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Development of the determination methods of fatty acid esters of
chloropropanols in edible vegetable oils
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ABSTRACT: Fatty acid esters of chloropropanols are contaminants formed during the processing of edible
vegetable oils, from which free chloropropanols with potential carcinogenicity could be released by a li-
pase-catalysed hydrolysis reaction in the gastro-intestinal tract. Therefore, a newly emerged food safety concern
has arisen. It is significant to develop accurate, reliable and high sensitive analytical methods for the determi-
nation of chloropropanols esters. The methods are classified into direct methods and indirect methods. Direct
methods are the direct determination of the individual esters separately without destroying their structures,
while indirect methods involve the release of free chloropropanols from the esters, chloropropanols esters are
qualified according to the content of chloropropanols. This paper is a overview of detection methods for chlo-
ropropanols esters in edible vegetable oils. The principles, procedures, instruments and advantages with disad-
vantages of various determination methods are discussed and compared. Finally, the future trends and applica-
tions of determining chloropropanols esters in edible oils are also prospected.
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