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The lodine Valee [lodine Kumber] is an imporiant analytical characteristsc of fats and cdls. The todine (1, ] required saturating

the Lty scids present is 100 grams of the all or G, lodine |8 exsential dement of hussn sutrigon. A third of the ghohal
population has iesulickent lodime intake ard is a1 risk of developing lodine Deficiency Disorder. Oils rich s saturasied (atty

acils havre low il ime value, wisile olls rich bn unsatarsted Gaty acids (a- linoleic acid) have high kodine valee, Several variations
of jodine valise have been developed, although lodine Momssbromide Method er Hanws Metod, lodine Monochdoride Method
or Wijs" Method, and Pymdine Bromide Method or lodine-Meroeric Chioride in alcohol (Hubd) The based om Amernican (4l
Chemiits” Saciety (ARCS) €d 1-25 describes the determinatzan of the iedine value {4 meaaure of wmialuration] s Partially

Hydrogenated Castor Oil {COH): the specilication s 28-32 g 1 /100 g sasnple.

Kevwords: ledine Value: Pariially Hydregerated Castor (i Wijs™ Method

Introduction

Casior oil ecoars in the seed of the caster plant, Aeinug
codmmuntl L [Eurpharbiacear Famély), growing &n most
tropecal and subfropical areas. Castor seeds are toxic,
containing a highly polsomous protein, cin, and highly
allergenic material. Castor ol s nosctoxic, a renswahle
rescurce, and bésdepradable (1] Castor ol iy viscous a
otlorless fo pale yelbow and non-drying vegetable oil with
a bland taste amd it is sometimes used as purgative |2]. Its
Esailing poin® 2 I0I°C [595°F) and ns density B 6] kidm'
13]). Bt is a trighyceride inwhich approximately ninety percent
of fatty acid chadns are ricinoleic ackd. Olelc acd linodeic
acids ane the other significast components |4]. Cavor oll is
extenlially wrirdcinedein. which = a 1rghceride of ricinadess
ackd, CH {CH_} CH{OH)CH CH=CH{CH_ ) OO0H. The expected
Edine walue for castor of (s H3-H8 100w 1. amd Bor
Eydreperated cantor oil e s 28-32 p"il:llﬂﬁl__ Iui.r;J.:l.n &S

[AOCS) methosds are wikdely used for contrast puarposes (o the
traide of oils and fats. The traditional method for deterenining
indane vahss (ADCS cflicial method Cd 1-25), make use of
sodvent carhon tetrachloride. n a number &l coustries this
sodvent 1= now banned for use in laboratories becaase of
its carcinogenic properties. Conasegquently this method of
analysis has Been meddified using opcloheise ad a sobvent
[ADCE) recommiemdded practioe Cd 1h-87 | 5]

Hydrogenated Castor (sl [HOD) ooours a5 & fiese, almest
white or pale yellonw powder or flakes. Hydrogenated casios
oll ax the oil oblained by hydrogenation of vingin castor oil.
Emnpirical formula C,C_H. _ and meadecular weight ks 93950
gfmol, Some of Symonyms are castorwais Castorway MEF T(),
Castorwax B Credluret: ricenl aleum hydropenatem. BCO i<
reflimed, blcached, hydrogenated, and deodorized Castor i
[6) Chemical masne of hydrogenated castar ail is Glygeryl-
tri-{ 1 2-Foedrosdyrdtearale ], SErucharall Bormasls ks been Bselion

Cd 1-25 Wigs' Mrthod. The American Oil Chemists Society [Figure 1]:
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«Determination of the Oxidative Stability of Fats and Qils:
Comparison between the Active Oxygen Method
(AOCS Cd 12-57) and the Rancimat Method

Markus W. Laubll® and Peler A. Brutiel
METRCHM AG, CH-P100 Hirti, Swilsanandg

(hidative stabdlity Is an impariant parameier in the
eharacirrization of fats and oils. The determinstion of
this parameter with the Active Chiygen Method IADM;
ADCS Method Cd 12571 is both very costly snd lahar
intemsive, awing o the repeated peroxide wvalie
diterminajioas invelved, The aliernative rancimai
miel had is baned om the conductomeirie deterounation of
volatile degradation products and features sutematic
plodting of the ronduociivily against time. The evaluas:
tion s performed graphically altesr completion af the
experiment. The Iabor reguired for this method is
comsbderably bess as il B nol Srorsary (o preform
Litralions nf regular intervals. In the determipsiion of
the peroxbde values of six samples sl three tempers-
Lufed, ca 15 | mixed sollvent pmd chemicals valued st SFr.
Al fea S180 USH wers cansussed.

