.rcl" l
]

Table of
Contents

IN PRESS
CJFS 2014
CJFS 2013
CJFS 2012
CJFS 2011
CJFS 2010
CJFS 2009
CJFS 2008
CJES 2007
CJFS 2006
CJFS 2005
CJFS 2004
CJFS 2003
CJFS 2002
CJFS 2001
CJFS Home

Agricultural Journals




Editorial
Board

For Authors

- Authors
Declaration

- Instruction
to Authors

- Guide for
Authors

- Copyright
Statement

- Submission

For
Reviewers

- Guide for
Reviewers

- Reviewers
Login

Subscription

Czech J. Food Sci.

J., Parkanyiova L.,
Réblova Z.,




1 IUJar\UVClI_-, AUl Qi

H., Uematsu T.,
Miyahara M., Yano T.

Changes on storage of
peanut oils containing
high levels of
tocopherols and b-
carotene

Czech J. Food Sci., 21 (2003): 19-27

We compared changes of tocopherols
and b-carotene in a traditional peanut oill
(cultivar Virginia, 30.5% linoleic acid) with
a modified high-oleic peanut oil (cultivar
SunOleic, 2.7% linoleic acid), developed
In Florida, USA. The initial contents of
tocopherols and trace lipid oxidation
products, including hydroperoxides, were
of the same order in both olls. The
stability against oxidation was tested
under the conditions of the Schaal Oven
Test at 40 and 60< C, in emulsion, using
AOM, Rancimat, and the apparatus
Oxipres at 100<=C. Tocopherols were
determined using HPLC with an




electrochemical detection (without
previous saponification). The high-oleic
peanut oil SunOleic was about 4—8 times
more stable against oxidation than the
traditional peanut oil Virginia. The
contents of total tocopherols were 303
mg/kg in Virginia oil and 426 mg/kg in
SunOleic oll, respectively. Ratios of
pomer a- : g - . d-tocopherols were rather
similar in both oils. Thus, the observed
differences in the oxidative stabilities
cannot be due to tocopherols only. The
decomposition of tocopherols in peanut
olls, containing an addition of 500 mg/kg
b-tocopherol, on storage was
substantially slower in high-oleic
SunOleic peanut oll than in Virginia
peanut oll. Very similar results were
observed in the case of the additions of
50 mg/kg -carotene to peanut oil. The
vitamin value was much better preserved
In high-oleic peanut oll than in traditional
peanut oll.
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antioxidants; autoxidation; carotene;
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