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Antioxidative Effectiveness of Methanol Extract in Galla Rhois

Tae-Cheol Kim, Gee-Dong Lee and Hyung-Sik Yoon
Department of Food Science and Technology, Kyungpook National Universsity, Taegu 702-701, Korea

ABSTRACT — Free-, soluble- and insoluble phenolic acids were extracted from defatted Galla Rhois.
The extracts were then dissolved in equal amounts of an soybean oil, and POV (peroxide value)
of the resulting substrates, portion of the soybean oil (control) and 0.02% BHT were measured
by AOM (active oxygen method) test at 97.8°C for 40 hours through Rancimat method. Induction
period of control, BHT, free phenolic acids, solubie phenolic acids and insoluble phenolic acids
by the Rancimat method were 4.8, 10.5, 23.9 and 30.5 hr. The phenolic acids separated and tentati-
vely identified by gas chromatography were catechol, gallic acid, vanillin, protocatechuic acid, syri-

ngic acid, ferulic acid.
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Fig. 1. Preparation of defatted Gella Rhois flour.
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Fig. 2. A flow sheet for the procedures of the separation of the free-, soluble- and insoluble phenolic acids
" in the extracts of the defatted Galla Rhois flour (DE/EA=diethyl ether/ethyl acetate (1:1)).
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Fig. 3. Antioxidant effect of Galla Rhois extracts in
Soybean oil at 97.8°C (AOM test).
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Fig. 4. Gas chromatogram of free phenolic acids (A),
soluble phenolic acids (B) and insoluble phe-
nolic acids (C) (1.5 mmXxX4 mm glass column
packed with 10% SE30 on 100~ 120 mesh
Chromosorb W). Keywords: 1. Protocatechuic
acid, 2. Syringic acid, 3. Gallic acid, 4. Vanil-
lin, 5. Catechol, 6. Ferulic acid.
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