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Abstract: - Fats and oil are good for human nutrition-fats are main source of energy and associated with many functions. Oils and 

fats are major source of dietary energy. They play a crucial role in nutrition and also convey fat soluble vitamins fat stored in tightly 

container so they do not go rancid in food fats come in several form including saturated polyunsaturated oil is not mix with water 

vegetable oil are get from plants. Fats and oils are taken into consideration as important nutrient in our diet. All fat is not awful, in 

fact, healthful fat is important to manipulate our body systems, maintain our intellectual health, fight fatigue or even manipulate 

weight. They provide us with the maximum focused supply of power together with important fatty acids that act as precursors to 

vital hormones, the prostaglandins. They act as carriers for plenty fats soluble nutrients and make our meals extra palatable. Healthy 

fat is important for correct mind improvement and for healthy life for each individual. So, our first task is to recognize the chemistry 

of fats, sort of fatty acids contained in fats from which we are able to determine which fats is ideal and which is awful for health. 
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Introduction: - 

Edible fats and oil are among the fundamental additives of the human diet at the side of carbohydrate and proteins. Edible 

oil specifically consists of vegetable oil together with soyabean, canola, palm and corn oils etc even as fish oil together with sardine 

and tuna oils are regularly supplemented to processed foods. Fats and oils are source if excessive energy (nine k call/g) and important 

fatty acids together with linoleic (18:2), linolenic acid (18:3) EPA (20:5) and DHA (22:6) to human. [1] 

Fatty acids are the chief aspect of lipids and play an important function in biological systems. Fatty acid can exist as loose 

form and certain form together with IDL cholesterol (benjumains et al, 2012, de, cavaho caramujo 2016). [2] Edible vegetable oils 

are triglycerides of plant origin that encompasses olive, palm, soyabean, canola and sunflower oil. [3, 4] Oil and fats are critical 

dietary additives with sort of capability in body as a power source, membrane structures regulating body temperature and insulate 

organs. [1, 5] Vegetable oil can also additionally rancid and consequently lose its dietary value and taste upon wrong extraction 

processes coping with and storage. [6, 7] Moisture dust, microbes, air, antioxidant and exposure to daylight/sunlight amongst elements 

figuring out the oil’s rancidity and deterioration time. [8, 9, 10] 

In quality control, numerous parameter which include iodine value (degree of unsaturation), peroxide value (formation of 

chief oxidation products) moisture content particular gravity (purity) and acid value (loose fatty acids formation due rancidity) are 

the key parameter of interest as they determine the shelf-life quality and hence the economic value of oils. [1, 11] Rancidity of 

vegetable oil can also additionally pose fitness risks such as poisonous and reactive oxidation products. [4, 12, 13] For healthful 

consumption, unsaturated oils are higher than the saturated consumption of palmitic oil. (Tremendously saturated) is related to a 

multiplied hazard of growing cardiovascular diseases. [13, 14] In contrast edible vegetable oils which include sunflower, olive, canola 

and Niger-seeds oil includes excessive stages of polyunsaturated fats which causes them to incline for rancid. [4, 15] 

Unlike in growing international location like ethopia, the advanced international locations have a Strick meal protection 

regulation. [6] Studies confirmed that advanced international locations society have more focus as compared to growing international 

locations in edible oil buying choice. [16, 17, 18] WHO /FAO has mentioned quality requirements for numerous edible oil constituent’s 

heavy metals, fatty acids composition, antioxidants, micronutrients and different physiochemical parameter. [19] The WHO/FAO 

guiding principle until the most allowable restrict for edible oils quality parameter such as moisture (0.2%), acid value (0.6 mg 

potassium hydroxide/g oil) and peroxide value (10mili-equivalents oxygen/kg oil).[20] 

 

Physical characteristics: 

The physical characteristics of edible fats and oils involves its color, specific gravity, refractive index, melting point, congeal point, 

smoke point, flash point, fire point, and viscosity. For processed oils like margarine and shortening solid fat content and consistency 

are measured and cold test is generally carried out for salad oil. Usually vegetable oils are transparent in nature and have a yellowish 

or greenish color due to the presence of carotenoids and chlorophyll pigments. Color is usually evaluated by the Lovibond 

spectrophotometric colorimeter.  
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The specific gravity of edible fats and oils such as corn, olive and soybean oils are in the range of 0.90-0.92 at 25℃, although palm 

oil and the related oil had slightly lower specific gravity（0.89-0.90）at 25℃. The refractive index is in the range of 1.44-1.47, 

and it depends on the fats and oils variety. Palm oil has a refractive index of 1.44-1.45, while other vegetable oils have a refractive 

index of 1.47 at 25℃.  The nuclear magnetic resonance（NMR）spectroscopy is used for the measurement of solid fat content in 

processed oil and cacao fat. Consistency is often measured to determine the rheological properties of processed oils such as 

margarine and shortening. 

