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Effect of UV-365 light on acid value and peroxide value of soybean oil
in different bottle
LI Wan-zhen,MA Li-na,SUN He, GUAN Zhong, YU Dian-Yu"

(College of Food Science and Technology, Northeast Agricultural University, Harbin 150030, China)

Abstract: The ultraviolet absorber UV-326 was added into PET container for the purpose of slowing down the
oxidation of the soybean oil. Peroxide value,acid value of soybean oil which was packed in PET bottles were
studied with variation of temperature,light intensity and exposure time. Furthermore,studied on oil migration
assay of PET container with 0.4% absorbent UV-326 was conducted. The results showed that the amount of
absorber UV-326 in the migration migration equilibrium was 14.85mg/kg. The risk of UV absorbers in PET for
packaging oil was low. Ultraviolet light was shield off by using PET bottles with 0.4% absorbent UV-326 and
the degree of oxidation of soybean oil was reduced by using the PET bottles.
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Fig.1 The impact of the light temperature on the

acid value of oil
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Fig.2 The impact of the temperature on the

lipid peroxidation value of oil

P23 W, it S D't I 2 (A i 3T T v o i ik
S AR OB W T e HL e BB sy, Vil F R A T e )
AR 5 3 T B ek v, AN AUORR AT A T
YT, T LA ORI 1 R AR I (K 3% 7L, o 43
it PeAE T IR WL . 53 &b, i B 5 v » I W PR =t 2 Ak
YR R RS A N, B AR 2 2R TR A

20145 £108 325



J@étﬂ%&

e R

Scence and Technology of Food Industry

I LB VR A5 ) AN [R)RE B Hb 5 0 ol B 1 el JBie-1el,
P2 H AT 0, E G R BE 20°C CRY IR i, 4538 9 TR < £
10 58 A1 W W v R 1) 3 40 AR A 2 S DR 1433
12.17+10.54mmol/100g, 20°C CHy i) 28 & W I8 3k IR
A M T R R ) A A A B AR £ 4mmol /100g » Ui B 8 i
ER A B 1Ak R O Sl AT B R i R E A, HL
ETE N

2.2 SEEREE X MAERN O EAERN I

12| =
Tl e

& 10f T PETH
z
S ost
o0
E o6t
g
& 04f

02 F

0 5 10 15 20 25
SRR R] (b

B3 TN DX ol S R A P52

Fig.3 The impact of the light time on the acid value of oil
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Fig.4 The impact of the light time on the

lipid peroxidation value of oil
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Fig.5 The impact of the light current strength on the

acid value of oil
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Fig.6  The impact of the light current strength on the

lipid peroxidation value of oil
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acid value and the lipid peroxidation value of oil
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