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ABSTRACT

Effectiveness of some natura! antioxidants were investigated by measuring the physico - chemical char-
cteristics and fatty acid composition during thermal oxidation in palm oil. Tocopherol showed most enhanced
thermal oxidation stabilities compared to the other natural antioxidants. AR spice was no good AOM stability
and changes of acid value but the other parameters were obtained desirable results. The changes of linoleic aicd
content was slightly decreased during thermal oxidation. Addition of rosemary and glycyrriza extract in-
creased the stabilities of oil less than tocopherol and AR spice. Order of antioxdative effects was tocopherol,
AR spice and others. There was no significiant difference in stability of rosemary and glycyrriza extract.
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Table 1. Physico-chemical characteristics and fat-
ty acid composition of fresh palm oil
used in this experiment
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Characteristics - Values
lodine value (Wijs) 51.3
Soponification value 194. 4
Acid value 0.03
Peroxide ‘wvalue (meg/kg) 0.02
Fatty acids

14 : 0 1.1
16 : O 45. 3
18 : 0 4.2
18 : 1 40. 1
18 : 2 8.1
18 : 3 0.3

All values are means of triplicate deferminations.
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Fig. 2. Influence of natural antioxidants on the
changes in acid value during thermally
oxidized at 180°C.

Legends are the same as Fig. 1.
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Fig. 1. Influence of natural antioxidants on the
changes in conjugated diene acid during
termally oxidized at 180°C.
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Fig. 3. Influence of natural antioxidants on the
changes in anisidine value during thermally
oxidized at 180°C.

Legends are the same as Fig. 1.
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Table 2. Influence of natural antioxidants on the changes in total color® during thermally oxidized

at 180°C

Antioxidants

Thermal oxidation time (Hr)

0 16 32 40 48
Control 22 61 104 109 140
Tocopherol 22 64 77 132 136
AR Spice 23 50 65 71 84
Rosemary Extract 22 64 79 87 105
Glyceyrriza Extr_aét 23 72 83 92 112

* Total color = 10 Red +.Yellow,

Table 3. Influence of natural antioxidants on the changes in induction period during thermally oxidized

at 0°C

Antioxidants

Thermal oxidation time (Hr)

0 16 32 40 48
Control 46.8 4.2 3.6 2.7 1.2
Tocopherol 53.2 11.7 4.4 4,2 1.6
AR Spice 59.9 8.4 3.6 4,1 1.5
Rosemary Extract 51.0 6.4 4.0 3.5 1.3
Glycyrriza Extract 47.9 5.2 3.8 2.7 1.4
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Table 4. Influence of fatty acid composition of palm oil added in natural antioxidant thermally oxidized

at 180°C
Thermal oxidation timef(hr)
0 16 32 40 48
Control
Cia 1.1 1.1 1.1 1.1 1.1
Cis 45.3 45. 6 45.3 45. 8 47. 4
Cis 4.2 4.8 5.0 4.9 5.0
Cis.1 40. 1 40.9 40. 1 40. 0 39.9
Cis 8.1 7.6 7.4 7.0 6.7
AR Spice
Cia 1.1 1.2 1.1 1.0 1.2
Ci6 45.3 46.0 45.8 45.9 45.5
Cis 4.2 4.4 4.8 4.8 4.9
Cis-1 40. 39.4 39.7 39.7 39.5
Cis.2 8.1 7.6 6.8 6.9 6.8
TocophAerol
Cis 1.1 1.1 i. 1 1.1 1.1
Cis 45.3 45.5 45.6 46.0 45.5
Cis 4,2 4.4 4.7 4.8 4.9
Cis-1 40. 1 40,1 41.9 39.7 39.8
Cis-2 8.1 8.2 7.9 7.6 7.0
Glycyrriza
Cis 1.1 1.1 1.1 1.1 1.1
o 45.3 45.9 45.9 45.5 45.3
Cis 4.2 4.6 4.6 4.8 4.8
Cis.1 40. 1 40,0 40.0 40,0 39.5
Cis-2 8. 1 7.8 7.5 7.2 6.9
Rosemary extract
Cis 1.1 1.1 1.0 1.0 1.2
Cis 45.3 45.8 45.8 45.6 45.8
Cis 4.2 4.6 4.8 4.8 4.9
Cis 40. 1 40, 4 39.6 40.0 39.7
Cis-2 8.1 7.9 7.3 7.3 6.8
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