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Abstract [ Objective | To explore the effect of different heating temperature on the fatty acids content in peanut oil, corn oil , soybean oil, ol-
ive oil. [ Method] The oils were heating 10 min at (25, 160, 200, 240, 300 °C), respectively. Then, boron trifluoride-methanol was added in
methyl-esterification reaction and then fatty acid methyl ester solution was investigated for qualitative and quantitative analysis by gas chromatog-
raphy (GC) method. [ Result] Results showed that the total content of fatty acids were decreasing trend in oil. Saturated fatty acids(palm acid,
stearic acid, arachidonic acid) change no significantly. while the total content of UFA all showed a trend of decline with a prolonged heating
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time. When the heating temperature increase to 300 °C, the total content of monounsaturated fatty acids were decreased to 33.76% , 24.26% ,
19.16% , 55.50% from 38.04% , 27.07% , 23.87% , 67.49% , respectively, peanut oil, corn oil, soybean oil, olive oil. The rate of change
was 11.26% .10.40% .19.70% and 17.78% , respectively, indicated that soybean oil was relatively more unstable. The total content of polyun-
saturated fatty acids were decreased to 23.92% , 37.17% , 37.13% , 0(not detected) from 41.65% , 60.67% , 63.28% , 9.27% , respectively,
peanut oil, corn oil , soybean oil, olive oil. The rate of change was 42.57% , 38.73% , 41.33% , 100% , respectively, indicated that olive oil
was relatively more unstable. The main content of fatty acids were reduced by 22.14% , 24.72% , 30.63% , 18.67% . [ Conclusion ] The study
can provide reference for guiding production, processing and cooking of edible vegetable oil, avoiding or reducing production of bad fatty acid.
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