A list of physical characteristics of edible fats and oils described as per Japan Oil Chemists’ Society (JOCS) standard methods is 

given in Table No. 1 

 

Table No 1: Physical characteristics of edible fats and oils 

 

Analysis JOCS Standard Methods Factors 

Color 2.2.1 Pigment 

Specific Gravity 2.2.2 - 

Refractive index 2.2.3 Unsaturated fatty acid 

Melting point 2.2.4 Fatty acid 

Congeal point 2.2.5 Fatty acid 

Cold test 2.2.8 Wax 

Solid fat content 2.2.9 Saturated fatty acid 

Viscocity 2.2.10 Fatty acid, polymer 

Flash point 2.2.11 Fatty acid 

Consistency 2.2.15 Saturated fatty acid 

 

Chemical characteristics: 

The chemical characteristics of edible fats and oils include acid value, saponification value, iodine value, fatty acid composition, 

trans isomers, triacylglycerol composition, unsaponifiable matter, sterols, tocopherols, phospholipids, chlorophyll pigments and 

glycidyl fatty acid esters. 

 

Acid value (AV) can be used to define acidity where the acid value is defined as the number of milligrams of potassium hydroxide 

which is required to neutralize the free fatty acids in one gram of the blended sample. AV is determined by the titration method 

based on the neutralization reaction with potassium hydroxide in ethanol. AV is an index for the purification of fats and oils, and a 

value ≤0.1 is desirable for refined edible fats and oils. 

The saponification value is defined as “the number of milligrams of KOH needed to neutralize the fatty acids obtained by complete 

hydrolysis of 1gram of an oil sample.” It is determined by titration method. 

The iodine value is a used to calculate relative degree of unsaturation in oil components, as determined by the uptake of halogen. 

Because the melting point and oxidative stability are related to the degree of unsaturation. The greater the iodine value, the more 

unsaturation and the higher the susceptibility to oxidation. 

Fatty acid composition is a useful parameter to distinguish between different edible fats and oils. The fatty acid composition of 

edible fats and oils is estimated by Gas liquid chromatography (GLC) with a flame ionization detector (FID) and a capillary column 

after derivatization from fatty acids in triacylglycerols to the corresponding methyl esters. 

 

A list of chemical characteristics of edible fats and oils cited in the Japan Oil Chemists’ Society (JOCS) standard methods is 

given in Table No 2. 
 

Table No 2: Chemical characteristics of edible fats and oils 

 

Analysis JOCS Standard Methods Method Index 

Acid value (AV) 2.3.1 Titration Free fatty acid 

Saponification value 2.3.2 Titration Average molecular weight 

Iodine value (IV) 2.3.4 Titration Unsaturated fatty acid 

Fatty acid composition 2.4.2 GLC fatty acid 

Trans isomer 2.4.4 GLC Trans fatty acid 

Tryacylglycerol 

composition 

2.4.6 HPLC Tryacylglycerol 

Unsaponifiable matter 2.4.8 Gravimetric Sterol/tocopherol 

Sterols 2.4.9 GLC Sterol 

Tocopherol 2.4.10 HPLC tocopherol 

Phospholipids 2.4.11 Colorimetry Phosphorous 

Chlorophyll pigments 2.4.12 HPLC Pheophytin, Pyropheophytin 

Glycidyl fatty acid 

esters 

2.4.13 LC-MS Glycidyl fatty acid ester 
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Method Of Evaluating Stability of Edible Oils: - 

I. Static Methods: - 

They are strategies that examine one or numerous functional groups that could or might not be present within side the 

thermo-oxidation process, as a result giving an evaluation of the situation state of the oxidation of a fat. 

