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criteria. risks. Experimental studies simulating various storage and

processing conditions highlight the importance of maintaining
recommended peroxide levels in cottonseed oil. Preliminary results
highlight the correlation between peroxide value and oil stability.
Through a comprehensive examination of safety criteria and
experimental data, this article aims to contribute to the
understanding of quality control of cottonseed oil in the food
industry.

INTRODUCTION

Cottonseed oil is a cornerstone in the world of vegetable oils and is widely used in the food industry
due to its mild flavor and versatility. As the demand for edible oils continues to grow, assessing their
quality and safety has become a top priority. Among the key parameters that are carefully studied in
this regard is the peroxide value, an indicator that measures the degree of oxidation of the oil. [1].

This article explores the critical role of the peroxide number as a safety criterion for cottonseed oil in
the context of the food industry.

Cottonseed oil is a widely used vegetable oil in the food industry due to its versatility and mild flavor
[2]. One of the most important aspects of assessing the quality and safety of edible oils is the
peroxide value, which measures the degree of oxidation of the oil. Peroxide value is a key parameter
that reflects the presence of peroxides, indicating the tendency of an oil to go rancid and a potential
health risk. This article examines the significance of peroxide value in cottonseed oil, criteria for its
safety in the food industry, and presents experimental data to support these considerations.

The peroxide number serves as an indicator of primary oxidation products, particularly peroxides,
formed when unsaturated fatty acids in the oil react with oxygen [3]. The presence of these peroxides
not only affects the organoleptic properties of the oil, but also raises concerns about the potential
health risks associated with their consumption. For cottonseed oil, maintaining an optimal peroxide
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value is important to ensure the quality and safety of the product at various stages of production,
storage and processing.

Against the backdrop of stringent safety criteria in the food industry, regulatory authorities are setting
acceptable limits for the peroxide value in edible oils. These restrictions are aimed at preventing the
consumption of oils that are prone to oxidation, which can lead to undesirable flavors and, more
importantly, pose a health risk to consumers [4]. Adherence to these safety criteria becomes a
cornerstone in the production and utilization of cottonseed oil for food applications.

In this article, we delve into the significance of peroxide numbers in cottonseed oil, shedding light on
their implications for product quality and consumer safety [5]. Moreover, we present experimental
results that contribute to a better understanding of how peroxide value correlates with the stability
and freshness of cottonseed oil. The purpose of this study is to provide valuable information on the
considerations and precautions needed to ensure the safety and quality of cottonseed oil in the ever-
changing environment of the food industry.

Importance of Peroxide Number in Cottonseed Oil

The peroxide number is a measure of primary oxidation products in oils, primarily peroxides. These
peroxides are formed when unsaturated fatty acids in oil react with oxygen, causing oxidative
destruction. High levels of peroxides in edible oils are undesirable because they contribute to
unpleasant tastes, odors, and potential health hazards. In the context of cottonseed oil, maintaining an
acceptable peroxide value is critical to ensure product quality and safety. The peroxide number serves
as an indicator of the freshness of the oil and the tendency of the oil to oxidize during storage and
processing.

The food industry adheres to strict safety criteria to ensure that products meet quality standards and
do not pose a health risk to consumers. In the case of cottonseed oil, regulatory agencies set peroxide
value limits to ensure the safety and quality of the oil used in food production. These safety criteria
help prevent the consumption of oxidized oils, which can lead to adverse health effects.High
peroxide numbers in edible oils have been associated with the formation of free radicals, which can
contribute to oxidative stress and inflammation when consumed.

Experimental Investigation:

To assess the safety criteria of cottonseed oil peroxide number in the food industry, a series of
experiments were conducted. Samples of cottonseed oil were exposed to varying conditions
simulating different storage and processing scenarios. Peroxide value was measured periodically
using standardized methods. Preliminary results indicate that cottonseed oil aged within the
recommended peroxide range exhibits better stability and oxidation resistance.Conversely, samples
with elevated peroxide numbers showed signs of rancidity, including off-flavors and odors.

CONCLUSION

In conclusion, the peroxide value of cottonseed oil is the most important parameter to ensure its
safety and quality in the food industry. Compliance with established safety criteria is necessary to
prevent the consumption of oxidized oils, which may pose a health hazard to consumers. The
experimental results highlight the importance of monitoring and controlling the amount of peroxides
in cottonseed oil at all stages of its production, storage and processing.By doing so, the food industry
can continue to provide safe and high-quality products to consumers.

LIST OF REFERENCES

1. Overholt, M.F., Dilger, A.C., Boler, D.D. and Kerr, B.J., 2018. Influence of feeding thermally
peroxidized soybean oil on growth performance, digestibility, and gut integrity in finishing
pigs. Journal of animal science, 96(7), pp.2789-2803.

2. Pande, G., Akoh, C.C. and Lai, O.M., 2012. Food uses of palm oil and its components. In Palm
oil (pp. 561-586). AOCS Press.

https://univerpubl.com/index.php/semantic



Web of Semantic: Universal Journal on Innovative Education [SSN: 2835-3048

3.

Morales, M.T. and Przybylski, R., 2013. Olive oil oxidation. Handbook of olive oil: analysis and
properties, pp.479-522.

Vieira, S.A., McClements, D.J. and Decker, E.A., 2015. Challenges of utilizing healthy fats in
foods. Advances in Nutrition, 6(3), pp.309S-317S.

Alongi, M., Lopriore, M., Calligaris, S., Manzocco, L. and Nicoli, M.C., 2023. Identifying the
acceptability limit for shelf-life assessment of potato chips: mismatching between quality and
safety issues. Journal of Food Engineering, 357, p.111645.

Nazirtashova R., Kirgizov S. THE COMPOSITION OF CORN AND ITS USEFULNESS FOR
THE HUMAN BODY //International Conference On Higher Education Teaching. —2023. - T. 1.
—Ne. 4. - C. 133-136.

Mamadaliyevna N. R. INSONIYAT O’ZINI O’ZI ZAHARLAMOQDA //" GERMANY"
MODERN  SCIENTIFIC RESEARCH: ACHIEVEMENTS, INNOVATIONS AND
DEVELOPMENT PROSPECTS. —2023. — T. 9. — Ne. 1.

Hasupramesa P. M. u ap. XALQ TABOBATIDA MAKKAJO ‘RINING O ‘RNI //Kypnan
XMMHHU TOBAapOB M HapoaHOH MeauuuHbl. — 2023. — T. 2. — Ne. 1. — C. 210-216.

Hasupramosa P. M., Kupruzos L. M. Ucxonnoe Coipsé s [Tomyuenus dypdypona U Ero
Xpomatorpaduyeckuii Ananu3 //Central Asian Journal of Theoretical and Applied Science. —
2022. — T. 3. — No. 6. — C. 448-455.

https://univerpubl.com/index.php/semantic



