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. Evaluation of Peroxide Value of Oils Consumed in Food Shops
(Sandwich and Falafel) in Ilam City

Amarlooei A, Nikseresht K', Gholami Parizad E’, Pourabbas A°, Nourmoradi H', Khodarahmi F'"

(Received: 1 Jun. 2013

Abstract

Introduction: Peroxide is the first com-
pound that is produced from the oxidation
of fats and oils and can cause thrombosis,
cancer, premature aging, allergic inflame-
mation, heart and brain ischemia, respire-
tory distress syndrome and various liver
disorders. The purpose of this study was to
determine the peroxide Value of oil con-
sumed in food shops (sandwich and falafel)
in Ilam city during 2009-2010.

Materials & Methods: The research was a
descriptive-analytical study. 195 edible oil
samples were collected in food shops of Ila-
m city at three times of day including morn-
ing (8-10 am), evening (14-17 pm) and
night (19-21 pm).The sampling and peroxi-
de value determining were conducted acco-
rding to the Country's standards 493 and
4179, respectively. The obtained data was
analyzed by SPSS and Excel software.

Accepted: 20 Aug. 2013)

Findings: The statistical analysis, ANOVA
showed that there was no significant diff-
erence between oil type (solid or liquid) or
preservation condition and peroxide value
(p>0.05). The results was also showed that
there was significant difference between the
frequency of oil consumption and peroxide
number and also between frying tempera-
ture and peroxide value (p<0.05).

Discussion & Conclusion: The value of per-
oxide number in the most samples was high
due to the repeated using of edible oils. Th-
erefore, because of the health hazards asso-
ciated with the peroxides, a continuous pla-
nning and applicable guidelines should be
considered by the healthcare authorities.

Keywords: hydrogen peroxide, edible oil,
fried oil, deli system, [lam
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