 

1) Initial Composition of Fatty Acids: - 

Fatty acids are organic additives of lipids that for man satisfy a strength reserve feature and assist tissue development 

depending on the quantity if double bonds (c=c) that present or not, they are categorized as saturated and unsaturated. Saturated 

fatty acids are normally having an animal origin, besides fir coconut and cocoa oil which might be solid at room temperature, from 

the cardiovascular factor of view the hazards of growing a cardiovascular disease (CVD) and growing blood level of cholesterol 

increases. On the contrary unsaturated fatty acids such as monounsaturated (MUFA) and polyunsaturated fatty acids (PUFA's) have 

in general, a plant origin, they're liquid at room temperature and for cardiovascular health, they're useful for growing HDL 

cholesterol.[21] 

However, PUFA are considerable in edible vegetable oils, being the primary substrates for the procedure of oxidation of 

oil, and one of the maximums used techniques is the evaluation of methyl esterified fatty acids (FAME) via way to means gas 

chromatography (GC), which similarly to presenting the percentage of the ester with inside the fluid, affords the percentage of man 

or woman esters according to the structure of fatty acids.[22] 

The EN14103 techniques is extensively used commercially, capable of determining the percentage of FAME via way of 

means of gas segment chromatography the use of methyl heptadecanoate. [23] The effect corroborate that it provides a strong analysis 

concerning the additives if the oil, further to its excessivereplicability in edible oils. [24] 

Despite the best figures of advantage that may be acquired via way of chromatographic techniques it must be taken into 

consideration that the evaluation is completed at the changed compound of interest; the chromatographic techniques are time 

consuming and effect depend on detector type.On the other hand,oil fir meals use except presenting fatty acids, havea massive 

quantity of protecting or bioactive additives which include phytosterols, phytoestrogens, flavanols, carotene and tocopherols, which 

can he defined as antioxidants due to the fact they ass prevent illness and have a critical dietary contribution. [25] Also, the shortage 

of antioxidant in human metabolism enables the improvement of degenerative cardiovascular, and frightened gadget illnesses; an 

opportunity to enhance the additives of the diet and consequently the fitness of the populace is the addition of antioxidant if plant 

foundation withinside the manufacturing of various types of meals. [26] 

 

2) Primary and Secondary Oxidation Products: - 

One of the phenomena that oils present is self-oxidation, rancidity that is described as an herbal manner that takes among fat 

and oils with oxygen and moisture suffering an alternate of their chemical characteristics, scent and taste there are kind of auto 

oxidation: oxidative and enzymatic. The first consequence in the advent of odors, flavor, a typical color, poisonous compound and 

the lower of the product’s beneficial life. In addition, it destroys fat soluble nutrients critical for human functioning which include 

diet A and E. It is split into 3 level. [27] 

 

a) Initiation: -The existence of unsaturated fatty acids lets in hydrogen adjoining to the double bond to shape loose radicle, which 

come to be accumulating on the opposite hand, partial discount generates “reactive oxygen species” (ROS).Which include 

hydrogen hydro peroxide (H2O2) and free radicles: superoxide (O2
-) hydroperoxyl (HO2) and hydroxyls (OH).The compounds 

referred to above, in human being in mild conc Satisfied a physiological energy. However, in excessive concentrations because 

of the diets wealthy in fat and oils generate oxidative stress to the body’s cells. [28] 

Initiation segment is depending on oxygen and heavy metals. Which include iron, cobalt, and manganese in mild 

and excessive temperature. 

b) Propagation: -Accrued free radicals cause peroxide radicals that during turn provide upward thrust to hydro peroxide (Primary 

Oxidation Compound). These are able to enhancing enzymes. Injuring the digestive system and may be mutagenic. 

c) Termination: -The existence of free radicle generate dimer which cause the preceding phase to stop and offer upward push to 

volatile, nonvolatile compound responsible for the chemical adjustment mentioned above, maximum is aldehyde which might 

be detected fast via scent. On the other hand, the second one kind of oxidation is because of the overall performance of types 

of enzymes like lipo-oxidases and peroxidases. They supply rise to feature smells and flavors. However, one of the issues 

within the place of health is that the auto oxidation and heating procedure generate number primary and secondary products 

which includes aldehydes, ketone, alcohols and polymers that shows a cytotoxic action. Grompone said that oil can also 

additionally have a low peroxide index because of better quality or the treatment to which it was subjected into subject however 

this doesn't assure that it has better stability for the duration of storage. The peroxide index has been broadly utilized in lipid 

oxidation, even though it is the most effective constrained to the preliminary stage of the procedure as peroxide go through 

next decomposition reaction it is miles essential to apply the inside index or the thiobarbiturates acid index that could degree 

secondary oxidative merchandise and additionally display the entire records of the analyzed oil.[29] 

