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Figure 1- OXITEST Configuration
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Accelerated Shelf Life Studies of Extra Virgin Olive Oils Using the Oxitest

Method

Lipid Oxidation

Marisa C. Caruso, Fernanda Galgano, Teresa Scarpa, Paola Ornaghi, and Fabio Favati
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FIG. 1. Sample loading in the Oxitest chambers



Lipid oxidation 2 shelflife 0 7t& 3A F&2 O|X|= AF 22 FO|Ct (Tura et al. 2007).
=22|E Y2 SEIX|YLO0| Mo CHE AlEd Y0 H[sH 4tzteHgdo| 0 ALt (Martinez
etal., 2014).

AAEZ HE 22| Y2 E3| A8 SFH FHO| HojLtn 2EZ2 FEHRE Qs 9
AFSHO| CHSE KEtA0| EFRISICH AtA AAEZ HE 22|E 222 polyphenol I} a-tocopherol

I 22 M HAMSE ROl 20| 22U E Ye{X ULt (Favati et al. 2013).
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FIG. 2. Correlation between IP values and total polyphenol content for Basilicata(a)and Garda(b)extra

virgin olive oils
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VELP APPLICATION NOTE

ENTIFIGH F&F-0-001-2014/A1

Oxidation Stability of Butter

Reference: EURACHEM GUIDELINES
Tested with VELP Scientifica OXITEST Oxidation Stability Reactor (Code F30900248)

Introduction
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OXITEST Principle
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Sample

Butter formula F1 :: Fat labeled value: 81.0 g / 100 g
Butter formula F2 :: Fat labeled value: 82.0 g / 100 g

Equipment and Chemicals

- Analytical balance, 3 decimals
- Silicone grease
- Oxygen, purity grade 5.0 (99.999%)

Sample Preparation
2 7H9| titanium sample holder O & mixing 3t sample 10g & ZZf €3 Zt sample holder £
E7H9| reaction chamber A, B Of {IX|A|ZICt,

Analysis Procedure

=

Silicon grease & HFE O-ring 2 chamber cover O &X|8t & chamber cover & 0|83t0]
chamber & Z& AlZl Z discharge valve & open A|7ICE

PC 2| OXISoft™ software Off Ctg BtS =S QHTHC

- Temperature: 80 °C

- Oxygen Pressure: 6 bars

Chamber W7t BHE 2= 0| =2HSIH discharge valve & &1 MAE FSH| A|ZSHCE

=
X258 software = H|O|E QXS XAts2 2 A|ZSHA EIC
Typical Results on Butter
Zt sample 2 4 HAY M4 552 XS 2E monitoring SHA| EICF.
I.

Mzt HIAE ORX|9F A|FO| Z|H OXISoft™ software 7t monitoring $F Zf2t2| (2 sample &
4744 & 8 712| monitoring) IP Zt2 A4tstA ElCt

Weight (g) Set Point (bars) Set Point (°C) IP (hh:mm)

Butter F1

Butter F1 10,000 6,00 80,0 36:54
Butter F1 10,000 6,00 80,0 35:44
Butter F1 10,000 6,00 80,0 36:14
Butter F2 10,000 6,00 80,0 46:24
Butter F2 10,000 6,00 80,0 48:35
Butter F2 10,000 6,00 80,0 46:17
Butter F2 10,000 6,00 80,0 48:00
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Repeatability Test

OXISoft™ software £ Mo HAE (repeatability test) S Al
S SY%t sample 2 F 7 O ZTH|SIY S Z=USI0|M HAEE A[™HSHY 1P gf8 5%
Ct= ZF sample 2| IP gt o, MLHEHX}, BEFEALCHEHXL (RSD, relative standard deviation) af=
T Mol Mo g wERE = UA DHCECHE HO[E2 ff -0l st Zuto|c

|m 4>
30
inl

Sample IP average (hh:mm) 8D (hh:mm) RSD %
Butter F1 36:05 0:37 1.7
Butter F2 4719 1:09 24

Oxidation test O|A 8¢t IP @O0] MEIF= 7FA7| 2l = RSD 4O 5% O|LHOJOF 2Lt
Formula Comparison

OXISoft™ software = &2 XA HAESHCHE =M

o
=
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Conclusion

OXISoft™ software Of 2[gt IP =73 Zf0t Formula comparison 7|s0| 2|8 O{= HEI}
AtstofCet Matdol EX|E el 5= ULt 9| H o200 22|= HE F2 sample O At3}0j
i< eHdditte AS & = AUCE

T MEQ T XYARTO| HXHO= =7t HE F1 sample 2| IP value & UL 42
HEd2 O RULCE Ol F HEHQ| X H&20| CtE 7Isd0| Act= AS 2(0|gHot
SEDIA|EAO| SHREO| O™ BrEF HotX|EA0| HIS] AtotEhS0] R I A LojHCt

Comparison between the rate of oxygen absorption by saturated and unsaturated fatty acids

Stearic acid 1
Oleic acid 11
Linoleic acid 114
Arachidonic acid 179

Table bibliography: "Food Chemistry” - page 166 - Cappell] Vannucchi

HE= ASMHE0M 012 St 222 AFBEIEZ HEQ| 43 HHEE &oldte A2
AT AMEQ =ds A5t e S2% dgs ot= Aoltt

OXITEST Z*H

- MEZEH XY 222 22 A2 IPZ 80| sample 2 E EF ASobEE HAE Jhs

- whole sample 2| 4t2}oHEH HAE

- reaction chamber EtO[Otm MEZ E|Of Lf7g0| Er2

- HEHQ Mot vtg B WA HIsH F5F A|ZHO| O TS

-R&D 2t MEZ/MY de(n FE22(0 E=HQl ZH]

- software OXISoft™ & O|&3%t) LAt 2410| 7ts
1. Repeatability test : £t HIO|H 2| Hatdut IHHHS =2l5t7| 3 HAE Tts
2. Freshness test : ZtZf CHE batch O|A d4tEl MBS F2 Hwo| ALE 7t
3. Formula comparison : 27| Ct& &2 718 MELQ EEE Hlu FEHSI=0H AL
4. Packaging comparison : 2t7| Ct2 ZZEHHEO| MELQ| AMEQ O|X= g 24
5. IP during ageing : & 7|7te| BiZt0f M2 XNEFQ| Atz oHYM 2
6. Estimated shelf life : 4tz SHEEE 7|He 2 HEZLQ |8 7[ot o=



