Universitat Autonoma

i L IPID OXIDATION .

Hztlz_o/?'\/\/\/ I N FOOD S A S e e

Cristina Arroyo Correa
Bachelor’s Thesis, Food Science and Technology (June 2018)

OBJECTIVES MECHANISMS & PHASES

Initiation: Propagation: Termination:

1. To compile and synthesize the available literature on the topic. LHo L' +H L' +30, = LOO" LOO" + L — LOOL
LOO*+ LH — LOOH + " L'+L"—LL

2. To deepen the phenomenon of lipid oxidation by studying the

oxidative mechanisms and the factors that produce it. Decomposition of hydroperoxides in products
of secondary oxidation

3. To investigate the different methods to analyze and control oxidation. ..
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Interactions of lipid oxidation products with
other food components

THE ROLE OF O, AND INFLUENTIAL FACTORS
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CONCLUSIONS

1. Lipid oxidation is a phenomenon of great importance in the food industry, since it is due to the deterioration of foods rich in fatty acids.

2. The health benefits of polyunsaturated fatty acids and the negative effects of trans fatty acids derived from the hydrogenation process have led scientists to look for
new ways to protect unsaturated fatty acids in food products, such as packaging under vacuum or in a modified atmosphere, the use of oxygen scavengers and

antioxidants, etc.

3. Traditional methods for the analysis of lipid oxidation are being replaced by more modern analytical and instrumental methods.
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