ST A H il 28 g 1 R 5= B
.............................. i}éﬂi, ﬂ)%4%’ é_\%ﬁ’ FLE (56)

.............................. &JE‘ n i%‘}'% Wk, ?}ﬁﬁl’ﬂ (61 )
AHER AR DT RIS IR 2 S ER A 25 . RAE S AR L it
fil& TR
.............................. EX mx], ,gﬂ;]%’g" ieﬁaaaa, ,ﬁﬂt'g;j:\ (65)

PR

BRANFRM IR AN 0 e 2 MR R i i
..................... ATERIE, R, R WL, E 3, XAEL,
& 4B, KB & (72)
PR AR HTIT T
e SRR S8 AR ERA M ATHESS, SER
A ,%uwx(%)
ANIF] SR AN ST R it T MR A LU T
..................... RIEAR, STEEAK, X3, EARF, HR4E,
AR, K, sk, FoRE (81)

lisbiTA

TCENHAMTEAFIERAS AT T AR e M S B 2R S i
.............................. /f:T: %%’,lﬂ I%L_’ﬂi %%», ?%;‘?\-(87)

NGV aers = wNISE LV 7zpey U ST i e
................................................... X'J?’Zﬁ, E.“/F'E (92)

27BN

IR PN A A A o H il — i 28 iy
.................. FHM, OB, AREES|, R4, TR,
WAEA, B R, T (97)



WISITHAS

R

EESB AL HT

oh BB B BT

hERES X EIREZ D ERT
hERCEARERT

th EE R AT

oh E AT 77 P R AT

FZEERPTIRETE ST

hERHRIB XS 53X EHEE (CSTPCD) Y HATI
hERI 5 X EIEE (CSCD) W HAT
hEZAEFEHEE (CSPD) B T

th EHATI & XX EHE R (CIFD) Bk BT

h R EA ISR (CSTY) W HATI

EE ((bZXHE) (CA) BCREATI (FHI%K)
HEH (XREHEE) (AJ) BFHAT

EE (AIFRIZXHE) (CSA) KFEAT
BA(RIZEAEER) (CBST) BT

HE (RN SEYR RO ) (CABA) YR T

RITKF

F & PRIM (AER) BFEIEARAS
Jk . 3700 0217 0908 8100 275
FPT: TORBEENTHEREXET

P T HERD, REE R EAE

H X

P R THR, REE R ERAE

P EJHAEM : www.chinaoils.cn ,{malﬂﬁﬁﬂﬁﬁ

I~ & B 5. 029-88626849 mpsowam -
029-88624738 &
18709223938

EPA f¥fsai S EPA BYZRemt o8 ik
............... I &, ZA, BBE, XM, 4 & (101)

il S5

FUHIIH 22 2 T A1 R FASIE AR BRAR B it
.................. EBE, TRAR, IR, K, X TR,
E A Bk, M M, AAEA (105)
i e v elllvesliilii g IS RTNETT Eﬁﬁ“ﬂﬁ%ﬁﬁ]ﬁ%tbﬁéﬁ%
....................................... B, 1 ¥ &30 (110)

lwﬁm@w ﬁﬁﬂ@ﬁ@%%%ﬁ%&@miﬁ@$
TR RE R S
.............................. § %;fgpﬂ- )’]lﬂg/\’ 5’{: #X
| sCEC, FA IR (119)
wiBh#A

IR A F AR E B AL P SRR A T AT R 2 4 i)
ok e
.................. SHOAER, &= B, LARHE, ok R, iR,
ZEJ+9F, Jun Hao Yoong, Nagendran Bala Sundram,
Ainie Hj Kuntom (123)
4l 5 ry ve JIRNG XH A R I 5 ik
.................. ddB4E, =k, TRk, ARk, 7Rk fr (131)

oS hli VN D 7ol SV 1)1
............................................................ % #(140)
PR EABAR TG R GRS H

........................... FHEL, 4k @, XL, REIR,
sRAF, E3XE (147)
ARV EA T I ORI R b = 8o VR
....................................... I ORI, xgH(150)

HAFIE A SECN 61-1099/TS * 1976 * m * Ad * 157 * zh * P * ¥20.00 * 5000 * 28 * 2021-08



