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ABSTRACT: Objective To realize the automatic setting of processing parameters in rapeseed oil production, and
study the automatic decision-making method based on artificial neural network. Methods Using the detection data
of rapeseed oil processing, a broad echo state network model was established to model the internal mapping
relationship between processing parameters and hazards. Under the requirements of hazardous substance content, the
automatic setting of process parameters could be realized using this model. Results Taking the deodorization
process as an example, it showed that the proposed method could effectively use the known variables to automatically
calculate the processing parameters, and the calculation accuracy of the broad echo state network was better than that
of several other typical recurrent neural network models. Conclusion The proposed method can effectively improve
the automatic control level of hazards in rapeseed oil processing, thereby improving the scientificity and
standardization of the processing.
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Table 1 Effects of deodorization on benzopyrene in rapeseed oil

Bk (ugke)  BLELRETFC B /min A (ng/ke)
16.890 270 110 9.77
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10.483 260 40 9.59
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10.483 260 80 3.55
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