The induction limes (L) determined with both mel hads
using siv differen Msis and ails show a good correlalion

and the conductivity plotted agtomatbeslly, The
progress of the oxidation curves determined in this
manner virtually parallels the development of the
peraxide value (50 The 1 tpodnt of greatest inflection) is
determined graphically after completion of the experi-
menl (Langential ntersection point, se Fig 20 The
Apparaius requines no sapervision during the course of
am experiment fe g overnighdl.

On the other hand, in the procedure nvelving the
ACM, thwe peroxide value must be determined at regalar
invervals throughout the whole experiment. The end af
ihe i, b comsbdered as the atisminment of a PV of 1
pegkg and is evaluated by mterpolation of two
experimental points between PV = Th peg/ig and PY =
VTS ey g

In what follows. it will be shown that the resulis
obilained with the rascimat method correlate extremaly
wiell withi those of the ACM pest.

(slepe 1,005, correlation coelficient 0.9457), The rascimai
method thus yields resulis eqguivalent 16 1he AOHCS
Methad Cd 1257, but offers a real aliernative for the
determination of oxideilve stabilities owing 1o the

appreciable waviag in labor,

Oxidative stability s an important parameter for the
quality sssmssment of anlmal and vegetabile fats and
wils. Autoxidation ia effected by atmosphesic oxygenc
the oxidstios process is itiated by redical reactbons
involving unsaturated fatty acids (1-3). The primary
products formed are hydroperaxbdes, which then beeak
down in & series of complex resctions, the exact nature of
which is still under investigation: the secondary
predisets inclisde alcobols and carbonyl compounds
i1-3k These can be oxidized fartber to carboeyvlic scads
i),

In order (o determine oxidative stability, a fat s
exposid (o & stream of dey alr 81 8 temperatare of
100140 T, The of the oxidation corves can b
followed by periedic determination of Lhe peroxide vadue
PV} {Active Oxygen Method, AOM; AQCS Method Cd
12:57) or other passmeters. The curves comprise an
indluction phase, im which practically mo secondary
products are foemed, asd an oxidation phase, during
which a large incresss in peroxide value and volatile

i detecled.

Thae et k] dhevelboped by Hadors and Furcher {50 and
which iz used in the &17 Ramcimai (METHONMM AG,
CHS9100 Herinau, Switzerland) (63 (Fig. 1) utilizes the
fact that the grester part of the volatile products e =
consists of foemsc scid (7). These volat e componests are Wi
I'-Iﬂ-ﬂl!l-l'll!.!-l-lm water, measuarid conductometrically  FIG T Craphic deiermisatoon of (he inbaction iane 1] by b

metball A& gaal B splial eosdirtivicy marves; O, rarve
T s (oo ree abduld b addreaned Emicial sinp

FIE. 1. 617 Rascimat.
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Aocs methods.

