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ABSTRACT

The storage stability of Instant Ramyon by industrially prepared with palm, beef tallow and blended
rapeseed oils for frying oil was studied. The products was stored under fluorescent light at 60°C with
illumination of 9,000 lux. Changes of peroxide value, total carbonyl value, and absorbance at 232 nm
of lipids extracted from Ramyon were investigated during storage. The storage stability of Ramyon prepared
with oils containing TBHQ had better than that prepared with a mixture of BHA and BHT. The Ramyon
prepared with 4 part of rapeseed oil to 6 part of tallow containing 0:02% BHA/BHT showed higher storage
stability than that prepared with palm oil alone but showed lower stability than that prepared with tallow

alone both under the same condition of antioxidant treatment.
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Changes of peroxide value of lipids
extracted from Ramyon during
storage under fluorescent tight irra-
diation at 50°C.

1. paim ail containing 0.01% BHA and 0.01% BHT,
2. beef tallow containing 0.01% BHA and 0.01% BHT.
3. 3 part of rapeseed oil to 7 part palm oil contairing

0.01% BHA
4. 4 part of rapeseed oil to § part beef tallow contain

ing 0.01% BHA and 0.01% BHT
- &, Palm oil containing 0.02% TBHQ,
6. beef tallow containing 0.02% TBHQ.
7. 3 part of repeseed oil to 7 part paim oil containing
0.02% TBHQ.
8. 4 part of rapeseed-oil to 8 part beef tallow contain-
ing 0.02% TBHQ.
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Changes of total carbonyl value of lipid

extracted from Ramyon during storage

under fluorescent light irradiation at

60°C.

Legends are the same as Fig. 1
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Changes of absorbance at 232nm
of lipids extracted from Ramyon
during storage under_ fluoresent light
irradiation at 60°C.

Legends are the same as Fig. 1.
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Table 3. Sensory evaluation on the Ramyon during storage under fluoresceent light irradiation at

60°C

Antioxidants Qils used as frying oil

Irradiation time (hr)

0.02 % TBHQ

40 80 100 120 140
Palm - - - “ e
0.01 % BHA + Tallow - - - _ +
0.01% BHT Rapeseed + Palm (3:7) - - + + ++
Rapeseed + Tallow (4:6) - - - - +
Palm - - — — -
Tallow - - - -

Rapeseed + Palm (3:7)
Rapeseed + Tallow (4:8)

— ‘negative odor, +: light rancid odor,
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