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ABSTRACT 

The main objective of this study is to evaluate oxidative stability of refined soybean oil as a result of induction 

cook top heating. Oxidation changes occurred during study were assessed by common traditional parameters such as acid 

value, free fatty acid value , iodine value and peroxide value as well as  by Fourier transform infrared (FTIR) spectroscopy 

Changes in the 3050 2800 and 1745cm-1 spectral region after heating at elevated temperatures are discussed for oxidation 

process monitoring. 
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