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Determination of Peroxide Value of Edible Oils Based on Electric

Conductivity Change during lodine Reaction
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Abstract: Based on the principle of the decreased ion concentration in aqueous phase resulted from the iodine reaction, the electric
conductivity (EC) instrument was used to detect the difference of EC from the reaction solutions thereby PV changes of common edible oils
were obtained. The effects of testing temperature, standing time,-oscillatingtime, stability of saturated solution of potassium iodide and types of
the oil samples on determination of EC were studied. The PV calibration was established and then validated by iodometry method of Chinese
national standards. The results indicated tha the experimental conditions had no significant effedts on the determination of EC a room
temperature (25 “C), and the calibration of PV was y=15.05x-0.0327,.R% = 0.9961. The validation suggested that the linear correlativity of the
determination of PV between two methodswas very well, where R? was 0.9981, and the relative deviation of blind test was less than 10%. The
results indicated that the method was effective to determine PV of edible oil.
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Table 1 Validation and relative deviation of blind test

o5
;A
1 2 3 5 6 7 8 9 10

Fm4E/(mmolkg) 332 168 269 109 108 156 095 322 051 044

FMA/(mmol/kg) 3.18 167 281 1.04 1.02 160 102 319 047 041

A8+ 1R £ 1% 535 060 427 481 588 250 6.8 094 851 7.32
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