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ABSTRACT : In order to study for Onion ethanolic extract on the Heavy Metal
Elimination and antioxidation, the peroxide values of oils and eliminated metal were

analyzed. The results are follows:

It was very effective as a retardant for autoxidation
processing of the soybean and olive oil by the Onion ethanolic exatract.

Quercetin in

the Onion ethanolic exatract was affected as a ligand for chelating with some metals,
Through out this study, Quercetin in the Onion ethanolic exatract was affected as an
eliminator of the Mercury, Lead, and Cadmium.Abstracts

In order to study for Onion ethanolic extract on the Heavy Metal Elimination and
antioxidation, the peroxide values of lils and eliminated metal were analyzed. The results

are follows:

It was very effective as a retardant for autoxidation processing of the

soybean and olive oil by the Onion ethanolic exatract. Querectin in the Onion ethanolic

exatract was affected as a ligand for chelation with some metals.

Through out this

study, querectin in the Onion ethanolic exatract was affected as on eliminator of the

mercury, lead, and cadmium.
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Table 1. Peroxide Values of Soybean oil and Olive oil by Onion extracts

sample Time in day 0 5 10 20 40
Control Oil 35%01 | 85+03 183%05 25.7%02 372201
Soybeam Oil A 35201 | 55+02 6.9%0.4 7304 75402
B 35101 | 50%0la 57t02a | 59%01a 621032
Olive Oil A 43101 | 69%05 83402 9.3%0.1 101+0.4
B 43101 | 65+03a 71101a | 78%03a 80%01a

where: control oil : soybeam oil

A water extract

B : alcohol extract storage temperature :
a : P<0.01 compared with A group

402 3T electric oven MeantSD
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Table 2. Absorption Characteristic of Ligand-
and Metal Complexes

Complexes and Wavelength | Absorbance
Ligand max(nm)
Quercetin 320 0.8

350 1.0
370 0.3
Extract-Hg 320 05
390 2.0
450 0.2
Extract-Pb, Extract-Cd 340 0.2
400 20
450 0.3
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Table 3. Metal chelate formation with Onion-
Et-OH extracts

Added Metal | Filterate, Metal | Percentage

Metalion | Concentration| Concentration |of reduced
(Initial) {final) metal
Mercury 1.98ppm 0.02ppm 98.9%
Lead 2.1ppm 0.017ppm 99.1%
Cadmium L.lppm 0.106ppm 90.4%
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Fig. 1. Metar chelate with quercetin,
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