4th edition of AOCS by Methods Berner, David Journal of American Oil Chemists' Society. 1989. Official analysis methods of Aoac Internationaltm (OMA) is the most complete and reliable collection of chemical and microbiological methods and available standard of consent. Many official methods have been adopted as international reference methods
harmonized by the international organization for standardization (ISO), by the International Dairy Federation (IDF), by the International Union of Pure and Applied Chemistry (IUPAC) and by the Alimerarius Code Commission. New in the 21st edition 40 New Methods45+ Standard method performance requirements15 Methods of final action
adopted7 Method Method Questions Method for questions on a method, contact [email protected] formats available printing: a set of three volumes with rigid cover (not a subscription). Online: through an annual subscription, available through a variety of individual and organizational licenses. The additions and reviews are published as soon as
approved. At the end of 2022, the online content will be migrated to a new cutting -edge reactive platform hosted by Oxford University Press. Further information> individual methods are available in PDF format on a method by method: $ 50 per method for members, $ 95 for method for non -members. The Commission is for permission to save and
make a copy. Not for the publication of Intranet or Internet. The price of the edition printed in 3 volumes of official Analysistm methods is $ 675 for members, $ 870 for non -members, more shipping. This price is valid through spring 2022. Single user, AOAC member: $ 4 € 4 € a € <120, single user, non aoac member: $ a €< « 870-Livello Tre: 1 to 5
Laborato University € average : $ 2,000tier five: from 16 to 30 Labs, organization or large university: $ 3,000tier six: 31+ laborato of the official methods of analysis of AOAC Internationaltm (OMA). Prices for 2023 are listed below. Print of institutional prices: Annual subscription online from $950 (depending on the number of full-time employees or
FTES): 400.000 ETS: $ 4,800 Individual Prices Members: Print: $6950nline: $ 1250n Only Access (Development Country Rate): $600nline Access (students benefit): $ 40 not members: print: $ 950print $ 950print (Development Village Rate): $ 675 Print (Tasso Student): Access only $6750n Line: $ 950 Preview loading, preview is not currently
available. You can download the card by clicking the button above. The official methods and recommended practices of the AOCS, published in March 2017, add five new analytical methods to more than 450 existing methods. New methods include three official methods, a recommended practice and a standard procedure. The new methods, which
vary widely in the subject, meet critical analytical needs for the community of fats and oils. The year 2016 witnessed the British release from the European Union, in the election of businessman Donald Trump as president of the United States, the announcement of several corporate mega-mergers-and the approval of five new AOCS methods. Although
perhaps it is not important for the world in general as other events, the new AOC methods re-empted critical gaps in the analysis of edible oil and oil seeds. Since the 1920s, AOCs has identified and validated crucial analytical methods for processing, trade, use and evaluation of fats, oils, lipids and related products. The new methods are combined
with over 450 other official AOC methods, recommended practices and standard procedures in official methods and recommended practices of7th edition, released in March this year ( -book). Become official to join their esteemed colleagues inRecommended methods and practices of the ECS, 7th edition, the five more recent methods have followed a
consolidated procedure. The process begins with the presentation of a proposal. "Any body can propose a new method, even the AOCs themselves," says Richard Cantrill, Chief Science Officer of Aocs. "We identify the methods mainly from the needs of the sector. We also take them from the magazines articles or collect them in harmonization
activities with other organizations. According to Cantrill, the proposer of a new method is asked to make a presentation in one of the sessions of the methods At the annual meeting of the ECS and Showcase Industry. "It is a little gladiator”, says Cantrill. & ¢ 4,— & "the public basically the thumbs up or thumb in the already, or asks for more details. It
can be a bit 'unnerving, so anyone who makes a presentation must have enough data to demonstrate that in reality they have developed the method. It has been sufficiently validated to justify a collaborative study. International guidelines require that collaborative studies include a minimum of eight workshops of experts, Prefe reviously national and
international. The uniform staff of the methods and the AOCS staff select workshops that have experience in the development of methods and in the particular topic to participate in a collaborative study. The samples that have been coming and prepared to guarantee the homogeneit are therefore delivered to the participating workshops, with a
deadline for the return results. After receiving data from all the workshops involved in the collaborative study, the AOCS staff perform a statistical analysis on the data. For each sample, an overall average of laboratory values are calculated rep rep ilimis irolav erenetto id oirotarobal ossets olled Aticapac alla ecsirefir is Atilibitepir aL. .irtemarap irtla
e DR( S[ Atilibicudorpir id dradnats enoizaived ,]))R( S[ Atilibitepir id Samples that use the same tool, in the same conditions, during a short period of time. On the contrary, the reproducibility compares the results for the same samples between the workshops. A ¢ avelop "Repeatability tells you how much you are doing within your laboratory, while
reproducibility tells you how a whole cohort of workshops is going well when they perform that method & €, says Cantrill. A ¢ avelop "generally the standard deviation of reproducibility is greater than the standard deviation of repeatability. The relative standard deviation of repeatability [RSD (R)] and the relative standard deviation of reproducibility
[RSD (R)]] express the standard deviation as a percentage of the percentage average value. "You are looking for a 1" spread, but as you go down to the detection limit, you could end up with a diffusion of 30%, "says Cantrill. Finally, the repeatability value (R) and the value of reproducibility (R ) reflect the 99% confidence interval for data. The data



