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‘Rancidity

ISt physico-chemical change in the
| ral properties of the fat leading to

taste or abnormal color particularly on
aging after exposure to atmospheri

double baonds



and causes of

_

Rancidity

Hydrolytic rancidity
+* Oxidative rancidity
* Ketonic rancidity




1- Hyd olIcH anjeldliry

il

contamination leading to the
Hiberation of free fatty acids and
glycerol at high temperatureiand
moisture.

» \/olatile short-chain fatty ac
have unpleasant,odor:.
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ive Ral elelity
xidation of fat or oil catalyzed!

xposure to oxygen, light and/
[ producing peroxice deriyvative

ané dicarbﬂxy”lic acids thét a
~ toxic and have bad odor.

» This occurs due to oxidativ
addition of oxygen at the

linsaturated double bond,o
tnsatiirated fattv acid



o

?. Rancidity destroys the fat-s‘ ble
vitamins (vitamins A, D, K anichE).

3. Rancidity destroys the
polyunsaturated essentlal |
amds




1-lodinenumbes
BlEiilailc Itis the number of grams of
> absorbed by 100 grams of fat

It Is @ measure for the degree of
unsaturation of the fat, as a natural
- property for Iit.

» Unsaturated fatty acids absorb iod
their double bonds, therefore, as
of unsaturation inCkeases 10@dine
and hence biological value of t
INCcrease. N
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