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Chemical methods commonly used for routine quality analyses 005l ——TSO Tlhte g‘ia':hat 171t2 Ctm:f
. . . . . : NSO correlated to the content of free
are typically time-consuming and often require the use of toxic solvents fatty acids (FFA)

and reagents!. Moreover, in some cases, sophisticated instruments such
as gas chromatographs are required. As an alternative approach, it is
possible to use simpler methods utilizing spectroscopic techniques, such
as FTIR spectroscopy, whose results have been reported to correlate
with those obtained using wet chemical methods?3.
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In this study, we used a simple instrumental FTIR method as a

fast analytical tool to assess the degree of oxidation and compare the 0-02-
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1712 cm Erp— The parameter analysis revealed significant variations among the tested
cm . :

0.05 - e olls. Moreover, all parameters determined from the FTIR spectrum
changed during the oxidation process. However, the nature and degree
of these changes differed depending on the oll tested.
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— The findings indicated that the straightforward instrumental FTIR method
500 1000 1500 2000 2500 3000 3500 could serve as a rapid analytical tool for evaluating the level of oxidation
Wavenumber (cm™) and comparing the quality of edible olls.
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