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Table 1 Results of chemical parameters of oils studied in the current research

Property Treatments
Soybean oil Frying oil Olive oil
Peroxide index (meqo,/Kg) 0.97+0.25° 0.97+0.24° 9.61+2.03"
Acidity (% oleic acid) 0.13+0.01* 0.06+0.005" 0.1£0.02%
Todine index (g/100g) 106.72:+4.85 88.13+7.18° 89.87+0.29°
Saponification index (mg/g) 191.15+0.41° 183.61+9.74° 189.36+0.62%

Data are presented as the means + SD. Different letters indicate a significant difference between the values of
each columns at the probability level of 95%.
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Fig 1 Chromatogram related to the profile of fatty acids in soybean oil samples
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Fig 2 Chromatogram related to the profile of fatty acids in frying oil samples
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Table 2 Fatty acids composition of oils studied in the current research

Fatty acid Treatments
Soybean oil Frying oil Olive oil

Saturated fatty acid (SFA) 17.2+0.64° 29.96+2.62° 14.30+1.70°
Myristic acid (C14:0) 0.07+0.05° 0.52+0.065" 0.01+0.01°
Palmitic acid (C16:0) 11.44+0.59 24.4242 58" 10.10+1.37°
Stearic acid (C18:0) 5.03+0.20° 4.30+0.08" 2.98+0.34
Arachidic acid (C20:0) 0.63+0.17° 0.63+0.06" 1.08+0.45°
Unsaturated fatty acid (MUFA&PUFA) 83.63+1.30° 68.74+2.33" 83.31+0.85°
Palmitoleic acid (C16:1) 0.04+0.01° 0.12+0.15° 0.56+0.12°
Oleic acid (C18:1) 23.20+0.63° 33.37+1.34° 62.38+4.54°
Linoleic acid (C18:2) 51.23+1.12° 32.80+3.67° 17.72+4.20°
Linolenic acid (C18:3) 5.86+0.37 1.24+0.28 1.51£1.26

Trans fatty acid (TFA) 0.09+0.06° 0.85+0.35° 0+0°

TC18:2 0.15+0.07° 0.84+0.25° 0+0°

Data are presented as the means + SD. Different letters indicate a significant difference between the values of

each columns at the probability level of 95%.
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Oil has been one of the necessary ingredients for cooking around the world.
As food industry proceed, better and more useful oils with their own
characteristics are being offered to consumers every day. In the current
research, in order to investigate the quality of soybean, frying and
deodorized olive oils available in the Iranian consumer market,
physicochemical parameters such as peroxide index, acidity, iodine index,
saponification index, as well as their fatty acids profile and oxidative
stability were determined and then compared. All physicochemical
parameters except olive oil peroxide index were consistent with the
standards. The peroxide index in olive oil (9.61 meqo,/Kg) indicated that
olive oil was inappropriate for frying. 0.97 meqo,/Kg peroxide value was
reported in soybean and frying oils. The fatty acids profile showed that oleic
acid was the predominant fatty acid in olive oil, while in frying oil palmitic,
oleic, and linoleic acids were significant. Also, linoleic acid in soybean oil as
the predominant fatty acid was determined. The oxidative stability of frying
and soybean oils, according to the Rancimat method, was higher than that of
olive oil (P<0.05).
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