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Could Glucose Oxidase and Superoxide Dismutase Inhibit
the Oxidation of Fats and Oils ?

Daeseok Han, Ock-Sook Yi, Byung-Hak Ahn and Hyun-Kyung Shin

Korea Food Research Institute

Abstract

The effect of glucose oxidase (GO) and superoxide dismutase (SOD) on the oxidative stability of
fish oil was investigated from oxygen content and peroxide value determinations of oil samples stored
in vial. GO could inhibit the oxidation of the oil by removing headspace oxygen. When SOD was
solubilized in the oil, peroxide value was slightly lower than that of a control, indicating that the
enzyme also had an effect on retarding the oxidation.
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Fig. 1. Changes of headspace oxygen concentration of
fish oil (@) and oil samples stabilized with glucose oxi-
dase (») and superoxide dismutase ()

The oils in the vial were stored at 30C in the dark.
Dotted line indicates headspace oxygen concentration
of the vial containing 11 m/ of aqueous solution of 30
unit glucose oxidase, 8 unit catalase and 100 mg glu-
cose
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Fig. 2. Changes of peroxide value of fish oil (®) and
oil samples stabilized with glucose oxidase (&) and su-
peroxide dismutase ()

The oil in the vial were stored at 30C in the dark
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