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Effect of endogenous minor constituents and association colloids
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Abstract: The mechanism of free radical chain reaction in lipid oxida-
tion has been summarized. In addition, the role of endogenous trace
constituents, such as oxygen, water, free fatty acids, monoacylglyc-
erol and diacylglycerol, etc, on the oil oxidation has been highlight-
ed. The existence of association colloids self-assembled by the sur-
face active minor constituents in vegetable oil and the corresponding
action on oil oxidation has all been discussed. The limiting the pres-
ence of pro-oxidants and the degrading of antioxidants should be lim-
ited strictly during oil refining, for the critical control point to en-
hance vegetable oil quality.
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Figure 1 The basic mechanism of free radical chain reaction
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Figure 3 The oxygen react with low state of iron
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Figure 4 Triplet oxygen and free radicals reaction
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Figure 5 Antioxidative mechanism of tocopherol
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Figure 6 Prooxidative effect of tocopherol on lipid oxidation
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