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The aim of this work was a determination the relationship between the amount of 

peroxides (Peroxide Value) and secondary oxidative products (Anisidine Value). 

Material for research was fully refined: peanut oil, corn oil, rice bran oil, grape seed oil 

and rapeseed oil which were bought in local shops. The subject of the study includes 

measurements of stability by the Schaal Oven Test (63°C). Peroxide value was tested 

according to PN-ISO 3960 until reaching the PV=100. The results were expressed in 

meq/kg. Anisidine value was tested according to PN-ISO 6885:2001 until reaching the 

AV=8. The fatty acid composition was also determined.  

Initial PV and AV were for: rapeseed oil PV = 0.26 meq/kg and AV = 1.13, peanut oil 

1.18 meq/kg and 1.94, corn oil � 1.24 meq/kg and 2.84, grape seed oil � 2.63 meq/kg 

and 6.98, rice bran oil � 4.51 meq/kg and 4.59. Times in which the  PV reached 100 

meq/kg were: 12, 19, 17, 11 i 15 days respectively. PV=5 meq/kg oils reached in : 89.5, 

43.5, 99, 35.3, 6.2 h respectively. In the moment when  PV=5 meq/kg  the AV reached 

1.7, 2.1, 4.2, 8.2, 4.6 respectively.  

Oxidative changes were different for primary and secondary oxidative products. In 

refined peanut oil, corn oil, rice bran oil, grape seed oil the Peroxide Values were 

growing slowly and gradually. Only for rapeseed oil oxidative changes were different, 

because from 4th day of testing the AV values grow very rapidly. Rapidity of forming the 

primary oxidative products is positively correlated with the amount of polyunsaturated 

fatty acids. The fastest oxidation was for grape seed oil which has 68% of these acids, 

the slowest oxidation was observed in peanut oil and rapeseed oil whose contain 25-

28% of polyunsaturated fatty acids. 

 


