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Catalytic effect of ferric salts on aerobic oxidation of vegetable oils and preventing the
oxidation (*Graduate School of Science, Tokyo University of Science, 2Faculty of Science,
Tokyo University of Science) OShu Sayama,* Masayuki Inoue?

Oils in foods are thermally oxidized under the aerobic condition in cooking. In this study,
we established experimental methods for rapid oxidation of flaxseed oil by adding a mixture
of ferric sulfate hydrate and sodium chloride as the catalyst. In addition, we investigated the
antioxidant effect of various dietary fibers. In a series of investigations, the oxidation of oils
was evaluated by peroxide value and *H-NMR.
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