« » Science and Technology of Food Industry Vol. 22, No. 2, 2001

& # REF FTLA ERHK

( ) 200240)
VE .
. . . » ECso 0.75.0 05.
0 Img /ml 6s 6s  24s. VE . Img/ml
25%, . ECg 0 Img/ml O Imghnl
6s  24s.
VE

Abstract The scavenging ability on ROS of lycopene and VE was evaluated by means of chemiluminescence in models for gen-
eration of superoxide anions hydroxyl radicals, and lipid peroxidation. The changes of antioxidant behaviors with time and concentration
were investigated and compared. The efficient concentration (ECso) of lycopene towards superoxide anions hydroxyl radicals lipid
peroxidation and was 0. 75mg/ml, 0. 05mg fnl and 0. 1 mg Jal, respectively. The required time was 6 second 6 second and 24 second,
respectively. VE was not an efective scavenger towards superoxide anions. ECsg of VE towards hydoxyl radicals and lipid peroxidation
was 0. lmg/ml and 0. lmg/ml. The required time was 6 second and 24 second respectively.
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Abstract The effects of temperature and time on the auto-oxidation of walnut oil and antioxidation activity of several antioxida
nts in walnut oil were studied by oven-storage test. The results were: The POV of walnut oil was affected rematkably by temperature
and time. TBHQ had good antioxidative activity for walnut oil. TBHQ with vitamin C or with citric acid exhibited remarkable antioxi-
dant activity and synergistic effect in the walnut oil. Vitamin C was better than citric acid. When 0. 015 % TBHQ with 0. 01% citric
acid or with 0. 01% vitamin C was used in the oib the assurance period of the o0il could be prolonged to 29. 8 months or 38. 9 months
at 15 C respectively.
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