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Abstract: Theoretically, electrical conductivity can be used to evaluate the quality of edible oils. Given its convenience, it has the brilliant
application in normal kitchens. However, since the correlation between electrical conductivity and polar component of edible oils was poor,
some researchers have contemplated its accuracy. In order to clarify the relationship between electrical conductivity and other indexes of edible
oils, this paper detected the peroxide values, acid values, and the electrical conductivity of seven edible oils when they were stored at 60 ‘C. The
results showed that there was little correlation between electrical conductivity and acid value, , while there was a linear correlation between

electrical conductivity and the double variables (peroxide values plus acid values). Among the oils tested, maize germ oil and peanut oil had

correlation coefficients higher than 0.98. Therefore, electrical conductivity can be used for the rapid detection of edible oils.
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Table 1 The peroxide values, acid values, and electrical conductivity of edible oils when stored at 60 °C

2 HR51HL
B AL A B B R S A A KA

B ial/d B3 IRk itk h 2 pkih A 5k P Faid 1 P Feidn 2 P Feith 3
FRMAE 0.02+0.00 0.05+0.00 0.01£0.00 0.08:0.00 0.030.00 0.03+0.00 0.030.00
0 BAE 0.17+0.03 2.52+0.05 1.28+0.040 0.83+0.03 0.22+0.01 0.16+0.01 0.15+0.01
LR 2.00£0.00 3.00+0.00 4.000.00 15.67+0.58 2.00£0.00 2.000.00 2.00+0.00
FRMAA 0.02+0.00 0.13+0.01 0.010.00 0.124+0.01 0.02:£0.00 0.03+0.00 0.030.00
5 BRAE 0.34+0.03 2.79+0.05 1.44+0.02 0.87+0.01 0.30+0.009 0.23+0.00 0.22+0.06
RS 3.000.00 3.33£0.58 433+0.58 11.00£0.00 2.3340.58 2.67+0.58 2.00£0.00
HAMAE  0.22+0.00 0.30:£0.00 0.0120.00 0.17+0.00 0.04:£0.00 0.050.00 0.040.00
8 BRAE 0.34+0.01 2.90+0.05 1.59+0.02 0.94+0.01 0.33+0.01 0.230.04 0.22:0.00
LR 3.67+0.58 4.00+0.00 4.67+0.58 10.00+0.00 3.67+0.58 3.000.00 2.3340.58
HAMAE  0.61=0.01 0.36+0.00 0.0120.00 0.15+0.03 0.09+0.02 0.060.00 0.050.00
13 B 0.48+0.04 3.29+0.03 1.66+0.01 1.07+0.01 0.37+0.04 0.25+0.01 0.17+0.04
RS 4.000.00 5.0020.00 5.0020.00 8.00=0.00 4.00£0.00 3.00+0.00 2.6740.58
H AL 1.42+0.02 0.52+0.12 0.02:£0.00 0.18+0.02 0.080.00 0.060.00 0.06+0.00
15 B 0.3620.03 3.27+0.05 1.500.10 0.87+0.00 0.400.03 0.230.02 0.26+0.01
LRSS 4.33+0.58 4.67+0.58 6.0020.00 11.00:£0.00 4.00:£0.00 3.0020.00 2.6740.58
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TEAE  2.57+0.09 0.77+0.06 0.02+0.00 0.19+0.00 0.23£0.01 0.08+0.01 0.08+0.00
18 BRAE 0.39+0.02 3.60+0.01 1.59+0.02 0.92+0.03 0.27+0.02 0.18+0.02 0.22+0.01
RS 6.00+0.00 6.00+0.00 6.67+0.58 12.000.00 4.33+0.58 3.33+0.58 3.00+0.00
TRAE 3.13+0.09 1.05+£0.01 0.020.00 0.22+0.01 0.58+0.02 0.09+0.00 0.09+0.00
20 BRAE 0.42+0.01 3.2240.03 1.60+0.03 0.91£0.01 0.25+0.02 0.19+0.03 0.19+0.01
RCEES 8.00:£0.00 6.33+0.58 7.00+0.00 14.000.00 4.67+0.58 4.000.00 3.00+0.00
TR 2.65+0.08 1.15£0.07 0.02+0.00 0.24+0.02 0.85+0.06 0.08+0.01 0.09+0.00
22 BRAE 0.49+0.02 3.92+0.01 1.61£0.04 0.95+0.05 0.38+0.02 0.27+0.01 0.29+0.00
LRSES 7.00+0.00 7.00+0.00 7.00+0.00 12.33+0.58 6.00£0.00 4.00£0.00 3.33+0.58
TAMAE 5.57+0.66 3.32+0.10 0.02+0.00 0.29+0.00 1.98+0.06 0.11+0.01 0.09+0.01
26 AR 0.83+0.05 3.54+0.03 1.57+0.03 1.06+£0.10 0.23+0.03 0.22+0.03 0.21+0.01
LR ES 14.67+0.58 11.00+0.00 7.33+0.58 14.00+0.00 8.33+0.58 4.00+0.00 3.67+0.58
TAMAE 5.99+0.15 3.95+0.12 0.02+0.00 0.23+0.01 2.394+0.10 0.13+0.01 0.10+0.00
28 A 0.92+0.01 4.02+0.01 1.584+0.01 0.98+0.02 0.54+0.04 0.28+0.06 0.21+0.02
RCES 16.00£0.00  15.00+0.00 7.67+0.58 12.000.00 9.00+0.000 4.00+0.00 4.00+0.00
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