and statistical analysis are then presented to the uniform methods committee, which can refuse the method or approve it by majority of two thirds. If the method is rejected, the Committee can formulate recommendations to modify parts of the method and conduct another collaborative study. According to Cantrill, the evaluation of the data is left to
the discretion of the Committee, without cutting values specified for reproducibility or repetability. & ¢ dvelop "if The method is vaguely written and not very easy to follow, you usually get really bizarre results, so it is a kind of self-life, "he says. After officially adopting a method, it is appointed according to AOC conventions and included in the official
methods and recommended practices of the AOCs. There are three types of AOCS methods: official methods, recommended practices and standard procedures. An official method has been validated e from the process described above. A standard procedure is a method based on a specific apparatus in in with the manufacturer's instructions. Unlike
official methods, standard procedures can be specific to the supplier. The standard procedures are validated and approved by the same procedure as that for official methods. On the other hand, recommended practices are methods that can be of interest or value, but do not have enough validation data to qualify as an official method. A recommended
practice can have been subjected to a collaborative study. In some cases, a collaborative study can reveal an unacceptable variation of data for an official method, but the method can still be useful for simple, rapid or qualitative analysis. What's in a name? Have you ever wondered how an Aocs method takes its name (AC 6-16, CD 39-15, etc.)? The
capital letter refers to the section of the official methods and the recommended practices of the AOCs in which the method appears: material of the source of vegetable oil (section A) by -products of oily seeds (section b) commercial fats and oils (section C) detergent soap (Section d) Glycerin (Section E) Solphones and sulphates oils (Section F) Stock
of Sapone (Section G) Specific for reagents and solvents and appliances (Section H) Lecitina (Section ]J) Evaluation and design of the test methods (section m (Section M) Analytical guidelines to test industrial oils and derivatives & € 4 € «(Section S) Test methods for oils and derivatives & € 4 € &4 € A industrial (section t) The lowercase letter designates
a group of related methodologies Within a section. For example, "AB" methods involve all the analysis of peanuts as materials for the source of vegetable oil. The first number (before the dashboard) refers to the number of the method within the group of correlat methodologies And. For example, AB 1, AB 2, AB 3, etc. The second issue (after the
dashboard) indicates the year in which the method was published for the first time. To AC 6-16 was published in 2016, while AA 1-38 was introduced in 1938. To order official methods and recommended recommended practices AOCS, 7th edition or to buy individual methods, visit the Methods section of the AOCS website ( . Official AC 6-16 method:
the analysis of the extraction and analysis of indirect enzymatic lectin (SMA) is a protein or soy storage lectin, which decreases the growth rate of monogastric animals, such as chickens And pigs, which consume raw soybean seeds. A ¢ 4,— & "the agglutinine is considered anti-nutrient and is measured in all the biotechnological products of soy as part
of the safety assessment for regulatory approvals, says Elisa Leyva-Guerrero, A vegetable biochemist in Monsanto (St. Louis, Mo, US) who helped develop the official AC 6-16 method. Heating from the kitchen or on the other processing destroys most of the SBA in raw soybean seeds. Since the 1950s, scientists have quantified Sba with a
