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Component determination and sensory evaluation of
olecranon peach kernel oil
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ABSTRACT: Objective To explore the component content of peach kernel oil and evaluate its sensory quality.
Methods The subcritical butane method was used to extract the oil from peach kernels, and the fatty acid composition,
main nutrients and other active ingredients were explored. Finally, the sensory evaluation of the olecranon peach kernel
oil was carried out. Results The fat content in peach kernels was (30.98%=1.05%), and the content of unsaturated fatty
acids in peach kernel oil was as high as 93.71%, mainly oleic acid (76.62%+0.09%) and linoleic acid
(16.99%=1.47%). The main fat-soluble substances were tocopherol, squalene and fS-sitosterol, the content of which
was (176.00+0.36) ng/g, (6.88+0.32) pg/g and (2.74+0.04) pg/g, respectively. The sensory evaluation results showed
that the oleracea peach kernel oil had good viscosity, uniform texture, golden color and special peach kernel aroma.
Conclusion Olecranon peach kernel oil has a high extraction rate and rich nutrients. It can be used for medicinal or
edible purposes and has a certain health effect and good sensory quality, which can be used as a potential oil resource.
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Table 3 Composition and content of tocopherol in peach

kernel oil
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Fig.1 Sensory evaluation chart of chickpea kernel oil
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