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Effects of conventional heating and microwave on the content of
vitamin E in two vegetable oils

FENG Shan-Shan" %, WANG Duo-Jiao', SUN Xin-Qi', QIN Jin-Ping?, XU Chun-Xiang'"

(1. Product Quality Supervision and Inspection Institute of Jiangsu Province, Nanjing 210007, China;
2. College of Chemistry and Chemical Engineering, Nanjing University of Technology, Nanjing 21009, China)

ABSTRACT: Objective Through determining the composition and content of vitamin E in two representa-
tive vegetable oils(soybean oil, palm oil),which were untreated or treated by conventional heating and micro-
wave heating on eight kinds of vitamin E isomers in seed fat. Methods After conventional heating and mi-
crowave heating, the soybean oil and palm oil were extracted with n-hexane by ultrasonator, and then analysed
by normal-phase high pressure liquid chromatography-fluorescence detector(NP-HPLC-FLD). Results Both
of the two heating methods could decrease the content of vitamin E, while microwave heating caused a greater
impact. Conclusion The quality of vegetable oils will be affected if it is heated for a long time, meanwhile,
we can infer whether the vegetable oil was heated or not through the detection of vitamin E in vegetable oil.
KEY WORDS: vegetable oils; vitamin E; conventional heating; microwave heating; high pressure liquid
chromatography
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Fig.4 Content of vitamin E of soybean oil after
conventional heating in different time
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Fig.5 Content of vitamin E in soybean oil after microwave

heating in different time
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Fig.6 Content of vitamin E of palm oil after conventional
heating in different time
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