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INTRODUCTION
Edible oil and fats have been used for centuries in India and ghee 
produced from bovine milk is the primary source of lipids in people diet. 
Several other vegetable oils e.g., coconut oil, palm oil1,2 were are reported 
to be used for domestic cooking since times immemorial. Hence there 
is no revelation that the analysis of oil and fat has a long history. Over 
time various types of edible oils emerged from alternative sources due 
to high demand in nutritional supplemention. Edible vegetable oils 
derived from a wide variety of plant and plant seed e.g., mustard oil, 
soybean oil, sunflower oil, rice bran oil, groundnut oil, etc. are used in 
many attributes of household and global food production. Edible oil 
which are primarly used for cooking purpose also used in traditional 
medicine for the treatment of cold, cough, bronchitis, edema, burn, and 
used in conventional treatment method (panchakarma) in Ayurveda.3 
Edible oil plays an essential role in daily food and contributes to the diet 
of people.4 In terms of energy source, oil is the second component after 
carbohydrate, which is utilized to provide energy to the living cells. The 
edible oils are good source of fatty acid and lipid for human nutrition, 
which mainly involves in repairing tissues and in formation of new cell. 
Oils and fats are significant source of essential fatty acid, as well as carriers 
of fat-soluble vitamins like Vitamin A, D, E and Vit K.5-7

Edible oils are used in domestic cooking either in processed form or 
unprocessed forms. Processed oils also known as refined oils which are 
primarly used for cooking purposes in india contains significantly less 
amount of essential fatty acid as compared to non- refined oil.8 Fatty 
acids play an imperative role in the production of energy by fatty acid 
oxidation, membrane synthesis, cell proliferation, acylation of protein 
which plays a key role signalling pathways9 and synthesis of acetyl 
coenzyme as an end product of fatty acid utilization.10-12 

Frying food in oil became the popular method of food preparation now 
a days. Currently services of fast food centers continuously increasing 
all over the world and consumption of fried food items like french-fries, 
fried chicken etc. has changed the eating habits.4 Repeated cooking of oil 
leads to harmful concentration of fatty acid degradation products there 
by decreasing the quality of cooked oil. This is the reason why there is 
huge concern about food safety and consumer’s health now a days. With 
consideration of human health and safety, various analytical parameters 
were fixed for oils by the World Health Organization (WHO) and Food  
and Drug Administration (FDA). Analytical methods like Saponification  
value (SVs), Acid value (AV), iodine value, peroxide value, water content, 
oxidation stability, free fatty acid and nickel trace using polarography13,14 
were used to evaluate the quality of oils. In this article, we delineate the 
saponification value and the acid value of the six types of oils. Sunflower 
oil, soybean oil, canola oil, almond oil, coconut oil, and olive oil); both  
values investigate for cooked oil as well as uncooked oil. This investigation  
was designed to collect and provide necessary data for the regulation of 
the quality of oil used for frying fast food products.

MATERIALS AND METHODS
Reagents and standards
Samples of sunflower oil, soyabean oil, canola oil, almond oil, coconut 
oil and olive oil were obtained from different manufactures in the local 
market. The KOH solution (potassium hydroxide) was used as a solvent 
and std. HCl 0.5N was used for titration following the conventional  
method. 0.1 N NaOH (sodium hydroxide) solution was used for the  
determination of acid values. Phenolphthalein indicator solution was 
made by dissoving 1 gram phenolphthalein in 100 ml of 95% ethanol.
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and NaOH solutions for obtaining saponification values and acid values  
respectively. During saponification process pink coloured solution  
turning colourless was considered as end point of the reaction as shown 
in Figure 1a; the change of colour from pink to colourless indicated the  
reaction between alkali compound and acid compound. Similarly, during  
the acid value determination, which mainly shows the presence of free 
fatty acids in the oil. The clear solution turns in to pink as mentioned in 
Figure 1b. The value of saponification and acid was calculated by eq. 1 
and eq. 2. Respectively

 Saponification Value N B S
W

=
× × −56 1. ( )  (1) 

Where W stands for the weight of the sample in (g), B for the volume of  
standard HCl required for the blank, S represents the volume of standard  
HCl required for the sample, N indicates normality of the HCl.

