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Lipid oxidation is a major deteriorative reaction of edible oils and lipid-containing
foods, leading to the generation of rancid odours and off-flavours, nutritional losses, and
the consequent decrease of shelf-life. The process is complex and depends on the type
of lipid substrate, oxidation agents and environmental factors, and proper measurement
of lipid oxidation remains a challenging analytical task. During the entire process from
manufacture and storage to the continued use and ultimate intake, the monitoring of
lipid oxidation is indispensable to control the aforementioned concerns (i.e., sensory
acceptability and safety hazards for human consumption). During the initial stages of the
oxidation process, lipid hydroperoxides accumulate in the oil. Hydroperoxide, known as
the primary oxidation product, can degrade further into secondary oxidation products.
The degree of lipid oxidation can be determined using a variety of methodologies which
quantify the oxidized intermediates and products during specific phases of the reaction.
Among the methodologies, the peroxide value (PV) has been adopted as the primary in-
dicator that could assess the hydroperoxides formation of edible oils at the initial phases
of lipid oxidation. Most common methods and classical procedures are described here,
including peroxide value. Some novel instrumental methodologies provide interesting
and promising results, so attention must be paid to these alternative techniques in the

area of food lipid oxidation analysis.
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