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Protective effect of a-tocopherol on unsaturated fatty acid oxidation

Takumi Suwamoro, Hiroyoshi INoUuE

Summary——1In recent years, it has become important to take the edible fats/oils in
consideration of kinds and amounts on preventive medicine. Excessive fat/oil intake
has been reported to affect not only the cardiovascular system but also diseases such
as the endocrine system. Currently, functionality such as perilla oil and coconut oil
has been studied and been popular in consumers, but the quality of the edible fat/oil
itself is left to the supplier. In this research, we aim to clarify the protective effect of o
—-tocopherol (vitamin E), which is widely used as an antioxidant, on fat/oil degradation.
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