
The stability of palm oils during
heating in a rancimat

by Srdh 04

Submission date: 21-Feb-2020 07:33PM (UTC-0600)
Submission ID: 1261778755
File name: the_stability_1844849_881345276.pdf (599.23K)
Word count: 5533
Character count: 27335

















28%
SIMILARITY INDEX

12%
INTERNET SOURCES

24%
PUBLICATIONS

12%
STUDENT PAPERS

1 1%

2 1%

3 1%

4 1%

5 1%

The stability of palm oils during heating in a rancimat
ORIGINALITY REPORT

PRIMARY SOURCES

W. E. Neff. "Odor significance of undesirable
degradation compounds in heated triolein and
trilinolein", Journal of the American Oil Chemists
Society, 12/2000
Publication

www.drfilizgokaslan.com
Internet Source

www.researchgate.net
Internet Source

Alam Zeb, Michael Murkovic. "Determination of
thermal oxidation and oxidation products of β-
carotene in corn oil triacylglycerols", Food
Research International, 2013
Publication

Gary R. Takeoka, Lan Dao, Stephan Flessa,
David M. Gillespie, William T. Jewell, Britta
Huebner, Daniel Bertow, Susan E. Ebeler.
"Processing Effects on Lycopene Content and
Antioxidant Activity of Tomatoes", Journal of
Agricultural and Food Chemistry, 2001



6 1%

7 1%

8 1%

9 1%

10 1%

11 1%

Publication

Submitted to Yeditepe University
Student Paper

issuu.com
Internet Source

Renata Rocha de Almeida, Bernardo Paim,
Solange Artimos de Oliveira, Arthur Soares
Souza et al. "Dengue Hemorrhagic Fever: A
State-of-the-Art Review Focused in Pulmonary
Involvement", Lung, 2017
Publication

Silva, Simone M., Klicia A. Sampaio, Roberta
Ceriani, Roland Verhé, Christian Stevens, Wim
De Greyt, and Antonio J.A. Meirelles. "Effect of
type of bleaching earth on the final color of
refined palm oil", LWT - Food Science and
Technology, 2014.
Publication

Daniel Quinn, Kohji Shirai, Richard L. Jackson.
"Lipoprotein lipase: Mechanism of action and
role in lipoprotein metabolism", Progress in Lipid
Research, 1983
Publication

Ruiping Li, Lili Dong, Junxiong Huang.
"Hydrophilic Interaction Chromatographic
Determination of Epirubicin in Human Plasma



12 1%

13 1%

14 1%

15 1%

16 1%

17 <1%

using Solid Phase Extraction for Sample Clean‐
Up", Journal of Liquid Chromatography &
Related Technologies, 2007
Publication

en.wikipedia.org
Internet Source

Heloiza Diniz Nicolella, Francisco Rinaldi Neto,
Mariana Beltrame Corrêa, Danillo Henrique
Lopes et al. "Toxicogenetic study of Persea
americana fruit pulp oil and its effect on genomic
instability", Food and Chemical Toxicology,
2017
Publication

Edible Medicinal and Non-Medicinal Plants,
2012.
Publication

Muhamad Roddy Ramli. "Effects of Degumming
and Bleaching on 3-MCPD Esters Formation
During Physical Refining", Journal of the
American Oil Chemists’ Society, 06/03/2011
Publication

onlinelibrary.wiley.com
Internet Source

Cao, Jun, Long Deng, Xue-Mei Zhu, Yawei Fan,
Jiang-Ning Hu, Jing Li, and Ze-yuan Deng. "A
Novel Approach to Evaluate the Oxidation State
of Vegetable Oils using Characteristic Oxidation



18 <1%

19 <1%

20 <1%

21 <1%

22 <1%

23 <1%

24 <1%

Indicators", Journal of Agricultural and Food
Chemistry
Publication

Submitted to The Hong Kong Polytechnic
University
Student Paper

V. F. C. Lins. "High Temperature Cyclic
Oxidation Resistance of Iron Chromium Base
Alloys", Chemical Engineering & Technology,
02/2010
Publication

Submitted to City University
Student Paper

Submitted to Miami University of Ohio
Student Paper

eprints.itb.ac.id
Internet Source

Bertram Reindl, Hans Juergen Stan.
"Determination of volatile aldehydes in meat as
2,4-dinitrophenylhydrazones using reversed-
phase high-performance liquid
chromatography", Journal of Agricultural and
Food Chemistry, 1982
Publication

I. Felzenszwalb, J. L. Da Costa Mazzei, S.
Feitosa, C. A. Fortes Aiub, D. T. De Almeida.



25 <1%

26 <1%

27 <1%

28 <1%

29

"Toxicological assessment of crude palm oil
(Elaeis guineensis Jacq.) used in deep frying of
akara (cowpea paste finger food)", Grasas y
Aceites, 2014
Publication

