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Vegetable oils undergo oxidation when they are submitted to degradative conditions. The oxidation of edible oils has received much attention due to its influence on oil nutritional and sensory quality, and its economical and technological repercussions on the food industry. A great variety of methodologies have been developed and implemented to evaluate the extent of the oxidative deterioration in vegetable oils, and in foods, in general. Some of these are directed to the determination of certain parameters, requiring a different method for each parameter, involving the use of reagents and the chemical modification of the sample. In the last time, it has been described a methodology, based on 1H NMR spectroscopy, able to provide simultaneously information on the degradation of main oil components, and on the formation of some new components; this methodology require the use of a solvent although the chemical modification of the sample is not required (1). In this communication the capability of a new methodology to provide simultaneously information, on the degradation rate of those oil components able to exhibit antioxidant ability and on the formation of new compounds derived from these and from oil triglycerides is shown. This methodology uses Solid Phase Microextraction and Gas Chromatography-Mass Spectrometry and does not require solvents. In this communication the oxidation of refined soybean oil submitted to accelerated storage is analyzed by using the above mentioned method.
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