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Abstract

The effects of anti-oxidant of ether extract of red pepper peel were studied to compare with butylated

hydroxyl toluene (BHT), citric acid and ascorbic acid. Peroxide and acid values of magarine irradiated

with the sunlight were detected. The results were as follows:

1. The extract of red pepper peel influenced as antioxidant of magarine. But the extract was lower

anti-oxidative effect than that of BHT at the same concentrations. The anti-oxidative effect increased with

the concentration of the extract applied.

2. There was no synergistic and anti-oxidative effects, when the extract was used together citric and

ascorbic acids.

3. The peroxide value of fermented magarine was controlled by the addition of the extract and BHT.

However acid value of it was not controlled as much as peroxide value.
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Table 1. Acid and peroxide values in fat and

oils.
Sample Acid value Peroxide value
Hydrogenated oil 0.50 4.0
Soybean oil 0.72 6.0

Beef tallow fat 0.64 5.0
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Tabje 2. Composition of margarine.

Component Ratio (%)
Fat and oils 80.0
Monoglyceride 0.3
Lecithine 0.2
Sodium chl2ride 2.0
Moisture 17.5
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Table 3. Composition of BCP TJ medium.
Component Content
Tomato juice 300m!
Yeast extract 5.0g
Glucose 0.5g
KH2PO4 0. 5g
K,HPO, 0. 5g
Calcium carbonate 5.0g
BCP in 1.6% alcohol solution 2ml
Distilled water 1,000 m/

pH 7.0
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Fig. 1. Effeet of direct radiation of sunlight
on oxidation of margarine.
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Fig. 2. Effect of temperature on oxidation of
margarine.
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Table 4. Effect of BHT and red pepper peel
extract on the oxidation of magarines

for 15 days.
Test group Peroxide value  Acid value
None 88.4 0.95
BHT 44.0 0.70
Red pepper peel ext. 68.0 0.82

Adde concentration of BHT and red pepper peel
extract : 0. 04wt %.
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Fig. 4. Variation of peroxide values on oxi-

dation of margarine.
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Table 5. Effect of organic acids and RPPE on
the oxidation of margarines.

Test group Peroxide value Acid value
Control 88.4 0.95
RPPE 68.0 0. 82
Ascorbic acid 92.0 0.98
RPPE and ascorbic acid 72.3 0. 87
Citric acid 89.0 0.95
RPPE and citric acid 69.0 0.82
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Added concentration of organic acids : 0. 03w3 %
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Fig. 5. Effect of red papper peel extract on

peroxide (a) and acid values (b) of the
fermented and nonfermented marga-

rines.
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