Akanda, Mohammed Jahurul Haque,
Mohammed Zaidul Islam Sarker, Sahena
Ferdosh, Mohd Yazid Abdul Manap, Nik
Norulaini Nik Ab Rahman, and Mohd Omar Ab
Kadir. "Applications of Supercritical Fluid
Extraction (SFE) of Palm Oil and Oil from
Natural Sources", Molecules, 2012.
Publication

Véronique Gibon, Wim De Greyt, Marc Kellens.
"Palm oil refining", European Journal of Lipid
Science and Technology, 2007
Publication

Evanthia Choulitoudi, Aglaia Velliopoulou,
Dimitrios Tsimogiannis, Vassiliki Oreopoulou.
"Effect of active packaging with Satureja
thymbra extracts on the oxidative stability of
fried potato chips", Food Packaging and Shelf
Life, 2020
Publication

www.ncbi.nlm.nih.gov
Internet Source

Joon Hyuk Suh, Yue S. Niu, Wei-Lun Hung, Chi-



<1%

30 <1%

31 <1%

32 <1%

33 <1%

34 <1%

35 <1%

36

Tang Ho, Yu Wang. "Lipidomic analysis for
carbonyl species derived from fish oil using
liquid chromatography–tandem mass
spectrometry", Talanta, 2017
Publication

Alam Zeb, Michael Murkovic. "Carotenoids and
triacylglycerols interactions during thermal
oxidation of refined olive oil", Food Chemistry,
2011
Publication

jurnal.unimed.ac.id
Internet Source

Gharby, S.. "Oxidative stability of edible argan
oil: A two-year study", LWT - Food Science and
Technology, 201101
Publication

Submitted to Universiti Putra Malaysia
Student Paper

Oskolkova, O.V.. "Fluorescent
organophosphonates as inhibitors of microbial
lipases", Chemistry and Physics of Lipids,
200310
Publication

worldwidescience.org
Internet Source

Larissa Braga Bueno-Borges, Adriano Costa de



<1%

37 <1%

38 <1%

39 <1%

40 <1%

41 <1%

42 <1%

43 <1%

Camargo, Naiane Sangaletti-Gerhard, Grasiela
Cristina Pereira dos Santos et al. "A Highly
Stable Soybean Oil-Rich Miscella Obtained by
Ethanolic Extraction as a Promising Biodiesel
Feedstock", Journal of the American Oil
Chemists' Society, 2017
Publication

etheses.whiterose.ac.uk
Internet Source

www.scribd.com
Internet Source

William W. Christie. "The analysis of evening
primrose oil", Industrial Crops and Products,
1999
Publication

www.chiriottieditori.it
Internet Source

"Handbook of Olive Oil", Springer Nature, 2013
Publication

www.ajol.info
Internet Source

Alam Zeb, Michael Murkovic. "Characterization
of the effects of β-carotene on the thermal
oxidation of triacylglycerols using HPLC-ESI-
MS", European Journal of Lipid Science and
Technology, 2010



44 <1%

45 <1%

46 <1%

47 <1%

48 <1%

49 <1%

50 <1%

51 <1%

Publication

grasasyaceites.revistas.csic.es
Internet Source

ethesis.helsinki.fi
Internet Source

Alicia Olivares, José Luis Navarro, Mónica
Flores. "Distribution of volatile compounds in
lean and subcutaneous fat tissues during
processing of dry fermented sausages", Food
Research International, 2009
Publication

Submitted to Rutgers University, New Brunswick
Student Paper

"Reference List and Index of Citations", Wiley,
2003
Publication

epdf.pub
Internet Source

N. Othman, Z.A. Manan, S.R. Wan Alwi, M.R.
Sarmidi. "A Review of Extraction Technology for
Carotenoids and Vitamin E Recovery from Palm
Oil", Journal of Applied Sciences, 2010
Publication

Submitted to London School of Commerce
Student Paper



52 <1%

53 <1%

54 <1%

55 <1%

56 <1%

57 <1%

58 <1%

Submitted to Institute of Graduate Studies, UiTM
Student Paper

Theresa K. Natishan. "Recent Developments of
Achiral HPLC Methods in Pharmaceuticals
Using Various Detection Modes", Journal of
Liquid Chromatography & Related
Technologies, 2007
Publication

Braunrath, R.. "Impact of +/--, ^3-, and '-
tocopherol on the radiation induced oxidation of
rapeseed oil triacylglycerols", Radiation Physics
and Chemistry, 201007
Publication

