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ABSTRACT: Vitamin E, a natural antioxidant in edible vegetable oils, occurs as 8 kinds of compounds: a-, §-, y-,
and J-tocopherols and their corresponding tocotrienols. The quantity and composition of vitamin E provides
information about the oil’s quality, and may help assess authenticity of vegetable oils. Therefore, it is essential
to establish a reliable and sensitive method to measure the tocopherols and tocotrienols in vegetable oils. This
paper provided a comprehensive overview of recently published methods for the assay of tocopherols and
tocotrienols, and some sample preparations such as direct dilution, saponification and solid phase extraction, as
well as analytical techniques like liquid chromatography, gas chromatography and non aqueous capillary

electrophoresis were introduced, and the future treads of determination methods were also prospected.
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Fig. 1  Structures of tocopherols and tocotrienols
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