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Abstract: In this paper, we qualitatively characterized the heat-treated fed chicken oil at different
temperatures by infrared spectroscopy detection technology. China is a large chicken oil producing
and consuming country, and the oxidization degree is an important index for evaluating fed
chicken oil. At present, the oxidation degree of fed chicken oil is mainly detected by peroxide
value, acid value, aldehyde value and other chemical detection methods, and the modified method
has the problem of long detection time, which is not suitable for on-site detection. In this paper,
we take different oxidized chicken oil as the research target, and analyze the changes of different
functional groups by infrared spectroscopy, so as to provide reference for the qualitative
evaluation of the oxidation degree of other oils and fats.

Keywords: infrared spectroscopy, oxidized chicken oil, oxidation degree
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Fig.1. Infrared spectra of chicken fat with different treatments
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Fig.2. Infrared segmented spectra of chicken fat with different treatments
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Table 1: Distribution of MIR Spectra Bands in Oxidized Chicken Fat Oil
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