  Acid value V
W

=
×56 1.  (2)

Where W stands for the weight of the sample in (g), V represents the 
volume of alkali used for titration (in ml) and N for the normality of the 
alkali.

Analysis of saponification value and acid values
Six different types of edible oils (uncooked oil and cooked oil) 
were examined using standard procedure of association of official 
analytical chemist (AOAC) and American oil chemist society 
(AOCS).17,18 Saponification and acid value of sunflower oil, soybean 
oil, canola oil, almond oil, coconut and olive oil are extensively 
investigated for SV and AV before cooking and after cooking. The 
data obtained after estimating saponification value and an acid value 
of all six types oil samples was illustrated in Table 1. Saponification 
value (SV), acid values are quality parameters that are of extensive 
significance in edible oil. Among all oil samples we observed a 
huge variation in saponification values before cooking and after 
cooking, which is 55.9 and 112.6 for sunflower oil, 84.4 and 102.5 for 
soybean oil 114.3 and 155.01 for canola oil 82.4 and 106.0 for almond  
oil, 95.2 and 124.4 for coconut oil, for olive oil 69.5 and 79.74 mgKOH/gm.  
There was a significant increase in saponification value after cooking all 
the oil samples Figure 2. 
Acid value is mostly used to suggest the level of rancidity and edibility of 
oil. Acid value of all oil samples before cooking and after cooking were 

Preparation of alcoholic Potassium hydroxide (KoH) 
solution
1.2 litter alcohol was refluxed for 30 min along with 10 gm KOH and  
6 gm granulated aluminum or aluminum foil. The initial 50 ml of  
solution discarded and then one litter solution was collected through  
the distillation process. 40 gm of potassium hydroxide pellets were added  
to one litter alcohol under the maintain temperature of 17°C while 
dissolving the soluble base. Allowed to stand overnight and discard the 
clear liquid. Thus prepared alcoholic potassium hydroxide was bottled 
and tightly closed with a rubber stopper.

Preparation of 0.5 N standard hydrochloric acid
300 ml of deionized water was added to the laboratory volumetric flask 
followed by slow addition of 82.807 ml 37% HCl stock solution. Volume 
was then made up to 1000ml using deionized water. 0.5N HCl solution 
was then prepared by diluting 1N HCl stock solution.

Frying procedure
Sunflower oil samples were obtained from local street food vendors. 
Deep frying of chicken nuggets and french fries using sunflower oil is 
carried out at 150-180oC for 5 min and the same procedure was repeated 
for 20 cycles. Similar frying procedures were maintained for soyabean 
oil, canola oil, almond oil, coconut oil and olive oil at home using gas 
burners and samples were collected for analysis.

Estimation of saponification values
The saponification value was regulated by the conventional method. The 
sample was melted to make it a liquid and filtered through a filter paper  
to remove any impurities present in the sample and last trace the  
moisture. Weigh about 1.5-2.0 gm of the dry sample into a 250 ml round  
bottom flask (Erlenmeyer flask), and 25 ml of alcoholic KoH 0.5N  
(Potassium hydroxide) was added. The flask was connected to the  
condensing unit and boiled for 15-20 min until complete saponification  
of oil or till the disappearance of oily matter and appearance of a clear  
solution, which was mainly achieved within one hour of boiling. After 
the sample gets cooled, subsequently, 0.5N HCl was used for titration  
using a 10 ml phenolphthalein indicator.15 The titration process was  
continued until the pink colour of the sample get vanished.16 Each  
experiment was performed in triplicate to get the average reading and 
Standard Deviation. The entire process was performed for the cooked 
oil samples as well as non-cooked samples reading, which was noted and 
tabulated. Blank was carried out using the same volume of water instead 
of the KOH solution.

