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Antioxidant effect of polyphenols from rapeseed on lard
YAN Feng-wei, QIN Xia, GAO Meng-xiang, JIANG Hong—bo,ZHANG Xin, LI Zhen-shun

(College of Life Sciences, Yangtze University , Jingzhou 434025 , China)

Abstract. Antioxidant effects of polyphenols from rapeseed (RSPP) on lard were studied by measured the
peroxide value ( POV ) and sense organ evaluates of lard stored at 60 = 2°C and deep fried at high
temperature. The results showed that RSPP was of antioxidant effects on lard in store and deep-fried process,and
the best adding concentration of RSPP to lard stored at 60°C was 0.05%, and 0.01% to lard deep fried at
temperature lower than 250°C. There were synergistic effects on antioxidation when RSPP and citric acid( CA) were
used together,and the antioxidant effect of 0.1% RSPP plus 2% CA was better than the effects of BHA and HAT

and PG,RSPP plus CA could replace synthesize oxidation inhibitor.
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F 1 60°C HIR B E) POV {8 (meq/kg)
TE R A R (d)
.
S 5 10 15 20 25 30
0 286 5.13 11.62 19.70 62.66 141.68
0.005 159 2.15 429 8.06 18.91 69.19
0.01 133 2.08 3.97 7.01 17.24 66.85
ek \ vz BE
%*}i@/’;{&g 0.05 1.16 149 337 7.86 15.57 63.04
(e
0.1 1.74 2.69 437 8.13 20.28 72.61
0.15 2.08 3.87 6.94 12,56 37.12 99.91
02 2.16 3.92 7.03 12.81 38.94 108.86
0.1% AT 2B +2% CA 091 1.08 2.74 6.93 13.51 54.16
0.2% BHA 1.01 118 2.98 7.11 14.78 58.98
0.2% BHT 1.07 143 3.15 758 15.34 61.07
0.1% PG 125 2.04 347 9.24 19.81 7243
2 60°CIHIEN BIEIMA AV {8 (mgKOH/g)
. TE IR ISR 8] (d)
AV
T 5 10 15 20 25 30
0 0.72 0.74 0.71 0.77 0.88 0.94
0.005 0.005 0.70 0.88 0.88 0.85 0.93
0.01 0.79 0.82 0.87 0.82 0.84 0.92
Sk \ydz e
**?(gﬁmg 0.05 0.76 0.82 0.82 0.83 0.85 0.92
(d
0.10 0.77 0.81 0.83 0.85 0.86 091
0.15 0.77 0.87 0.81 0.86 0.86 091
02 0.68 0.73 0.79 0.87 0.86 0.97
0.1% 3K 20 +2% CA 0.75 0.80 0.89 0.85 0.85 0.95
0.2% BHA 0.71 0.85 0.84 0.89 0.81 0.90
0.2% BHT 0.76 0.85 0.88 0.86 0.89 0.96
0.1% PG 0.74 0.88 0.97 0.91 091 0.98
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F 4 FEIRBIKE Smin J5 /) POV {H (meq/kg )
ey , RIVERE (°C)
S ZBWIL (%) 100 150 200 250 300 360
0 497 8.09 8.11 5.69 387 3.55
0.005 451 6.37 6.94 5.70 457 4.64
0.01 402 4.96 481 572 6.94 7.03
0.05 412 5.01 493 5.68 721 771
0.1 4.45 537 7.16 5.70 7.48 7.93
0.15 457 5.49 735 572 7.64 8.18
0.2 438 7.64 7.92 5.80 7.98 8.34
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