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Abstract

Antithiamin activities of BHA, BHT, PG and TBHQ of synthetic phenolic antioxidants at various
pH's and temperatures were studied. All antioxidants had little antithiamin activity as is the case
with control group at pH 4 and 387, but antithiamin activity was stronger at 60C than at 38C under
the same pH. Meanwhile, the destruction of thiamin incubated at 38C was more rapid at pH 7 than
at pH4, and the destruction of thiamin at pH7 was much more rapid at 60C than at 38C. BHA
and BHT had little, or extremely slight antithiamin activity. Antithiamin activity of PG was comparati-
vely strong, but TBHQ had the strongest antithiamin activity among synthetic phenolic antioxidants

examined.
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Table 1. Analysis condition of HPLC for thiamin deter-
mination

Detector Absorbance detector model 440
Column #-Bondapak C (4 mm IDX300 mm)
Wave length 254 nm

Mobile phase 40% methanol with pic-Bs
Sensitivity 0.02 Aufs

Flow rate 1.5 mi//min

Chart speed 0.5 cm/min

Injection volume 5 u!
Internal standard Caffeine
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Fig. 1. HPLC chromatogram of thiamin
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Fig. 2. Destruction of thiamin in presence of BHA,
BHT. PG and TBHQ at pH4 and 38T
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Fig. 3. Destruction of thiamin in presence of BHA,
BHT, PG and TBHQ at pH4 and 60T
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Fig. 4. Destruction of thiamin in presence of BHA,
BHT, PG and TBHQ at pH 7 and 38T
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Fig. 5. Destruction of thiamin in presence of BHA,
BHT, PG and TBHQ at pH7 and 60T
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