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ABSTRAC

AOM and lamp tests were carried out with soybean, corn, palm oil and beef tallow without the addition of
antioxidant.

The evaluation of rancidity for the stability was determined by changes of peroxide value and acid value,
and the correlation between the stability and the composition of fats and oils was examinéd,

The results obtained were as follows.
1. Inthe AOM test, POV began to rise in the order of corn oil, soybean oil, beef tallow and palm oil.

However, the time required to reach POV 100 in beef tallow was faster than other fats and oils.

It was found that there was a good correlation between POV and content of tocophrol.
2. In the lamp test by light of main wavelength 253.7 nm, beef tallow was stabler than soybean and com oil.

It was because the sbsorption of light into beef tallow was much smaller than othes, since beef tallow was
fats.

Palm oil was very stable in all the samples during AOM and lamp test.
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Table 1. General properties of sample

LR I = ot

Saponifi.

Melting

Total to.

i Fatt id c© siti %
Sample Sapen 132]}3; ot coplerol =Fatty acid rompoimon (%) -
value C) (mgnaog)  Fo Fy Fa By
Soybean oil 192 1333 - 639 15.4 24.6 52.0 8.0
Corn oil 196.5 124.8 - 711 9.7 39.8 485 2.0
Beef tallow 197.7 45.6 415 0.36 53.1 44.1 5 -
Palm oil 196.8 50.2 358 81 52.5 37.8 2.7 -
+ Fy: Saturated acid, F;: Monoenoic acid, F,: Dienoic acid, Fy: Trieroic acid
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Fig. 1. Experimental instruments of ultraviolet
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Fig, 2 Change of peroxide value by the
AOM test,
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Fig. 4. Change of acid value by the uiltraviolet
lamp,
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Fig. 3. Change of peroxide value by the ultra-
violet lamp,
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