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Progress in mechanism of tocopherol inhibiting oil oxidation

ZHOU Yang', YANG Wenjing', CAO Lili"*, JIANG Shaotong' >, PANG Min"’
(1. School of Food Science and Engineering, Hefei University of Technology, Hefei 230009, China;
2. Key Laboratory for Agricultural Products Processing of Anhui Province, Hefei 230009, China)
Abstract ; Tocopherol is an important component of natural fat — soluble antioxidant vitamin E, and it
widely exists in edible oils. At high temperature, the tocopherol in edible oil could effectively delay the
reaction of oil oxidation, and its loss, transformation, migration would occur during the process. Whether
its transformation products still have antioxidant activity became a research hotspot. In view of the Chi-
nese food cooking oil mainly used for high temperature frying, the study of tocopherol transformation and
antioxidant activity maintainance at high temperature frying was very significant. Combining with oil oxi-
dation mechanism, the antioxidant mechanism of tocopherol in oil was mainly summarized, and tocopher-
ol inhibiting oil oxidation mechanism during heating was comprehensively analyzed to provide some refer-

ences for reasonable use of fat — soluble antioxidant vitamin E | play its nutrition health function and main-
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tain the quality of edible oil.
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