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Abstract

This study was conducted to find out the co-operative effect of antioxidants (butyl hydroxy
anisol, dibutyl hydroxy toluene, propyl gallate, dl-a-tocopherol) and organic acid (citric acid,
tartaric acid, succinic acid) on the stability of soybean oil by active oxygen method.

The results obtained were summarized as follows:

1. When antioxidants and organic acid were used together, the antioxidants activity was more

strong than antioxidants were used only.

2. The co-operative effect of citric acid for antioxydants was the strongest whereas succinic acid

was the weakest.

3. The co-operative effect of phenolic antioxydants for organic acid was more strong than dl-a-

tocopherol:
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Table 1. Hours to reach 70 meq peroxide in soy

bean oil

Treatment AOM value(hrs)
Control 1
BHA 12
BHA +Citric Acid 18
BHA +Succinic Acid 13
BHA 4+ Tartaric Acid 17
BHT 15
BHT+Citric Acid 20
BHT +-Succinic Acid 16
BHT+Tartaric Acid 20
Propyl gallate 25
PG+Citric Acid 39
PG+ Succinic Acid i 26
PG+ Tartaric Acid ' 29
dl-a-Tocopherol ] 12
Toco+Citric Acid 14
Toco+Succinic Acid 12
Toco+Tartar1c Acid ' 13
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Fig 1. Comparison of antioxidants on AOM stability.
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Fig 2. Comparison of BHA with BHA+organic

acid by AOM
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Fig 3. Comparison of BHT with BHT+organic

acid by AOM
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Fig 4. Comparison of propyl gallate with PG+
organic acid by AOM
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Fig 5. Comparison of dl-a-Tocopherol with V-E
+organic acid by AOM
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