2021 Vol.46 No.8 (Serial No.366)

CONTENTS

Introduction of grain and oil production and marketing in 2020 in China
......................................................................................................... WANG Ruiyuan (1)
Effect of seed roasting temperature on the aroma—active composition and sensory quality of sesame oil
------------------------------------------ MA Xueting, YIN Wenting, LI Shijia, WANG Xuede, ZHENG Nannan,
FENG Cheng, YANG Zhongxin (6)
Optimization of enzymatic degumming of sunflower seed oil
--------------------------- WANG Ling, HU Tingting, YAN Qiaojuan, JIANG Zhenggiang, YANG Shaoqing (12)
Effects of refining process on the quality of Acer truncatum seed oil
............................................................................................................ CHENG Mln (16)
Distribution of sesamin in the subcellular structure of sesame seeds
................................................... ZHU Jinmeng, CHEN Yeming, KONG Xiangzhen, HUA Yufei (20)
Factors affecting freezing resistance of soybean oil
------------ LU Rui, FENG Kun, LUO Mengyang, LU Meijuan, CHU Yiran, YANG Huifang, LIU Hairong (25)
Advance in physicochemical properties of bile salts and its effect mechanism on lipid digestion
............................................................................................................ YAN Yumeng (30)
Anti—fatigue effect of corn peptide glycosylated by chitosan
............................................................ WANG Xiaojie, JIANG Yuhang, QU Yue, LIU Xiaolan (39)
Meta—analysis of the effect of flaxseed diet on blood pressure and BMI in patients with hypertension
..................................................................... YIN Til’lg, KONG Chenchen, ZHAO Chunshan (45)
Progress on nutritional components and functional activities of peony seed oil
................................................ HOU Tianlan, WANG Shunli, MI Shengquan, ZHANG Yanzhen (51)
Preparation of fatty acid isooctyl ester by transesterification of rapeseed oil
............................................. WANG Houzheng, ZHAO Chenwei, JIN Qingzhe, WANG Xingguo (56)
Preparation of cosmetic—grade granular lanolin alcohol
...................................................... YAO Yuanyuan, WANG Zigiang, YAO Chen, GUO Jianyang (61)
Preparation and characterization of phase transfer catalyst gemini phosphotungstic acid quaternary ammonium salt
and its catalytic cracking of oleic acid to prepare azelaic acid
...................................................... WANG Gang’ NIU Tengfel, WANG ng]lng, NI Bangqmg (65)
Composition of amino acids, mineral elemens and oil fatty acids components in Moringa oleifera seed kernel
------------------------ FU Xiaona, SU Jiling, ZHANG Kai, HOU Ying, LIU Xiangyi, XU Juan, ZHU Guolei (72)
Discussion on the new source of nervonic acid
--------------------------------------- PU Dingfu, FENG Ziwei, ZHENG Renjian, HE Ziming, PU Xiaobin,
CHEN Dingquan, YUAN Daibin (76)



CONTENTS

Comparison of seed quality traits among different variety group in sesame
------------------------ JIA Tingwei, JIANG Xiaolin, LIU Yanyang, CUI Chengqi, DU Junwei, DU Zhenwei,
WU Ke, MEI Hongxian, ZHENG Yongzhan (81)
Oxidation stability and shelf life prediction of Acer truncatum seed oil under different storage conditions
........................................................................ REN Jil’lg, GAO Hao, LI Jing, LI DOl'lgbing (8’7)
Quality change of soybean with different moisture content under simulated storage and transportation condition
....................................................................................... LIU Hongchao, WANG Bujun (92)
Preparation of triglyceride fish oil catalyzed by immobilized lipase
------------------------------ WANG Shengfan, WANG Ting, XI Fengjian, SONG Danhua, ZHANG Pengfei,
YU Yuli, MA Juan, XU Xinde (97)
Advance in function of EPA microalgae oil and EPA
...................................................... WANG Lel, WU Xlaoh, CUI WEImln, LIU Ylfan, YU Wel (101)
Current situation and prospect of rapid quantitative detection technology for edible oils safety hazard factors
------------------ WANG Zhongxing, LEI Xianlu, GUO Lingling, XU Xinxin, LIU Ligiang, KUANG Hua,
XU Chuanlai, YANG Fan, DU Xuanli (105)
Cupric acetate—pyridine colorimetric method for specific quantitative determination of acid value of oils, fats and oily
foodstuffs
................................................................................. XUE Bin, XU Fei, CAO Wenming (110)
Determination of alternaria mycotoxins in rapeseed oil by solid phase extraction with ultra high performance liquid
chromatography—tandem mass spectrometry
------------------------------ LI Lei, WEI Liudan, ZHOU Yibing, ZHANG Quan, LIU Wenzheng, LIU Liya (119)
Advance in applications of Malaysian palm oil in food and feed and sustainable development of oil palm industry
------------------------ HU Mingming, JI Min, MA Yinhui, NIU Yueting, CHEN Shiging, WANG Dandan,
Jun Hao Yoong , Nagendran Bala Sundram, Ainie Hj Kuntom (123)
Chocolate fats and its analysis, application research: a review
------------------------------------ CHI Juanjuan, CHEN Yunbo, ZHANG Yafei, XU Zhenbo, ZHANG Hong (131)
Measures to ensure safety production in oil leaching plant
............................................................................................................ 7U0 Qing (140)
Research and application of sterilization system for organic impurities from imported soybean
...................................................... FANG Shiwen, QIAN Yu, LIU Wenwen, ZHANG Yuchen,
ZHANG Zhenqi, WANG Xingguo (147)
High efficient adsorption of silica as a new environmentally friendly adsorbent in edible oil
........................................................................... WANG Sai, GUO Yang, LIU Changshu (150)

88626849



