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Progress of determination methods for acid and peroxide values
of oils and fats
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ABSTRACT: Edible oil is an important part of human diet and one of the three macronutrients necessary for human
body. In the process of transportation storage, because of heat, light, oxygen in the air and the role of moisture and
enzymes in the oil, all kinds of chemical changes and changes in oil quality will occur, generally known as rancidity.
The storage quality, quality index and sanitary index of oil and fat have definite stipulations on the limits of acid
value and peroxide value, and excessive acid and peroxide values can be harmful to human health. Therefore, the acid
value and peroxide value of oils and fats have become important technical parameters for quality supervision and
quality safety supervision of such products. When determining the oxidation degree of oil in food system, it is
necessary to pretreat the extracted oil to facilitate detection. Since continuous oxidation reaction is still taking place
in the process of oil extraction, temperature and time, type and amount of extraction reagent, extraction method and
solvent volatilization all have certain influences on the detection results. This paper reviewed the pretreatment
methods of acid and peroxidation value detection in oil.
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