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Effect of microwave heating on fatty acid in soybean
QIU Hong- wei' , XU Kun' , WANG Jing2

(1.College of Food Science and Engineering, Qingdao Agricultural University, Qingdao 266109 , China;
2.Northwest Sci—Tech University of Agriculture and Forestry, Yangling 712100, China)

Abstract; Soybean were treated by microwave and conventional heating, and the effects of fatty acids in soybean
were studied.Soxhlet extraction and capillary gas chromatography were respectively used to determine the content
of crude fat and fatty acids.The results showed that no influence on the content of linoleic acid, oleic acid, stearic
acid, palmitic acid and crude fat treated by microwave heating, but the microwave heating caused the content of
linolenic acid decreased.
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