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In order to isolate and clarify the antioxygenic substances from the browning reaction products, the
antioxidant activity of various amino acids and their browning reaction products were measured when
they were reacted with xylose.

Among nonpolar amino acids Met and Trp appeared to have stronger antioxidant effect than others.
Most of polar and basic amino acids, however, did not have antioxidant activity. Ser and Cys showed
a rather slight prooxidant effect.

The browning reaction products of Trp and His had a higher level of antioxidant activity than that
they were reacted as free amino acids. But the browning product of Met did not show the antioxidant
activity.

When all amino acids were divided on their polar characteristics, the higher optical density of the

browning reaction products showed, the stronger antioxidant activity revealed.
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Table 1. Various amino acids used in
browning reaction

DL-Alanine (Ala)
L-Phenyl alanine (Phe)
L-Tryptophan (Trp)
L-Methionine (Met)
L-Leucine (Leu)
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Fig. 1. Variation of peroxide value of methyl

linoleic ester added with nonpolar R group

amino acids.
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Fig. 3. Variation of peroxide value of methyl
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Fig. 2. Variation of peroxide value of methyl
linoleic ester added with polar R group
amino acids.
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Fig. 4. Variation of carbonyl value of methyl lin~
oleic ester added with nonpolar R group
amino acids.
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