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Abstract;In order to understand the current processing situation of soybean oil, based on the control
requirements of soybean oil related indexes in the national standards, the physicochemical indexes,
nutritional indexes and hazardous substance indexes of 12 brands of commercially available grade 1
soybean oils were analyzed. The results showed that the acid value of the 12 commercially available grade
1 soybean oils ranged from 0. 054 mgKOH/g to 0. 183 mgKOH/¢g, the peroxide value ranged from 0. 59
mmol/kg to 2.01 mmol/kg, and the colour were light. The mean values of the vitamin E, sterol,
polyphenol and squalene contents were 113.06 mg/100 g, 3 028 mg/kg, 4.82 mg/kg and 53.71 mg/kg,

respectively. The trans fatty acid content ranged

o7 B R 12023 — 06 — 27 ;& 5 H £5 :2024 — 08 — 07 from 0. 25% to 0. 92%. Among the 12
ESHE: “ W E” H K E A& % 5 H commercially available soybean oils, only 1

(2021 YFD210030403 ) sample met the requirement of zero trans fatty acid
BB 2 (1987) 40, 55 G TR, 4, BF 58 77 1) (less than 0.3% ). the content of 3 -
73 B8 i1 T ( E-mail ) chenyan6@ cofco. com, chloropropanol esters ranged from 0. 23 mg/kg to
BEEE AVKE, IF 5% T ( E-mail ) sunchengguo @ 0.57 mg/kg, with an average value of 0.38 mg/kg,
cofco. com; F Xt , 1F & 2% T2 Il ( E-mail ) wangfengyan @ and the content of glycidyl esters ranged from non —

cofco. com,, detected to 3.42 mg/kg, with an average value of
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1.0 mg/kg, of which the glycidyl esters content of 3 samples was higher than the EU limit. The content

of polycyclic aromatic hydrocarbons ranged from non — detected to 8.8 wg/kg, with an average value of

4.77 wg/kg, and the content of benzo (a) pyrene ranged from non — detected to 1.4 ug/kg, with an

average value of 0.61 pg/kg. In summary, soybean oil manufacturers should adhere to the principle of

moderate processing, retaining the nutrients and reducing the generation of hazardous substances as far as

possible while ensuring that the product quality meets the required standards.
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Fig.6 Sterol content of commercially available

grade 1 soybean oils
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