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For many years seeds of yellow-seeded rape have been analyzed in many research programs. Advantages of yellow-seeded rape include reduced contents of polyphenols and fibre in seeds and increased contents of oil and protein in comparison to black-seeded rape. The quality of oil produced from rapeseed depends first of all on the condition of seeds used in its production, thus after harvest they need to be adequately preserved. For this reason seeds after harvest are dried and then cooled.
The aim of conducted investigations was to determine the effect of applied drying temperature on an increase in free fatty acid contents and the degradation of phytosterols and tocopherols in seeds of yellow-seeded rape. The experimental material comprised seeds of yellow-seeded rape grown at the Plant Breeding and Acclimatization Institute. Seeds after harvest were dried by the high-temperature method in a thin bed using air heated to 40, 60, 80, 100 and 120˚C. 
Free fatty acids in a sample were measured as recommended in the Current Protocols in Food Analytical Chemistry. Qualitative and quantitative determinations of phytosterols were performed by gas chromatography, while tocopherols were determined using HPLC.
Acid number in rapeseed samples collected in the field was 1.33 mg KOH/g oil, content of phytosterols was 5302 mg/kg, while that of tocopherols was 610 mg/kg. Seed drying using air at a temperature of 40 and 60˚C showed no significant effect on the acid number or contents of sterols and tocopherols. Drying with air at 80, 100 and 120˚C resulted in an increase in acid number and degradation of sterols and tocopherols, with the changes being proportional to the applied drying temperature. In seeds dried with air at 120˚C acid number was 1.68 mg KOH/g, sterol content decreased by 26% (3916 mg/kg), while tocopherol content decreased by 24% (467 mg/kg).  