In the presence of acetic acid, p-anisidine reacts with aldehydes generating yellow color and in additionally the p-

anisidine value is described as one hundred instance the optical density measured 350nm in a 1cm corvette of a solution that 

has 1g of oil 100ml of solution. As the 2 indices stated above are capable if compare in a complementary manner lipid oxidation, 

that so known as TOTOX index or Oxidation index (OV) changed into proposed that is equal to 2x peroxide value + p-anisidine 

value. 
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Fatty Acids Composition of Vegetable Oils and Their Chemical Structures: - 

I. Saturated Fats: - 

Some fatty acids exist saturated (i.e., Do now no longer include double bond) in nature in order that they can’t be made 

similarly more difficult than they may be in the nature. The proportion of saturated fat is generally better in the ones fat which exist 

as stronger at regular at room temperature. [30] Saturated fatty acids have better shelf life and also, they are very stable in nature. 

They do now no longer readily come to be rancid most of the animal fat. Inclusive of cakes, biscuits and pastries additionally have 

excessive quantities of saturated fats. However, government pointers advise customer to restrictions their intake of saturated fat due 

to the fact they increase blood level if cholesterol inflicting coronary heart disease. [31, 32] 

 

 

 

 

 

 

 

 

 

 

 

Fig 1: Structure of Saturated Fatty Acid 

  

 

 

II. Unsaturated Fats: -  

Unsaturated fat includes unsaturated fatty acid mixed with glycerol. 

I.e., Fatty acid may also include one or more than one double bonds. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Fig 2: Structure of Unsaturated Fatty Acid 

 

 

There are three styles of unsaturated fatty acids. 

 

1. Monounsaturated Fatty Acid (MUFA): - 

Fatty acid under this class has one double bond of their hydrocarbon chain. They are taken into consideration because the 

pleasant form of fat to consume in dietary phases because they may be relatively stable to oxidation and to the improvement in 

rancidity. The olive oil and rapeseed oils are the maximum not unusual place source of monounsaturated fatty acids.  [33, 34, 35] 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

Fig 3: Structure of Monounsaturated Fatty Acid 
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2. Polyunsaturated Fatty Acids (PUFA): - 

Polyunsaturated fatty acids comprise or extra double bonds of their hydrocarbon chain. They are least stable fatty acids 

and are especially vulnerable to oxidation. So, they're quality used in cold applications. The sunflower seed oil is the maximum not 

unusual place supply of polyunsaturated fatty acids. [36, 37, 38] 

 Primary source of PUFAs, specifically docosahexaenoic acid (DHA, C22:6, n-3) and linoleic acid (LA, C18:2, 

n-6) is algae and marine phytoplankton forming the primary a part of fish feed as changed into formerly defined by [39, 40, 41, 42] 

Terrestrial reassets are observed more often than not in nuts, seeds, and leafy vegetables. [43] 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Fig 4: Structure of Polyunsaturated Fatty Acid 

 

In seven analyzed oils—safflower oil (SAF), grape oil (GRP), silybummarianum oil (SIL), hemp oil (HMP), sunflower oil 

(SFL), wheat germ (WGM), and pumpkin seed oil (PMS), PUFAs supplied because the major a part of fatty acid compositions and 

their contents ranged from 54.3% in pumpkin seed oil (PMS) to 79.1% in safflower oil (SAF). The maximum abundant PUFA 

changed into linoleic acid (LA, C18:2, n-6) in all analyzed samples, within side the variety from 1.6% in coconut oil (COC) to 

79.0% in safflower oil (SAF). Similar effects of LA (C18:2, n-6) had been suggested for grape, almond, wheat germ, sesame, 

pumpkin seed and safflower oil; [44] for peanut, rapeseed and coconut oil; [45, 46] and finally for hemp oil, [45] rice-brain oil, [47] 

sunflower oil, [47, 48] and olive oil. [48, 49] 

However, the acquired content material of 63.3% of LA (C18:2, n-6) in SIL changed into better than the posted amount. 
[50] Recent research has truly proven the essential effect of polyunsaturated fatty acids (PUFAs) on human fitness within side the 

prevention of, particularly, cardiovascular disorder (DVD), coronary heart disorder and cancer; further, inflammatory, thrombotic 

and autoimmune disorder; hypertension; diabetes kind two, renal diseases; and rheumatoid arthritis, ulcerative colitis, and Crohn’s 

disorder. Their non-substitutable roles in lots of organic pathways are crucial. [51, 52] 

