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Research Progress in Oxidation Stability of Vegetable Oils

BIAN Feng-xia' , ZHENG Xu-xu’ , YIN Zhong-yi’

(1. School of Environmental and Biological Engineering,
Chongqing Technology and Business University, Chongging 400067, China;
2. Research Center of Medical Chemistry and Chemical Biology, Chongging Technology
and Business University , Chongqing 400067, China)

Abstract: In this paper, the main influencing factors of the oxidative stability of vegetable oils and the
oxidation mechanism of vegetable oils were discussed , the test methods and evaluation indicators of oxidative
stability of the oil were classified and introduced. This paper reviews the latest progress in the research of the
oxidative stability of vegetable oils, aiming to provide references for better studying the oxidative stability of
vegetable oils.

Key words: vegetable oil ;oxidative stability ; evaluation indicator ;test method ; antioxidation
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Analysis of the Gap of Residents Assets Income between Urban
and Rural Areas in the West Part of China

ZHOU Yan

(School of Mathematics and Statistics, Chongqing Technology and Business University,
Chongqing 400067, China)

Abstract: By using mean value, weighted variation coefficients and Theil Index, the per capita assets income
of the residents in the west part of China during 2000-2009 is analyzed, and the results show that the per capita
assets income in the west is low but its increasing rate is rapid, especially the assets income gap between western
urban and rural residents and the gap between western urban residents are the main factor to affect total assets
income of the western residents of China.

Key words : western part of China;urban and rural residents;assets income gap ; Theil Index
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