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  [19] 
 Smartline  ”Knauer” ( ) 
 Eurospher II – 5 – Si 250 × 4.  
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   1.

 1 – 

, % 

 16 : 0 C 18 : 0 C 18 : 1 C 18 : 2
X- 720B 6,8 3,7 25,5 62,6
X-1008B 13,2 3,0 19,4 62,4
X-114B 6,6 11,1 25,8 54,2
X-526B 3,9 2,8 89,3 2,0
HIP 0,95 0,1 0,1 0,3 0,3

 52,5- 61,1 %. 
-720 , - -526 . 

- .  90,1-
94,6%, -, -   -  3,8- 5,9%,
1,4- 3,7%  0,2- 0,4%  2.
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 2 – 

, %

, % 
- - - - 

X- 720B 61,1 93,9 4,5 1,4 0,3
X-1008B 55,0 90,1 5,9 3,7 0,4
X-114B 57,4 92,0 4,8 3,0 0,3
X-526B 52,5 94,6 3,8 1,5 0,2
HIP 0,95 4,5 1,7 1,1 0,8 0,1

 6   -, -   
    ,

,
, 

- .

. ,  49,5-
57,3%,   6 - 26,6- 30,6 %,  12 -
12,1- 15,8 %,   18 - 5,5- 7,7 %,  24 - 3,2- 4,4

%,  30 - 0,6- 1,5%  3.

 3 – - 
 180 , %

, 
0 6 12 18 24 30

X- 720B 57,3 30,6 13,9 5,5 3,4 0,6
X-1008B 49,5 26,6 12,1 5,5 3,2 0,7
X-114B 52,8 29,0 14,5 6,8 4,0 1,0
X-526B 49,7 29,3 15,8 7,7 4,4 1,5
HIP 0,95 1,6

- 
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 6 -
 46,7%,  12 -  75,8%,  18

-  90,4%,  24 -   94,1%,  30 - 
99,0%.

-1008  6
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 12 -  75,7%,  18 -  88,9%,  24 -
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 93,5%,  30 -  98,6%,  -114
-  45,0%, 72,5%, 87,2%, 92,4%  98,1%,

-526 -    41,1%,
68,2%, 84,6%, 91,2%  97,0%.
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DYNAMICS OF TOCOPHEROLS’ CONTENT IN SUNFLOWER
OILS WITH DIFFERENT FATTY ACID COMPOSITION DURING

HEATING

L.N. Krainyiuk, N.V. Fedak, A.N. Dichtyar, V.V. Kyrychenko.,
S.M. ymchouk, V.V. Pozdnyakov, V.M. Tymchouk

Summary
The alterations of tocopherol’s content and composition in

sunflower oils with contrasting fatty acid composition  during the
heating with the temperature 180oC were studied. It have been
established that the tocopherols’ content in the not – heated sunflower
oils were 52,5 – 61,1% and their quantitatively predominanting  form
was  -  tocopherol.  Already  after  6  hours  of  heating  -,  -  and   -
tocopherols are almost completely decomposed and beginning this time
the complex of tocopherols are consist of - tocopherol only. It content
during the heating of all types of oils constantly decreased and the
most low intensivity of this process was distinctive for the oil with the
the high content of oleic acid glycerides. The oil of these type may be
observed as the perspective source of cooking fats for frying.


