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Introduction 

Article Research 

The study was performed to investigate the quantity of cholesterol level in the commonly 

consumed fats and oils in Mizoram, and further assessed, whether or not it is of risk to coro-

nary heart diseases (CHD). Samples collected include mustard oil (Vimal), butter (Amul), dalda 

(Vanaspati), ghee (Amul and Vanaspati), refined oil (Best Choice, Dhara, Nutrela, and Gokul), 

coconut oil (Parachute), olive oil and palm oil. Performing the experiment gives a result 

where palm oil was found to contain highest level i.e. 804.5 mg/L and coconut oil (Parachute) 

has the lowest i.e. 179 mg/L. Daily requirements of cholesterol is estimated to be approxi-

mately 300 mg per day and thus showing the tested samples to be safe for human consump-

tions but however limit use of edible oils is recommended for safety measures for high risk 

individual. 
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Materials and Method 

Cholesterol estimation 
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Reagents (ml) S1 S2 S3 S4 S5 S6 

Standard cholesterol solution 0.5 1 1.5 2 2.5 - 

Lieberman-Burchard reagent 2 2 2 2 2 2 

Chloroform 4.5 4 3.5 3 2.5 5 

Table 1 | Lieberman-burchard method for cholesterol estimation.  

 Figure 1 | Standard curve of cholesterol. 
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Acid value 

Saponification value 

Peroxide value 

Sl no Samples Mean±SEM 
Cholesterol content 

(mg/L) 

1 Best Choice refined soya bean oil 0.685±0.264 342.5 

2 Dhara refined soya bean oil 0.804±0.146 420 

3 Nutrela refined soya bean oil 0.949±0.050 474.5 

4 Gokul soya bean oil 0.628±0.235 314 

5 Vimal mustard oil 0.818±0.112 409 

6 Olive oil 1.436±1.150 718 

7 Parachute coconut oil 0.358±0.198 179 

8 Palm oil 1.609±0.314 804.5 

9 Amul butter 0.525±0.152 262.5 

10 Amul ghee 0.422±0.221 211 

11 Vanaspati ghee 1.074±0.879 537 

12 Vanaspati dalda 0.440±0.305 220 

 

Table 2 | Cholesterol content of the samples. Data analyzed by one-way ANOVA followed by Tukey-Kramer test for 
n=3. 
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Results  

Sl no Samples Mean±SEM 
Acid Value 

(mg KOH/g) 

1 Best Choice refined soya bean oil 1.46±0.05 0.9828 

2 Dhara refined soya bean oil 1.8±1.327 1.2117 

3 Nutrela refined soya bean oil 1.6±0.10 1.0771 

4 Gokul soya bean oil 3.16±0.057*** 2.1273 

5 Vimal mustard oil 3.43±0.577*** 2.3090 

6 Olive oil 1.83±0.10 1.2319 

7 Parachute coconut oil 1.66±0.057 1.1175 

8 Palm oil 4.13±0.57*** 2.7803 

9 Amul butter 2.03±0.05 1.3665 

10 Amul ghee 1.5±0.173 1.0098 

11 Vanaspati ghee 1.73±0.28 1.1646 

12 Vanaspati dalda 2.1±0.17 1.4137 

 

Table 3 | Acid value of the samples. Data analyzed by one-way ANOVA followed by Tukey-Kramer test for n=3. 

***P<0.001, **P<0.01, *P<0.05. 
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Discussion 

Sl no Samples Mean±SEM 
Acid saponification 
value (mg KOH/g) 

1 Best Choice refined soya bean oil 46±1.00 126.225 

2 Dhara refined soya bean oil 46.5±0.30 119.212 

3 Nutrela refined soya bean oil 45.9±0.10 127.627 

4 Gokul soya bean oil 45.73±0.25 130.012 

5 Vimal mustard oil 46.03±0.35 125.805 

6 Olive oil 46.4±0.40 120.615 

7 Parachute coconut oil 41.83±0.76 184.709 

8 Palm oil 42.4±0.80 176.715 

9 Amul butter 38.4±5.40 232.815 

10 Amul ghee 43.6±0.36 159.885 

11 Vanaspati ghee 43.93±0.90 155.256 

12 Vanaspati dalda 47.23±0.25* 108.974 

 ***P<0.001, **P<0.01, *P<0.05. 

Table 4 | Saponification value of the samples. Data analyzed by one-way ANOVA followed by Tukey-Kramer test for 
n=3. 

Sl no Samples Mean±SEM 
Peroxide value 

(meg peroxide/g) 

1 Best Choice refined soya bean oil 6.76±0.145*** 9.52 

2 Dhara refined soya bean oil 7.93±0.348*** 11.86 

3 Nutrela refined soya bean oil 11.56±0.284*** 19.12 

4 Gokul soya bean oil 4.83±0.166* 5.66 

5 Vimal mustard oil 8.8±0.152*** 13.6 

6 Olive oil 3.66±0.166 3.32 

7 Parachute coconut oil 3.53±0.202 3.06 

8 Palm oil 8.56±0.233 13.12 

9 Amul butter 7.6±0.208*** 11.2 

10 Amul ghee 5.6±0.264 7.2 

11 Vanaspati ghee 6.5±0.288 9 

12 Vanaspati dalda 9.5±0.288*** 15 

 

Table 5 | Peroxide value of the samples. Data analyzed by one-way ANOVA followed by Tukey-Kramer test for n=3. 

***P<0.001, **P<0.01, *P<0.05. 
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