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Effects of Heat Treatment on Key Quality and
Nutritional Components of Flaxseed Meal

WANG Xiaotong*, YANG Bo™, YANG Guang', ZHOU Shengmin®

(1. School of Medical Instrument and Food engineering, University of Shanghai for Science and Technology,
Shanghai 200093, China; 2. Wilmar (Shanghai) Biotechnology Research and Development Center Co., Ltd.,
Shanghai 200137, China)

Abstract: To explore the effect of heat treatment on the quality of flaxseed meal, flaxseed meal was
obtained by pre-roasting and pressing flaxseed at different temperatures. The nutritional composition,
thermal characteristics and volatile components of flaxseed meal were analyzed by liquid
chromatography and gas chromatography. The results showed that heat treatment below 150 C
caused only a slight decrease in the contents of free amino acids and lignan in flaxseed meal, and
promoted the contents of dietary soluble fiber, total phenol, total flavonoids and the types of
aldehydes and ketone compounds in flaxseed meal. At 180 “C, the low threshold substances such as
ketones and heterocyclic substances increase, and the beneficial components such as total free amino
acids, lignan, total phenols and total flavonoids decrease significantly, which reduces the nutritional
value of flaxseed meal.

Keywords: heat treatment, flaxseed meal, nutrient composition, bioactive ingredients, volatile
components
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Fig. 2 Effect of heat treatment on the mass fraction of

dietary fiber in flaxseed meal
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Fig. 4 Effects of heat treatment on the mass fraction of 17 kinds of free amino acids in flaxseed meal
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Table 1 Effect of heat treatment on free sugars in flaxseed meal
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Table 2 Analysis of volatile components in flaxseed meal

RIS : : e :
O RETRRAFRA 150 CE5H W pRFHA 180 CH5 KbV FRATHA

I 6.53+0.83 — —
1 — 1.12+0.08 0.34+0.01
1-CL 10.47+1.09 4.17£0.12 1.15£0.05
(E)-3-C.06-1-1% 0.86=0.04 1.0120.04 0.64+0.01
=S 4-HIF-2- i 0.48+0.01 — —
ARHIEE = 0.56+0.02 —
1 -3 = — 0.70+0.03
KB = 0.32+0.02 —
12 = 0.37+0.01 —
3—F LT = 0.36+0.04 —
2T = = 0.43+0.07
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