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ABSTRACT

Fortification of vitamin A in vegetable oil which is an important strategy for
controlling vitamin A deficiencyin many countries is being considered for
implementation in Thailand. However, differences in packaging, distribution and use
of cooking oil can affect stability of vitamin A in the product. It was therefore
necessary to evaluate for vitamin A retention in different kinds of fortified vegetable
oil under the real commercial distribution and use in Thailand.

Soybean, rice bran and palm oils were fortified with vitamin A palmitate at 1/3
of the Thai Recommended Daily Intake (267 pg/15ml oil). During storage at room
temperature, vitamin A losses of oils in PET bottles under light exposure conditions
were about 20-25% at the 5" week and became > 80% after 13 weeks, while vitamin
A losses of oils in PET bottles under dark conditions and in metal containers were at
11% and 15%, respectively. Losses of vitamin A in palm oil for low-income markets
during bulk distribution and retail selling in polypropylene bags were about 25%,
while peroxide value remained unchanged significantly. After the oil bottles were
opened, vitamin A losses after 1 month under light conditions were 50-90%
depending on degree of unsaturation, however the losses were about 5% under dark
conditions. Less than 5% of vitamin A in oils were lost after being heated at 120°C
for 10 minutes, while the losses at 170°C were up to 15% and time-dependent. Kinds
of material used for making cooking utensils did not affect vitamin A loss. During
storage in PET bottles both closed and open, peroxide values of all oils under light
conditions were increased to different levels, however peroxide values of soybean oil
were significantly higher than the other oils under dark conditions (p < 0.05).
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