Estimation of acid value
The acid value was also determined by the conventional method. Weigh 
about 1.5-2.0 gm of cooked oil sample into a 250 ml round bottom flask 
(Erlenmeyer flask) and 50 -100 ml freshly neutralized hot ethanol added 
to the conical flask. 1ml phenolphthalein indicator added to the mixture 
and boiled for 5 min; immediately, the mixture was titrated against the  
0.1N NaOH; during the titration process, the solution was shaken  
continuously until the colour of the solution turns into pink.16 Each 
experiment was performed in triplicate to get the average reading and 
standard deviation. The whole process was performed for the cooked oil 
samples as well as non-cooked oil samples reading were noted. 

RESULTS
The acid values and saponification values were investigated using  
samples of sunflower oil, soyabean oil, canola oil, almond oil, coconut oil 
and olive oil. Volumetric titrations were carried out using alcoholic KOH  

Figure 1: Schematic representation of physicochemical analysis performed.
(a) Saponification value (b) Acid value.
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triglycerides and signify the weight of the oil sample. Repeated heating of 
oils leads to hydrolysis of triglycerides and increase in free fatty acids in 
the oil. Repeated heating also decreases the amount of unsatutated fatty 
acids in the oil eventually decreasing the quality of oil. 
Increased acid value may be attributed to temperature effect on triglyceride  
destruction.20  We observed almost no chage in acid values of olive oil 
and conola oil before and after cooking. These acid value was found to 
be statistically significant in each instance. Domestic usage of oils and 
fats which contain high value of acidity is harmful to health. This data 
might be helpful for the regulation of oils used for cooking purposes and 
determining food safety and quality.

CONCLUSION
The physicochemical properties (acid value and saponification value) 
were investigated according to FAO/WHO recommendation (AOCS  
official methods). This investigation has demonstrated that Saponification  
values of oil from all the handling focuses didn’t fulfill the standard 
guideline; not withstanding, 25% satisfying the Guideline. Widely used 
sunflower oil had a 2 fold significant increase in saponification value and  
5 fold significant increase in acid value after repeated cooking which  
indicate sunflower oil might not be appropraiate for domestic usage. 
Taken together, out results indicate that olive oil might be a better choice 
for domestic cooking as it retained the physicochemical properties after 
undergoing repeated cooking.

Figure 2: Saponification value of oil samples before and after cooking. 
Figure 3: Acid values of oil samples before and after cooking.

Table 1: Physicochemical properties of cooked and uncooked oils.

S. No Sample oil Saponification value 
(uncooked oil)

(mg KOH/g of oil)

Saponification Value  
(cooked oil)

(mg KOH/g of oil)

Acid Value  
(Uncooked oil)

(mg NaOH/g of oil)

Acid Value  
(cooked oil)

(mg NaOH/g of oil)

1. Sunflower oil 55.93±0.0568 112.601± 0.0964 0.2833± 0.0115 1.1433± 0.1556

2. Soybean oil 84.45± 0.2612 102.501± 0.3235 1.1001± 0.4035 2.7733± 0.1556

3. Canola oil 114.33± 0.5686 155.03± 0.1150 2.2666± 0.0513 2.3033± 0.1686

4. Almond oil 82.43± 0.2402 106.00± 0.1044 0.9444± 0.0701 1.4833± 0.4157

5. Coconut oil 95.20± 0.1951 124.40± 0.2696 0.3166± 0.0493 2.1966± 0.0585

6. Olive oil 69.57± 0.0513 79.74± 0.1486 6.4266± 0.1159 6.4333± 0.0585

observed to be 1.14 and 0.28 for sunflower oil, 2.77 and 1.10 for soybean 
oil, 2.30 and 2.26 for canola oil, 1.48 and 0.94 for almond oil, 2.19 and 
0.31 for coconut oil, for olive oil 6.43 and 6.42 mg NaOH/gm. Acid value 
of oil samples were increased after cooking in all the oil samples except 
canola oil and olive oil Figure 3. 

