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 Comparing the studied index according to the type 

of cooking container in the pastries
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Investigating the values obtained from the TPC 

and acidity of this study according to the Standard 

4152 of Iran, it was determined that all values 

were below the standard limit, but they had more 

peroxide proportions. Hence, in the overall 

comparison of the values of these three index with 

those of other studies, these oils had higher health 

quality because of mentioned reasons; thus, 
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peroxide value was not an appropriate index in 

assessing this kind of oils. Based on the results of 

the current study and other researches, it can be 

concluded that the synthesized peroxide is more 

in the unsaturated liquid vegetable frying oils than 

the solid saturated frying oils, and the former oils 

reach to smoke point faster. Although the 

saturated solid crude oils have higher peroxide 

values compared to unsaturated liquid crude oils 

before using and have higher risk of 

cardiovascular disease, the former oils do not 

react with oxygen easily so that the less peroxide 

synthesizing, the less dangerous free radicals are 

synthesized; consequently, they have much less 

carcinogenic power. Though the permitted limit 

of the initial peroxide for non-frying liquid 

vegetable oils (cooking and salad) is considered 

higher compared with the liquid frying oil, the 

synthesized peroxide in them after cooking is less 

because they have smaller AV (free fatty acids). 

This factor makes them to have a greater oxidative 

resistance against the heat and reach the smoke 

point at higher temperatures. The free fatty acids 

of unsaturated liquid vegetable frying oils than 

saturated solid oils are minimal, so they have high 

thermal resistance. In an overview, how much 

unsaturation rate, the polyunsaturated fatty acids 

(linoleic acid), frying times, volume of fried 

materials, release of heavy metals from the 

cooking container, presence of oxygen and water 

molecules (oxidizing agents), thermal degree, 

heating time, initial values of the TPC and free 

fatty acids in oils are higher, and the initial values 

of oleic acid and TBHQ antioxidant are lower lead 

to more peroxide synthesizing and the amounts of 

unsaturated fatty acids and iodine index are 

reduced in the oil. 
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