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1.Oxidative rancidity

11

e Slooke pLal o et LS
CokS S Sl Shz ety plbeed slelsls
o Sty plidas e 3 00 s i |
Olpe cou placd gladadly 51 4b S
Y same adenSlyssden sl o Lot 55008
53 S5l Kt o e Gl SRLST 4
oSt 4 5B SV a5l e gores 5 L5ILL S

dozr 5l e S LS5 a8 Lyl e s 4 ) s

rfarhoosh@um.ac.ir =i gy’



mailto:rfarhoosh@um.ac.ir
https://fsct.modares.ac.ir/article-7-11375-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-17 ]

w8l 5] L Gl sy s GG e

Qb&aﬁjulﬁjﬁu)

Sleer o W ML s ol Jos
03758 3 plS s m e Gledss e S
2 @Le%bf\i oolgen Lo ol 03 S Iy So58l555 5
Sledss mli b alesmsl o mb Gl o as
wils sy ol Lol by s aeal bl Jslaze
oMl e S L Sl Gees nl e
i s Sleigel e SU Sl o
b lesnsl onl s amlie 5 s 5 i S e
sl Kl a5 50 glos 3 ST, s Jslize O 5031
S b

L sy 5 3190 -2

adyl ol g0 =1-2

L (TBHQ o1 ;100 fol) Y 5I5 sleids,
S5 B0) 055 (TBHQ 4 100 L)
21000 L) o3 s (me Olnst 2T 6L ol
G s b e 5L 5 (BHT 5 BHA o1
S A Ee 54 sl 3 el 0l
B T PR W [ [y KPS E LI P
s 3l Gl o bl 550 Sl 5 olard
ol LS 5 S LS8 5l Ly KU
LS

o Al Gl -2-2

U 2 e T 53 o5 wipei 0,5 03 51 J slone
10 o L3 7 sl oy 23 (Ao 21 by
bt on) o oty o) Sl 455 50 glos s 335
b Joe sl 4 Es) S ox glad
S S s b e sl gt s
e s FID LT 5 Patse 055 4 s4me
A e U075 8 e b 31 (m9)
Gl .23 8 513 oslinad 350 Jal> 5K Olpe 4 aids

Gl Gy ledse gl 5 ol Ll 4,5 198 a3l

2. HP-5890, Hewlett-Packard, CA, USA
3. Supel Co,, Inc., Bellefonte, PA, 60 mx0.22 mm I.D., 0.2
um film thickness
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6. Saturated fatty acids
7 .Monounsaturated faty acids
8 .Polyunsaturated fatty acids
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Estimation of thereative stability of vegetable oilsin terms
of the accelerated tests

Farhoosh, R. ', Niazmand, R. , Sarabi, M .}, Rezaie, M. !
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Ferdowsi University of Mashhad
(Received:88/3/4 Accepted: 88/10/27)

In this research, the rd aive stability of canola, soybean, olive and corn oils in terms of the
accd erated tests of rancimat at 120 °C and carbonyl at 160 °C was compared. The highest and
lowest amount of the ratio between polyunsaturated fatty acids (PUFA) and saturated fatty
acids (SFA) belonged to the corn (4.74) and olive (1.03) oils, respectively. The canola (3.16)
and soybean (3.38) ails, with an intermediary position, had no significant difference between
their PUFA/SFA ratios. The highest amount of phenolic compounds with no significant
difference was observed in the canola and soybean oils (48.19 and 45.80 ppm, respectivey).
Its lesser amount was found in the corn (30.80 ppm) and olive (15.27 ppm) ails, respectively.
The order of the oxidative stability for the oils studied in terms of the acce erated carbonyl
test (tacv=30) Was (104.93, 77.67, 61.23, and 50.29, respectivdy), and the difference between
the olive and corn oils here was statistically significant. The oxidative stability order of the ail
samples in terms of the rancimat test was similar that of the carbonyl test (9.26, 6.89, 5.65,
and 4.82 h, respectivedy). The comparative investigations on the ratio between the two
stability indices of the carbonyl and rancimat showed more obvious differences between the
oils studied in terms of the carbonyl value (1.35, 1.27, and 1.22) than in terms of the rancimat
value (1.34, 1.22, and 1.17).

Keywords: Accelerated test, Relative stability, Rancimat, Carbonyl val ue.
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