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The Function of Vitamin E as Oil Antioxidant
ZHAO Gui-xing
(Soybean Research Institute, Heilongjiang A cademy of Agricultural Sciences, Harbin 150086)

Abstract: Antioxygenation is a general function of vitamin E. The particular chemical structure and
property of vitamin E make it an oil autoxidation inhibiter and a single oxygen quencher. According to
the universally accepted oil oxidantion mechanism, the oil antioxidation mechanism and concrete func-
tion of vitamin E are researched in this paper. Besides, the PUFA level and vitamin E level of some
types of common oil and fat are introduced as well.
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