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Relative analysis of quality parameters and chemical composition of rape oils, 

obtained in laboratory conditions by cold pressing and industrial unrefined and 
refined rape oils of foreign production have been made in this work.  It was shown, 
that all investigated oil samples had acid and peroxide values, which correspond to 
requirements of standards for edible rape oil.  Refined rape oils had substantially 
lower acid and peroxide values due to withdrawing of free fatty acids and peroxides 
under refining.   

Fatty acid composition, tocoferol, phytosterol and pigment contents have been 
determined in all investigated oil samples. Erucic acid content was negligible  (0,07-
0,15 %) in all investigated oil samples. The main fatty acid was oleic acid in all 
investigated oil samples, its content was 62-67 % from common content of fatty acids 
High relation of -3 : -6 polyunsaturated fatty acids, considerable content of 
tocoferols and phytosterols indicate about high biological value of oils from modern 
rape varieties. The  – tocoferol, which has the most prominent antioxidative 
properties, was predominated between tocoferols, its content was  67,4 – 73,1 % of 
common tocoferols. Thus using of such oils in food diets can substantially increase  

-3 polyunsaturated fatty acids consumption.   
Key words: rape oil, fatty acid composition, tocoferols, phytosterols, 

polyunsaturated fatty acids, cold pressing.  
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