The distinction among the places of the primary double bond withinside the fatty acid carbon chain (n-three and n-6 

PUFAs) is the purpose of great variations of their organic capabilities that is probably derived from the direction in their interactions. 
[39] The n-6/n-3 ratio is taken into consideration to be the important thing factor for balanced synthesis of eicosanoids and its dietary 

significance has been regularly mentioned in addition to dependence of n-6/n-three ratio value on a nutritional pattern. High intake 

of plant oils wealthy in n-6 PUFAs and comparatively low intake of marine fish merchandise ought to motive this ratio to be too 

excessive, especially visible in Western countries. Though, heavily produced meals with excessive content material of n-6 PUFAs 

additionally obtained recognition withinside the areas with conventional nutritional patterns characterised via way of means of low 

blood value of n-6/n-3 ratio. [39, 53, 54] 

In the analyzed oils, n-three PUFAs represented via way of means of α-linolenic acid (ALA, C18: 3, n-3) had been 

discovered withinside the variety of 0.1%–1.6%, besides for PNT, ALM and COC oils, in which n-3 PUFAs had been now no 

longer determined. The institution of n-6 PUFAs turned into represented via way of means of linoleic (LA, C18:2, n-6) and γ-

linolenic (GLA, C18:3, n-6) acids. Whereas LA turned into discovered to be the major PUFAs within side the analyzed samples 

within side the variety of 1.6%–79.0%, GLA turned into discovered best in SHMP in the quantity of 3.0%. [55] 

 

3. Trans Fatty Acids (TFA): - 

The not unusual place reasserts of trans fatty acids are hydrogenated vegetable oils and animal fat. They are trans 

geometrical isomers of numerous fatty acids. 

Two kinds of trans fatty acid (TFAs) isomers may be discovered in fat as evidently and mass-produced fatty acids. TFA 

in tallow and milk fats is vaccenic acid C18:1 (n-7t) that is evidently formed all through bio hydrogenation and isomerization of 

PUFAs in rumen guts. Catalytic hydrogenation of polyunsaturated fatty acids in a commercial modification system carried out to 

lessen a number of the double bonds of polyunsaturated fatty acids in order to enhance oxidative balance of oils and growing their 

hardness produces TFA, which might be nearly unavailable in herbal fat. TFA degrees and isomeric distribution rely on processing 

elements together with hydrogen strain and concentration, nickel catalyst type, stirring speed, and response temperature, fatty acid 

composition of unique oil, and diploma of saturation. (Partly or fully hydrogenation). [56, 57, 58] 
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Fig 5: Structure of Trans Fatty Acid 

 

Partial hydrogenation yields normally geometrical and positional trans-18:1 isomer mostly elaidic acid all through 

decreasing the quantity of PUFA. Deodorization system of edible oils produces a small quantity of trans-linoleic and trans-linolenic 

acid.[59] Recent medical studies recommends that consumptions of trans fat ought to be averted due to the fact they're taken into 

consideration to enhance blood levels of cholesterol main to coronary heart illnesses. TFAs raise the quantity of LDL cholesterol 

and decrease the extent of HDL cholesterol which might be the primary reasons for cardiovascular illnesses. [31, 60] TFAs in an eating 

regimen have additionally been discovered to boom the hazard of persistent illnesses together with inflammatory, autoimmune 

illnesses and cancer. [61, 62] 

New regulations on TFA labeling, have banned the usage of mass-produced trans-fat in ingredients. However, there is still 

in a few ingredients together with confectionery coatings and fillings, biscuits, pie crusts, toffees, and dairy merchandise together 

with butter, cream, and toppings etc. [56, 59] 

 

Conclusion: - 

This review describe that the structure of the lipid determines its function. The roles of fat and oils play in meals products 

and in human nutrients preserve to grow and change. Various physical & chemical characteristics of edible fats and oil given by 

JOCS standard method. Various fatty acids exist in saturated as well unsaturated form depend on the double bond present in their 

hydrocarbon chain. Polyunsaturated fatty acids are more prone to oxidation than monounsaturated and saturated fatty acids. TFA 

with few ingredients can be used as coating and fillings, buiscuits, toffees and dairy merchandise. 
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