T. K. Lim. "Elaeis guineensis", Edible Medicinal
and Non-Medicinal Plants, 2012
Publication

Nur Hidayah Azeman, Nor Azah Yusof, Ahmad
Izzat Othman. "Detection of Free Fatty Acid in
Crude Palm Oil", Asian Journal of Chemistry,
2015
Publication

etd.ohiolink.edu
Internet Source

hal.archives-ouvertes.fr
Internet Source

epdf.tips
Internet Source



59 <1%

60 <1%

61 <1%

62 <1%

63 <1%

64 <1%

65 <1%

66 <1%

67 <1%

Internet Source

She-Ching Wu. "Preventive effect of adding
antioxidants on mutagenic compound formation
in fumes of cooking oil", Journal of the Science
of Food and Agriculture, 04/15/2004
Publication

ehp.niehs.nih.gov
Internet Source

advances.sciencemag.org
Internet Source

Brenda H. Jennings. "Trans-Free Plastic
Shortenings Prepared with Palm Stearin and
Rice Bran Oil Structured Lipid", Journal of the
American Oil Chemists’ Society, 12/04/2009
Publication

vdocuments.site
Internet Source

real-j.mtak.hu
Internet Source

www.bioscience.org
Internet Source

Submitted to International University of Japan
Student Paper

Sha Chen, Haohao Zhang, Yanling Liu, Jinbao



68 <1%

69 <1%

70 <1%

71 <1%

72 <1%

73 <1%

Fang, Shaohua Li. "Determination of Lotus Leaf
Alkaloids by Solid Phase Extraction Combined
with High Performance Liquid Chromatography
with Diode Array and Tandem Mass
Spectrometry Detection", Analytical Letters,
2013
Publication

www.agilent.com
Internet Source

Arora, S.. "Membrane processing of crude palm
oil", Desalination, 20060510
Publication

Mustafa Kiralan, Mustafa Kayahan, S. Sezer
Kiralan, Mohamed Fawzy Ramadan. "Effect of
thermal and photo oxidation on the stability of
cold-pressed plum and apricot kernel oils",
European Food Research and Technology,
2017
Publication

Submitted to Higher Education Commission
Pakistan
Student Paper

Estibalitz Fernández, Gelen Rodríguez,
Mercedes Cócera, Lucyanna Barbosa-Barros et
al. "Advanced lipid systems containing β-
carotene: stability under UV-vis radiation and
application on porcine skin in vitro", Physical



74 <1%

75 <1%

76 <1%

77 <1%

78 <1%

Chemistry Chemical Physics, 2015
Publication

Anna-Maija Lampi. "Antioxidant activities of α-
and γ-tocopherols in the oxidation of rapeseed
oil triacylglycerols", Journal of the American Oil
Chemists Society, 06/1999
Publication

D. Bester, A. J. Esterhuyse, E. J. Truter, J. van
Rooyen. "Cardiovascular effects of edible oils: a
comparison between four popular edible oils",
Nutrition Research Reviews, 2010
Publication

Harwood, J, and F Gunstone. "Occurrence and
Characterisation of Oils and Fats", The Lipid
Handbook with CD-ROM Third Edition, 2007.
Publication

Submitted to University of Queensland
Student Paper

Jumina Jumina, Wenggi Lavendi, Tubagus
Singgih, Sugeng Triono, Yehezkiel Steven
Kurniawan, Mamoru Koketsu. "Preparation of
Monoacylglycerol Derivatives from Indonesian
Edible Oil and Their Antimicrobial Assay against
Staphylococcus aureus and Escherichia coli",
Scientific Reports, 2019
Publication

Astrid M. Drotleff, Anne Büsing, Ina Willenberg,



79 <1%

80 <1%

81 <1%

82 <1%

83 <1%

84 <1%

Michael T. Empl, Pablo Steinberg, Waldemar
Ternes. "HPLC Separation of Vitamin E and Its
Oxidation Products and Effects of Oxidized
Tocotrienols on the Viability of MCF-7 Breast
Cancer Cells in Vitro", Journal of Agricultural
and Food Chemistry, 2015
Publication

Submitted to University of Malaya
Student Paper

Submitted to University of Strathclyde
Student Paper

Craig Byrdwell, William. "Qualitative and
Quantitative Analysis of Triacylglycerols by
Atmospheric Pressure Ionization (APCI and
ESI) Mass Spectrometry Techniques", Modern
Methods for Lipid Analysis by Liquid
Chromatography Mass Spectrometry and
Related Techniques, 2005.
Publication

P. K. Prasanth Kumar, A. G. Gopala Krishna.
"Physico-chemical characteristics and
nutraceutical distribution of crude palm oil and
its fractions", Grasas y Aceites, 2014
Publication

Advances in Biofuels, 2013.
Publication



Exclude quotes On

Exclude bibliography On

Exclude matches Off



FINAL GRADE

/0

The stability of palm oils during heating in a rancimat
GRADEMARK REPORT

GENERAL COMMENTS

Instructor

PAGE 1

PAGE 2

PAGE 3

PAGE 4

PAGE 5

PAGE 6

PAGE 7


	The stability of palm oils during heating in a rancimat
	by Srdh 04

	The stability of palm oils during heating in a rancimat
	ORIGINALITY REPORT
	PRIMARY SOURCES

	The stability of palm oils during heating in a rancimat
	GRADEMARK REPORT
	FINAL GRADE
	GENERAL COMMENTS
	Instructor