DISCUSSION
Vegetable oils extracted from plant sources mainly contain triglycerides 
and lipids. Several quality parameters like saponification value, acid 
value, peroxidase value and iodine value will be helpful in estimating 
the quality of edible vegetable oils. One of the common method of food 
prepartion is deep frying in oils. The composition of oil changes due to 
repeated frying procedures.19 Repeated frying can cause hydrolysis and 
oxidation of oils which alters the nutitional properties.20 Frying of oils  
also cuses a decrease in oxidative stability which leads to instant oxidation  
of lipids and fats present in oils. Cosuming food prepared by repeated 
frying procedures can cause severe health problems. Current study was  
intended to evaluate the quality difference between cooked and uncooked  
oils. Six different types of edible oils were examined using standard  
procedure of association of official analytical chemist (AOAC) and 
American oil chemist society (AOCS).
In each sample, the saponification value was found statistically significant 
before and after cooking. Saponification value helps in understanding  
average chain length of free fatty acid which indicates the quality of  



Dudi, et al.: Assessment of Quality parameters in edible vegetable oils

International Journal of Pharmaceutical Investigation, Vol 11, Issue 3, Jul-Sep, 2021 299

ACKNOWLEDGEMENT
The authors would like to thank management Koneru Lakshmiah  
Education Foundation ,Vaddeswaram, Guntur, for helping us with necessary  
resources.

CONFLICT OF INTEREST
The authors declare no conflict of interests.

ABBREVIATIONS
AOCS: American oil chemist society; SV: Saponification value; AV: Acid 
value.

REFERENCES
1. Winkler-Moser JK, Mehta BM. Chemical composition of fat and oil products. 

In: Cheung P, Mehta B, editors Handbook of food chemistry. Berlin: Springer; 
2015;365-402. doi: 10.1007/978-3-642-36605-5_32.

2. Mengistie T, Alemu A, Mekonnen A. Comparison of physicochemical properties 
of edible vegetable oils commercially available in Bahir Dar, Ethiopia. Chem Int. 
2018;4(2):130-5.

3. Chen Y, Sun Z, Liang Z, Xie Y, Su J, Luo Q, et al. Effects of dietary fish oil replace-
ment by soybean oil and l-carnitine supplementation on growth performance, 
fatty acid composition, lipid metabolism and liver health of juvenile largemouth 
bass, Micropterus salmoides. Aquaculture. 2020;516. doi: 10.1016/j.aquaculture. 
2019.734596, PMID 734596.

4. Kumar A, Sharma A, Upadhyaya KC. Vegetable oil: Nutritional and industrial  
perspective. Curr Genomics. 2016;17(3):230-40. doi: 10.2174/138920291766616
0202220107, PMID 27252590.

5. Who and Fao joint consultation: fats and oils in human nutrition.  Nutr Rev. 
1995;53(7):202-5. doi: 10.1111/j.1753-4887.1995.tb01552.x, PMID 7494623.

6. Thomas LM, Holub BJ. Nutritional aspects of fats and oils. In: Kamel BS, 
Kakuda Y, editors Technological advances in improved and alternative sources 
of lipids. Berlin: Springer; 1994;9(2):16-49. doi: 10.1007/978-1-4615-2109-9_2.

7. Hernandez EM, Kamal‐Eldin A. Processing of oils for functional and  
nutrinional applications. Processing and nutrition of fats and oils. Wiley. 
2013;109-24. doi: 10.1002/9781118528761.

8. Theresa V, Ravindran ERS, Kumar RA, Pandian K, Renganathan S. Novel  
approach to produce oil from non-edible seeds of Indigofera Colutea. Energy 

Sources A. 2017;39(13):1369-76. doi: 10.1080/15567036.2017.1331277.
9. Favero D, Marcon VRR, Barcellos T, Gómez CM, Sanchis MJ, Carsí M, Figueroa 

CA, Bianchi O. Renewable polyol obtained by microwave-assisted alcoholysis of 
epoxidized soybean oil: preparation, thermal properties and relaxation process. 
J Mol Liq. 2019;285:136-45. doi: 10.1016/j.molliq.2019.04.078.

