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Different Heat Treatment Effects on Betel Nut Oil Fatty Acid Composition and Content
Zhou Wenjuan Zhou Wenhua Li Zhonghai

Abstract Objective:To study the different heat treatment effects on the the impact of the betel nut oil's fatty acid composition and content.Methods:Use
of different heat treatment on betel nut oil with 15min,30min,90min heating,respectively.Then after methyl esters,the fatty acids composition and
content was analyed by GC-MS. Conclusion: Betel nut oil's fatty acid could be divided into myristic acid, palmitic acid, linoleic acid and oleic acid, of
which the relative content of unsaturated fatty acids in the drying oven heated to 60 , 15min at the highest sustained.
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