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ABSTRACT

linoleic

The extracts of Quercisemen(Quercus acutissima Carruthers seed) powder was obtained by ‘the extraction

with distilled water, water : acetone(1 : 1, v/v), ethanol and ethyl ether, respectively.

As a result this experiment, the antioxidative activity of each solvent extracts on linoleic acid were exa-

mined as follows :

1. Each fraction extracted by the acetone : water(1:1, v/v), water and ethanol respectively showed high

antioxidative activity,

2. A fraction of the tannin extracted from the solvent, acetone : water(1:1, v/v) showed even more ant-

ioxidative activity than that of the «-tocopherol or BHT,

3. Acceleration of peroxide reaction by Fett and Cut* on the linoleic acid was strongly inhibited by add-

ing the tannin,

4. Organic acid, such as malic acid, citiric acid and tartaric acid with the tannin were showed the syn-

ergistic effect fo the antioxidation reaction.
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Fig. 2. Antioxidative activity of extracts from Que-
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, at40¢C
3.0
3.0
—_ X
52.0 e XA
§ =
<22.01
d Ly
&) a
S S X
S10 2
s
LO = —CB
7 — AC
0 10 20 30 40
Incubation time{day) v .
0 16 32 48
Fig. 1. Antioxidative activity of extracts from Que- Incubation time (hr)
rcismen powder by solvents to linoleic acid . . o
at 40T Fig. 3. Antioxidative activity of tannin isolated from
yercisemen powder
A ; Control B ; Ethyl ether Q po
C ; Ethanol D ; Water A : Control B ; a-tocophere 100ppm
E ;: Water : acetone(1:1, v/v) C : BHT 100ppm D : tannin 100ppm



4 NFE .23

A

Fet+g& 4ol dgla 20ppme] H=E FHog
X 0rE 7FEEA POVE 23§ 2= Table 1 0.8
3} gt} Cutt, Fet+d7} F+ Mahgoub” 34 Kur-

echi® £o] R g vls} go) 4ste IA FAAZ o 0.7
©d 100ppm e A71@ 7 POVE F37h7d vls] ¥
A we A% Yebith Wbl 44d wde Cut,  § 04T
Fetto] oj¢ #343t 27 F§e AAFo] HANY %05_
. | =he
ol Yumburow §ol @ vobge] WU AT g )
347 @fas s 35S Bg4sstnscav- §
enger 24| Z4-317] ¥ Ao Azt@c) é 0.3

4. 252 Etdel itstso oixle wolde
i
g 50ppmeol §4¥ 0.1M-linoleic acid7}@ell A}

rir

02 0z
o
N

e

REBLPRS

T, FAY, FALE Azt 60TZ sHgstAA o <
gastse] nAE 748 dRe AEY Aske b = e
Table 29} 2t} gA|Zt 78 A2 Al FH 778 POV | Incubation time(hr)

= 0.8182d] 3t malic acidd7F+-+= 0.332, citric
acidd 7} & 0.326, tartaric acid ¥ 7} 0.3188 8} Quercisemen powder

Fig. 4. Antioxidative activity of tannin isolated from

Table 1. Effect of metallic ions on the stability of linoleic acid containing tannin at 60T
(POV ; O. D. 500nm)
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Heatisng time (hr)

Tannin Metallicions
2 4 6 8
Control none 0,579 0.609 0,480 0.818
Cu*t 2,0 ppm 0, 866 1.074 1,837 2 30
Fe** 2.0 ppm 0.689 0,873 0.939 1.057
100 ppm none 0. 150 0,235 0,266 0, 326
" Cu*t 2.0 ppm 0,513 0. 581 0610 0.761
” Fett* 2.0 ppm 0.264 0.378 0. 459 0. 523

Table 2. Effect of organic acid on the stability of linoleic acid containing tannin at 60

(POV : O. D. 500nm)

s

Heating time(hr)

Tannin Organic " acid
2 4 6 8
Control none 0.579 0.609 0.680 0,818
50 ppm none 0.390 0.435 0.466 0.526
50 ppm Malic acid 10ppm 0,20 0,239 0.293 0.332
50 ppm Citric acid 10ppm 0,188 0,20 0. 296 0. 326
50 ppm Tartaric acid 10 ppm 0, 166 0.211 0.277 0.318
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