10. DeCarvalho CCCR, Caramujo MJ. The various roles of fatty acids. Molecules. 
2018;23(10):2583. doi: 10.3390/molecules23102583, PMID 30304860.

11. Cucchi D, Camacho-Muñoz D, Certo M, Pucino V, Nicolaou A, Mauro C. Fatty 
acids - From energy substrates to key regulators of cell survival, proliferation 
and effector function. Cell Stress. 2019;4(1):9-23. doi: 10.15698/cst2020.01.209, 
PMID 31922096.

12. Meer VG, Voelker DR, Feigenson GW. Membrane lipids: Where they are 
and how they behave. Nat Rev Mol Cell Biol. 2008;9(2):112-24. doi: 10.1038/
nrm2330, PMID 18216768.

13. Fahy E, Subramaniam S, Brown HA, Glass CK, Merrill AH, Murphy RC, et al. A 
comprehensive classification system for lipids. J Lipid Res. 2005;46(5):839-61. 
doi: 10.1194/jlr.E400004-JLR200, PMID 15722563.

14. Chiplunkar PP, Pratap AP. Utilization of sunflower acid oil for synthesis of alkyd 
resin. Prog Org Coat. 2016;93:61-7. doi: 10.1016/j.porgcoat.2016.01.002.

15. Zahir E, Saeed R, Hameed MA, Yousuf A. Study of physicochemical properties 
of edible oil and evaluation of frying oil quality by Fourier Transform-Infrared 
(FT-IR) Spectroscopy. Arab J Chem. 2017;10:S3870-6. doi: 10.1016/j.arabjc. 
2014.05.025.

16. Nora DFM, Oliveira AS, Lucas BN, Ferreira DdF, Duarte FA, Mello RO, et al. 
Miniaturized, high-throughput and green determination of the saponification  
value of edible oils using thermal infrared enthalpimetry. Anal Methods. 
2018;10(30):3770-6. doi: 10.1039/C8AY00597D.

17. Park JM, Kim JM. Monitoring of used frying oils and frying times for frying 
chicken nuggets using peroxide value and acid value. Korean J Food Sci Anim 
Resour. 2016;36(5):612-6. doi: 10.5851/kosfa.2016.36.5.612, PMID 27857536.

18. Alajtal AI, Sherami FE, Elbagermi MA. Acid, peroxide, ester and saponification  
values for some vegetable oils before and after frying. AASCIT J Mater. 
2018;4(2):43-7.

19. Tomaszewska-Gras J, Islam M, Grzeca L, Kaczmarek A, Fornal E. Comprehensive  
thermal characteristics of different cultivars of flaxseed oil (Linum usittatissimum L.).  
Molecules. 2021 Mar 31;26(7):1958. doi: 10.3390/molecules26071958, PMID 
33807192.

20. Choe E, Min DB. Chemistry of deep-fat frying oils. J Food Sci. 2007 
Jun;72(5):R77-86. doi: 10.1111/j.1750-3841.2007.00352.x, PMID 17995742.

21. Ataei S, Khorasani SN, Neisiany RE. Biofriendly vegetable oil healing agents 
used for developing self-healing coatings: A review. Prog Org Coat. 2019;129:77-95.  
doi: 10.1016/j.porgcoat.2019.01.012.

Article History: Submission Date : 05-07-2021; Revised Date : 18-08-2021; Acceptance Date : 04-09-2021.
Cite this article: Dudi L, Jillellamudi NV, Chanda C, Kanuri G. Assessment of Quality Parameters in Edible Vegetable Oils. Int. J. Pharm. Investigation. 
2021;11(3):296-9.


