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Effects of Temperature and Antioxidant on

Stability of Squid Visceral 0Oil duiring storage

Chang-Yang Perng

The effects of temperature and antlomdant on stability of squid visceral 011 during
storage were studied. Refined squld vxsceral oil dmded into three groups : one control
group (without antioxidant) and two treatment groups (with either '0.02% BHA or 0.02%
a-Tocopherol). Each of the above samples was stored in different vials and weére incubated

at 30°C, 5°C and -20°C respectively. During a period of six months storage, the changes of

AV, POV, CoV, EPA decrease rate and DHA decrease rate of all three sample were
analyzed each month. It was found that the stability of refined visceral oil in different
temperature was : -20°C> 5°C> 30°C. At 5°C and 30°C, the stability of the treated oil
was better than that of the control group. At-20°C, three was no signiﬁcang:e within three
groups. A ' |

. From the above results, we ‘concluded that low temperature storage (-20°C or 5°C)
the -quality of refined squid visceral oil in lrigh 'stébility. Besides, the storage time of lipid
can be prolonged by adding a suitable amount'of antioxidant. -
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Table 1 Fatty acid composition of squid viscera oil. *1

febhEs A% sE(%)
Kind of fatty acid * Contents (%)
14:0 4.17+0.02
15:0 0.354+0.01
16:0 15.56 + 0.04
16:1 4.65+0.01°
16:2 0.84+0.02
18:1 20.54 + 0.12
18:2 0.91+0.04
- 18:3 0.69+ 0.01
20:0 2.50+ 0.01
20:1 ' 8.55+0.05
20:4 " 1.16+0.03
20:5 17.45+ 0.06
20:6 22.66 +0.13
F vl ]
©22.57 +0.05
‘Saturated 0
b
¥ _ﬂ 33.73 +0.12
Monoenoic
& B B 43.70 +0.17
Polyenoic
1 RE%sMmEE

 *1 After decolourization.
‘2 SERAE EREE
*2 Values represent the mean + standard deviation for

triplicate analyses.
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The symbols used were also as

same as Fig. 1.
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3 Fig. 3 Changes of carbonyl value of
squid visceral oil during storage.
The symbols used were also as

same as Fig. 1.
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during storage. The symbols used were ‘also as Same

as Fig. 1.
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