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Application Memo
POV of Safflower Oil

Industry Fat and oil

Instrument Automatic potentiometric titrator

Measurement method Redox titration, GB 5009.227, GB/T 22465

Standards The JOCS Standard methods for the Analysis of Fats, Oils and Related Materials

The degree of oxidization of fat and oil or food containing them is evaluated by the peroxide
value (POV). POV is expressed in meg/kg (equivalent mg/kg) and is the amount of
hydroperoxide formed by oxidization of fats and oils by ambient oxygen. After solving the
sample in the solvent, saturated potassium iodide is added to this solution while bubbling
nitrogen gas through it to react with the peroxide in the sample. The obtained free iodine is
titrated with 0.01mol/L sodium thiosulfate up to the endpoint. The peroxide value is calculated
from the titration volume of the sodium thiosulfate.
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Main unit Automatic potentiometric titrator (preamplifier STD)
Electrode Combined Pt electrode for micro titration
Titrant 0.01mol/L sodium thiosulfate

Solvent Mixture solution of acetic acid and isooctane (3+2)(
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