hemaggluination technique that requires red rabbit blood cells. Like lectin, it can be tied to the polysaccharides on the surfaces of the red blood cells, causing the abundance of cells or agglutinated. However, the method of emagging is expensive, which takes a long time, not very accurate and has arbitrary units (emagglutinant unit), says Leyva-
Guerrero. The new AC 6-16 method uses a lectin test connected to enzymes (she) to quantify SBA. The technique is similar to the well -known essay of enzymatic immunosorbent (Elisa), but uses carbohydrates to capture and detect mistakes, rather than antibodies. In particular, the N-acetylgalattosamine of carbohydrates (Galnac) is connected to the
Poliacrilaamam (Paa) to immobilize the carbohydrate inside the wells of a microtent plate. When the soy extract is added to a well, it is wrong in the extract binds to the immobilized carbohydrate. Then, a biotinilated version of Galnac-Paa is added which also binds to SBA, forming a 4€ ceSandwich. € Wash steps remove any unrelated Galnac-Paa-
Biotin. Detecting Detection:51-03 dC dohteM laiciffO .snoitazinagro hcraeser tcartnoc dna seinapmoc hcetoib larutlucirga rojam tneserper srebmem esohw ,puorG gnikroW noitisopmoC )gro.hcetoibciea//:sptth ;CIEA( noitaroballoC yrtsudnl hguorht ecnellecxE lacitylanA eht fo troppus eht htiw detadilav dna depoleved saw 61- 6 ca dohtem laiciffo taht
seton ehs .orerreug-avyel syas a€a€, dohtem noitanikumehh eht ot nosirapmoc of emit dnoc deserced dnicel gmcadccta yratibru-notnu yratibu yratibu yratibu yratibu yratibru-nitu yratibru-nitu yratibu yratibru-noser-no Alle ehtaSa .Tnemnorivne dna epytneg htw deirav Dna g/gm 29.2 ot 30.2 morf degnar fo noitnever yduss eht .) //:ptth ,.La,.1 .m ,Ellb(
8002 dna 2791 neewteb decudortni seiteirav swallowed laicremoc enin ABS Yfitnauq ot dohtem alleg-alam-ael-ael .aVyel .avayohace Dna aap-canlag gnidulcni ,dohtem eht rof deriuger estegaer lla tah t Egatnavda Rehtona .edutingam Fo Redro Eno Revo ABS Deifirup ot Esnopser Raenil A Setrtentnomed dohtem wen ,3-9762-510-64711s/7001.01/gro.
.M ,Ezeerb( Egnar LM/GM EHT ni desserpxe ,diped tceted ot tneicifus naht eroma€a€a€TO tneicifus nahtted G rep abs fo gm eht eht tac srehcraeser eht ,seulav abs ABS FO Evruc Dradnats that ot nosirapmoc yb .ylsuoenatlus desecms dna elpmas elpmabrosba 054 to Because sbrosba taht decudorp ,prh rof epettsbus cinegomorhc a ,)BMT(
Enidizneblyhtemartet-a€a€a€a€a€a's .)prlyrett-a€a€T Sdnib taht nitetp a( nidivartuto fo opjnoc that dda Srehcraeser ,)abs detaicossa dna( nitoib-aap-canlalag dezilagmi len elifopil eznatsos el eracifirup rep odiuqil-adiugil enoizartse'nu atiugese eneiv ,etnemavisseccuS .inousartlu da ongab nu ni otabucni idniuqg e erete litub-litem e onatpe ad otiutitsoc
etnevlos nu ni otazzienegomo amirp eneiv eratnemila enoipmac li ,51-03 DC leN .ossecorp led itnanimatnoc itseuq eracifitnauq rep otazzilitu eresse 2Aup )31-C92 DC o 31-B92 DC ,31-A92 DC( itacilbbup etnemetnedecerp idotem ied onu ,enoizartse'l opoD .esenoiam e inoizacidem ,eniragram ,inoisuffid emoc oilo id esab a inoislume ad elidicilg id iretse
.issarg itnemila ilgen ilidicilg iretse de DPCM-3 e 2 a iretse erazzilana rep SCOA id odotem omirp li "A 51-03 DCA -4 ¢A .llirtnaC amreffa ,"ilategev ilo etnemlapicnirp ,ilo e issarg rep olos onare ilanigiro idotem I" .)31-C92 DC e 31-B92 DC ,31-A92 DC( DPCM-3 e 2 icilidicilg e iretse id aenatlumis isilana'l rep COA ilaiciffu idotem ert irtla da ecsinu is
51-03 DC elaiciffu odoteM .icilidicilg iretse )c e DPCM-3 sretseid )b ,DPCM-3 retseonoM )A id ehcimihc erutturtS .1 .ARUGIF .itanoen rep alumrof e inibmab rep itnemila ,ettirf enitatap ,aniragram ,enap emoc oilo itnenetnoc ibic ni © Ahcnon ,)omlap etnemlapicnirp( itaniffar ilo ni itavelir itats onos ilidicilg iretse ilg e DPCM-3 e 2 a iretse ilG .ilamina
