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The problem is that the authors used a wrong
value for positive control (200 ppm) when as a
limit they have to use 75 ppm as in Reference:
Codex stan 1999: Codex Standard for
Edible Fats and Oils not Covered by
Individual Standards (CODEX STAN 19-
1981, Rev. 2 - 1999).

Authors responde that “It is clear that the
concentration of BHT used was high.
According to the Codex Stan 1999, it should
not be more than 75 ppm or 75 mg/Kg of oil.
In this study, we have used the legal
concentration limit of synthetic antioxidants
(and not of BHT) to be added in oils and
fats, which is 200 ppm or 200 mg/Kg. BHT
was just a positive control.”

Positive control is to be use at the limit
concentration if the authors use as
reference for BHT the value of legal
concentration limit of synthetic antioxidants
is SO WRONG, we can’t compare different
things.

The value of legal concentration limit of
synthetic antioxidants can be used as an
indication for the extracts.
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