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Abstract

This study was designed to investigate the antioxidative effects of volatile oil and oleoresin of rose-
mary (Rosmarinus officinalis Linneé), sage (Salvia officinalis Linné), clove (Syzygium aromaticum Merriil)
and nutmeg (Myristica fragrans Houttuyn) using the Rancimat and POV test. The antioxidative effects
of steam volatile oils of rosemary, sage, clove, and nutmeg were not statistically significant, at the
levels of 0.01, 0.05, 0.1% added to lard. The antioxidative effects of oleoresin of above 4 spices were
increased with the oleoresin concentration. The comparison of the results between Rancimat and POV

test of above 4 spices was almost same,
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Table 1. Effects of volatile oils extracted from 4 spices
on the induction time of lard"®

Treatment Volatile Oil

% added Control

Sp]ces 0.01 0.05 0.1
Sage 8.7£ 0.32¢ 9.5+ 0.52* 9.2+ 0.38" 10.2* 0.72*
Rosemary  8.7+£0.32" 94+ 0.24* 9.1+ 0.23" 8.9% 0.08

Clove 8.7+ 0.32" 10.0+ 0.34* 89+ 0.10" 9.4+ 0.09
Nutmeg 8.7+ 0.32" 10.0% 1.00* 9.5+ 0.90* 9.7+ 1.01

"Mean values of three replications. (mean+ standard de-
viation)

YMeans with the same letter in the same column are
not significantly different (p<0.01)

Table 2. Effects of oleoresins extracted from 4 spices
on the induction time of lard"?

Treatment Oleoresin

% added  Control - -

Spices 0.01 0.05 0.1
Sage 8.7+032" 9.6+ 0.21" 151+ 0.62" 23.2+ 1.19°

Rosemary 8.7+ 0.32% 124+ 057" 156+ 0.04" 30.4% 0.96¢
Clove 8.7+032" 9.7+ 025" 14.8+0.22° 22.1% 0.54°
Nutmeg  8.7+0.32" 11.3+ 0.09" 17.8+ 0.61" 28.3+ 147

"Mean values of three replications. (meanz standard de-
viation)

“Means with the same letter in the same column are
not significantly different (p<0.01)
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Fig. 1. Changes of peroxide values of lard with volatile
oil and oleoresin of sage at 37°C
VO: Volatile oil, OR: Oleoresin
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Fig. 2. Changes of peroxide values of lard with volatile
oil and oleoresin of rosemary at 37°C
VO: Volatile oil, OR: Oleoresin
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Fig. 3. Changes of peroxide values of lard with volatile
oil and oleoresin of nutmeg at 37°C
VO: Volatile oil, OR: Oleoresin
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Fig. 4. Changes of peroxide values of lard with volatile
oil and oleoresin of clove at 37°C
VO: Volatile oil, OR: Oleoresin
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