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Exploration on the extraction times for olive oil overall migration
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ABSTRACT: Objective To explore the influence of whether the olive oil absorbed by the sample is completely
extracted on the test results of the total olive oil migration. Methods Olive oil was used as food simulant. After the
migration experiment, the samples were extracted by n-pentane (or n-pentane + anhydrous ethanol (95:5, V:V) and diethyl
ether for one time respectively, and extracted with n-pentane (or n-pentane + absolute ethanol (95:5, V:V)) for one time and
diethyl ether for 3 times, and the total migration was tested. Results The total migration test results of sample A, B, C, and
D after extraction with diethyl ether for one time were <3.0, <3.0, 3.7, <3.0 mg/dm’ respectively, and the results of
extraction with diethyl ether for three times were 6.1, 6.7, 9.2, 4.1 mg/dm® respectively. For materials with loose texture that
absorb more olive oil, the total migration amount of olive oil extracted by diethyl ether for one time was significantly lower
than the total migration amount of olive oil extracted by diethyl ether for three times. Conclusion Different substrate
materials have different absorption levels of olive oil. When testing the total migration of olive oil, it is necessary to ensure
that the sample absorbs the olive oil completely to obtain accurate test results.
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BESDRUR: RIAPESMERR T . JEERIRERM T . RN
WML . IR FUAREY AT 8
2.2 ARECH

IR+ BE(95:5, V- IR G #H 950 mL 1E/%
ki, 5 50 mL KK ZBHRAT .

AR (11.0 g/L): FRECS.S gORmfE] 0.1 g)&
FALEE, VT 500 mL Tok FEET, 1RBA.

HOFIBRBR AN : PRI 50 gCREH 3 0.1 g) TL/K BREREN
BT 250 mL BEARH, AIA 100 mL ZEE A INHAGE ik 15 17,
AHEZEREFLIE.

AR (2.0 mg/mL): FRECH-ELele H il =k 1.0 ¢
(K50 0.1 mg), MAKCLEEMIT, BA 500 mL 75 &=M
H, SR CBRIRSENR 3 K, IR AEFARZIES, H
HEBEER .

23 fiERH

A 5% R IE-F BL R AR AUt A JE B AN HE(30.0 mx
250 pm, 0.25 pm); A AR, WE: 1.0 mL/min; 34 HR
JE: 280 °C; HFRARFL 1.0 pL; BEFETEC: ANAERE, A
b 40:1; THERLT: WILRIRE 180 °C, L) 20 °C/min THEZE
240 °C, LA 80 °C/min FHE = 300 °C; &/ iE: 35 mL/min;
AR 250 °C; 25 ifiH#: 460 mL/min; B &
A, Fid: 25 mL/min,
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m, ——AFERIPIEG I, me;

my,  —3aRE P B 28 T e B IE T 5, mg;

me  —— R RE ARSI T i, mg;
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MR W K 5 2 mg/dm? B, SRR R A A %
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=X
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Mmys EH A5 2 A R, mg;
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3.1 AEEEMHE

Xt 8 HERE D A Tl R E, SRR 1. R
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Table 1 Sample suitability judgment results
k%S A B C D E F G H

WFEEM I TPE TPE TPE 3:EXEWE PE PE PP PP

?ﬁ:%z 0.60 0.61 1.00 0.17
/(mg/dm®)

FIESSE EH EH EH EH EH 8H EH &H

0.52 0.52 0.60 0.48

3.2 KRS ERMERFIE

o} 8 HLIRAE AT BISR FH B s I8 0 EA 7K 3 SRk 1 )
FE, iR E 2, NFR2WLEH, il A B. C. E. F.
G H MK A3 st 8 255 40 5128 1.10.,0.70., 0.23 ., 0.86,
1.12,0.78 F1 0.52 mg/dm?®, /NF 2 mg/dm?, FFLL 7 4Nk
FEXIRE KA ANBUR, ToTs SHARE HEAT R 3 3R D k2>
TR E 25 R 4.40 mg/dm?, KoK oMUk iR, 7
BRI HE RGP GG TR m, Ja R IFTIE SR,
A L 5 T B R FHARAR W) 4R T & m, AR IR TR
AR AT R ARG R AT my, Jo TR TSI
SOE I

F2 KSHBRHEFIESER
Table 2 Judgment results of moisture sensitivity of samples by
vacuum drying method

g A B C D E F G H

i ES o

WHMEL TPE TPE TPE ., PE PE PP PP
R

PR

,. 110 070 023 440 086 1.12 0.78 0.52
/(mg/dm?)
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ViVy. CEBERE 3 IR, PP FI PE BT IE ke . L BESR
BT RANE Sk . ZBEHEE 3 R AGIIAZE S L2 3, ik
3 LIEW, A AL B HIl D &858 IE A+ 0K ZEE(95:5,
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VV)EFEEX 1R, CREERE 1 RS, MO T S A o g ad
LER<3.0 mg/dm?; 120 I ki + K ZB(95:5, V:V)
PRI 1 R, CEERIL 3 R (GEAEIRIOE, M ST
BRGS0k 6.1, 6.7, 4.1 mg/dm?. A C &t iE
Reke+IeK ZBE95:5, ViV), ZEERE 1 YR ST
BEIMIRGE RN 3.7 mg/dm?®, WL IE b+ IEK 2B
(95:5, V:)$RIC 1 W SBESRIR 3 R (GE 4RO, M
ST IS, Rl 9.2 mg/dm? R S8 AR B BT R
A SR B AL T S AR U IS5 R . 1R EL FL

PEATHIONE I ST R B, ARECUE EMAE . A
sty BT AR VR JEE S8 X A AR AL P RIS il A BB 1 T R B
2&,‘%%@%5%&%,E%%%m%ﬁﬁﬁ X
MG B W SR AN [R] o B — AR — I, MRS Tl B 2 10
ﬁﬁﬁ&%MﬁEZ%&ﬁ(zm%%mﬂMka?
10 mg AYICRE, Sy PR UENI A A 1 R 5, DL 2500
BRI S O BIORE T R P 0 T A0 5 1 B 2 e g i i
S8 (EBUR G — USROS R MIBE M B /N T 2.0 mg),

G H2etd 2 FOARFHERO, AP BB RMRARET e e o ey S PR B W, BRI 7
AT S A G 1 BT B 45 R
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Table 3 Test results of total migration of olive oil
SRS IORERE TR RGNS om B i mg BAER (mgdm'y
CBEFREL 1 % CBEFRIR 3 1%

A TPE 70°C, 4 h 191.5 <3.0 6.1

B TPE 70°C, 6 h 218.4 <3.0 6.7

C TPE 70°C, 6 h 123.1 3.7 9.2

D IR R 100 °C, 8 h 11.4 <3.0 4.1

E PE 40°C, 10d 89.5 17.1 17.1

F PE 70°C, 2 h 171.5 275 275

G PP 100 °C, 6 h 42.4 17.7 17.7

H PP 100 °C, 1 h 27.5 7.4 7.4
&% 3k Chem Anal, 2014, 50(11): 1397-1400.
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