ilgus iduts ilgen etulas id imelborp irtla e , Atilitrefni'lla ,orcnac la itagelloc itats onos irebil olodicilg e DPCM ehc opod )ASFE( eratnemila azzerucis alled aeporue AtirotuA'l e )RFB( ihcsir ied enoizatulav al rep elaredef otutitsI'l emoc eratnemila azzerucis id inoizazzinagro elled etrap ad ollortnoc eroiggam a itsopottos itats onos itnanimatnoc itseuq
,inna imitlu ilgeN .)1 .giF()6102 ,11a —a ¢A6 ,72 mrofnl ,.L ,yadissaC( elibitsemmoc oilo'lled enoizaniffar led arutarepmet atla da enoizazzirodoed id esaf al etnarud itamrof ossecorp id itnanimatnoc onos ilidicilg iretse e )DPCM( loid-2,1-enaporporolconom oilo id esab a inoislume ellen DPCM-3 e 2 a elidicilg e issarg idica id iretse iD After evaporation
of organic solvents, lipophile substances (including 2 and 3-mcpd and e Esters) can be analyzed by one of the previously published AOCS official methods. Even if the methods differ in experimental details, everyone involves chemical drainage of foreign 2 and 3-mcpds and the measure of MCPD free from gas chromatography/mass teasing (GC/MS).
Two of the methods (CD 29a-13 and CD 29b-13) convert glycidilic foreign to 3-demebromopropodaol (3-cl) before the GC/MS analysis. The third (CD 29C-13) provides for the conversion of foreign 2- and 3-mcpd and glycidil to 3-mcpd in the presence and absence of chloride (glycid cannot form 3-mcpd without chloride). The extraction procedure
showed a good recovery of foreign 2 and 3mcpd and glycidil and a high sensitivity (detection limit, 0.04 and 0.05 mg/kg for MCPD and glycidil foreign, respectively), as well as a satisfactory one repeatability and reproducibility (Ermacora, A., and Hrna i& ™ &k, K., . Official Method EC 12-16: Sterols and Stanols in food and food supplements containing
phytosterols Added vegetable sterols and tonights, collectively known as phytosterols, are cholesterol molecules in plants that have shown to reduce total serum and low levels of lipoprotein (LDL) of cholesterol in humans that consume them. Due to their potential to reduce The risk of cardiovascular diseases, phytosterols are added to many foods
such as margarini and other spreads, salads, and snack bars, as well as food supplements. Us food and drug Administration (FDA) allows food manufacturers and integrated to make health affirmations on the relationship between phytosterols and a reduced risk of coronary heart disease, provided that the products contain specified quantities of the
five main phytosterols that have shown beneficial effects (campstrale, countryside, stigmasterol, 1>-sitosterol, and sitostanol ; Fig. 2). Fig. 2. Structures of the five phytosterols for which they benefit No deralced stnuoma eht fo %731 ot %38 morf degnar stnetnoc Loretsotyhp latot.) ,yelgirS( g 001/g 2.55 ot 2.0 morf deirav taht stnetnoc loretsotyhp latot
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1IA -4 ¢A .DIF nu noc neliteilop ni elocilg led airanoizats esaf anu odnasu CG ad itazzilana onognev iretse ilognis i ,idniuQ .oidos id odissotem etnaidem esab id enoizacifiretsesnart etnaidem ossarg odica id icilitem ni ititrevnoc onognev enotoc id imes id oilo o enotoc id imes id It was to adjust the GC conditions to obtain the best resolution between
malvalive and stearic acids and dihydrosterculic and acids 1 + -Linlenici, a € says Mitchell. a € ceThis who worked better for one couple was worse for the other couple. However, the researchers in the end determined the conditions of GC who allowed an adequate separation of all compounds. The LOQ for various nutritional and cyclopropenoid fatty
