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Abstract: Acid value( AV) indicates the content of free fatty acids( FFA) in oils and fats, which is one
of the most important quality and safety indicators of oils and fats and oily foodstuffs. In view of the
commonness and non — specificity limitations of the current acid — base neutralization titration techniques
for AV determination standards, a new idea for the specific quantification of FFA or AV in complex
matrix samples is aimed to offer. The research progress of cupric acetate — pyridine complexation
colorimetry, the most representative technology for the specific determination of FFA in the nearly 70
years, was reviewed. The conflict resolution process between the toxicity of organic phase solution and

color intensity, the evolution history of cupric acetate — pyridine colorimetric aqueous phase dyeing

solution, the structure analysis process of cupric
IS H#E:2021 - 10 — 28 ;& [E] H A :2021 - 12 - 26 acetate — pyridine complex of FFA, and the new
HeWB &N EFZRMERIETTI H (spaq —2020 —40) development of complexation color theory from the
TEE B e (1964) , 5, WF 98 61, T+, 5 AR classical theory with pH regulation to the new
A2 S 5 T AT 9E L AE (E-mail ) caowenming@ cn. theory with pyridine/copper ion mole ratio as the

wilmar — intl. com, core were described. Pyridine/copper ions mole
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ratio [ 1, 3) of the complexation color theory, acetate — acetic acid buffer’s neutral dyeing liquid with

enhancement of color strength and inhibition of the emulsification, low toxic solvent instead of traditional

high toxicity of benzene dissolved organic phase, three big innovation make the classic colorimetric

method break through the bottleneck of toxicity and color stability etc. , which is expected to be an ideal

method for the specific quantification of FFA or AV in complex matrix samples.

Key words ; cupric acetate — pyridine colorimetric method; acid value; oils and fats; specific quantitative

determination
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