(®)
2019 2021

Elucidation of the lipid oxidation mechanisms and their optimal control leading
to a healthy- and food-based society of the future through the analysis of lipid
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Lipid molecules in vivo are oxidized by several mechanisms (e.g., radical
oxidation, enzymatic oxidation, and singlet oxygen oxidation), and the formation of lipid
hydroperoxides leads to disturbances in biological functions. Oxidative degradation of oils/fats in
foods is deeply related to food quality. Therefore, it is vital to determine oxidative mechanisms in

vivo and food products. We have attempted to identify the lipid oxidation mechanisms by analyzing
lipid hydroperoxides at the isomeric level using LC-MS/MS. In this study, we tried to develop
analytical methods for lipid hydroperoxides and applied them to a wide range of biological and food
samples. In addition, we have strived to elucidate the degradation mechanisms of these
hydroperoxides.
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