acids varied from 0.001 to 0.012 mg/ml (Mitchell, B., et al., Http://dx.doi.org/10.1007/s11746-015-2669-5, 2015). Standard CD 12C-16 procedure: accelerated oxidation test for determining the oxidation of food, oils and fats using oxidation Oxidation test reactor lipid oxidation is an important factor that limits the duration of preservation of foods
containing fats and oils (Cassiday, L., I, 406a € “411, 2015). There are various methods to evaluate the oxidation rate of lipids in food. However, these techniques require that fat be extracted from food samples before oxidation tests can be carried out. On the contrary, the Oxitest tool (scientific Velp; Usmate, Italy) can analyze fat oxidation in whole
food samples, providing a simple and fast method (fig. 3). Fig. 3. Loading of the sample in the Oxitest Rooms Standard CD 12C-16 Details procedure such as using the Oxitest Oxidation Test reactor to analyze the oxidative stability of whole food samples. Two samples can be analyzed simultaneously on the same tool. A food champion, which can be
liquid, solid or dough, is placed in one of the two oxidation chambers, where it is subjected to high temperature accelerated oxidation conditions (up to 110 oc) and high pressure oxygen (up at 8 bar). In this way, lipid oxidation can be observed in a period of Reduced (hours) compared to the days, weeks or months for food to naturally become
grudged. By monitoring the changes of absolute pressure inside the room, the Oxitest tool measures oxygen oxygen of reactive components in food. The tool generates a value called the induction period (IP), which refers to the time necessary for a sample to show a sudden increase in the oxidation rate. More long, the more resistant is oxidation. CD
12C-16 can be used for a wide range of sample types with at least 24 € “4% of fat content, including meat, oils, mayonnaise and baked goods. The researchers used the Oxitest method to analyze the oxidative establishment of several extra virgin olive oils from two regions of Italy (Caruso, M. C., et al., I, 264 € "29, 2017). They found a strong
correlation between the total content of the polyphenols (which are natural antioxidants) in the establishment of oil and oxidation, as measured by the IP. The IP values for all investigated oils varied from 20 to 78 hours. The data do not indicate a direct correlation between geographical origin of olive oil and IP value. Although the five new AOCS
methods may not have done the first titles of 2016, they will certainly be appreciated by the members of the Community of Grassi and Oli. The availability of reliable, accurate, validated methods simplify and accelerates research on fats, oils and foods that contain them. Laura Cassiday is an Associated Editor of Inform at AOCS. She can be contacted
to laura.cassiday@aocs.org Information Breeze, m.l., valid for a method for the quantification of lectin soy in commercial varieties, J. am. Oil Chem. Soc. 92: 1085a € "1092, 2015, Caruso, M.C. Et al., & € ceaccelerated shelf life studies of extra virgin olive oils using the Oxitest method, a € Inform 28: 26a € "29, January 2017. Cassiday, L., 4 € ceminimize
process contaminants in oils edibled €. Inform 27, 64 € “11, March 2016. Ermacora, A. and K. Hrna I8 ™ &k, 4 € ceSviluppo of an analytical method for the simultaneous analysis of ni ni icilidicilg iretse e DPCM FoodStuffs, Food on. Contam. Part to 31: 9854 ¢ avelop & € 994, 2014, . Mitchell, B., et al., "Determination of nutritional and cyclopropenoid
fatty acids in cotton seeds from a single GC analysis, & ¢ 4,— j. am. Petrolio chem. Soc. 92: 947 ¢ &4 € & € 956, 2015, . Srigley, c.t. and E.A. Haile, a ¢ a establish "qualification of sterols/vegetable tonals in food and food supplements containing added phytosterols & ¢ avelop comp. Anal. 40: 1634 ¢ avelop a € 176, 2015, . http :
//dx.doi.org/10.1016/j.jfca.2015.01.008.
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