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Oxidative Stability of Perilla oil by Storage Temperature

Suk-Eun Baek
Dept. of Food and Nutrition, Hanyang University, Seoul, Korea

Abstract

The oxidative stability of perilla oil were examined by measuring peroxide value.

The induction period of perilla oil for each storage temperature was measured by POV and indicated
that it was 80 days for 45C, 22.5 days for 65C, 9.5 days for 85C and 5 days for 105C respectively.
Also, the induction period of the perilla oil with different concentration of ginger powder at 85C was
studied and has been found that 9.4 days for 6% ginger powder, 11.9 days for 4% and 1ldays for
2% ginger power.

The relative antioxidant effectiveness cf ginger power was 99% for 6% ginger power, 125% for
4% ginger power, 122% for 2% ginger power.

The induction period of perilla oil with gingerol at 85C was 13.5days for 2% crude gingerol, 11.7
days for 0.2% crude gingerol and 12.0 days for 0.02% BHT.

The elativi antroxidant effectiveness of perilla oil with crude gingerol at 85C was 142% for 2%
crude gingerol, 123% for 02% crude gingerol, 126% for 0.02% BHT.

Key words : Perilla oil, oxidative stability, ginger powder, crude gingerol.
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Fig. 1. Changes in peroxide value of perilla oil at 45C, 65C, 85C and 105TC

Table 1. Induction period* of the perilla oil at various temperatures

Temerature(C) 45

1.P*(day) 80.0

85 105
9.5 50

* TThe induction period was defined as the hour needed for the sample oil to reach peroxide value

of 30meq/kg oil
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Table 2. Induction period* and relative antioxidant effectiveness** of the perilla oil with ginger
powder 2%, 4% and 6% at 85C

Control Ginger powder 2% Ginger powder 4% Ginger powder 6%
LP*(day) 95 110 119 94
RAE**(%) 100.0 122.0 125.0 99.0

* [ Induction period was defined as the hour needed for the sample oil to feach peroxide value
of 30meq/kg o1l

* . Relative antioxidant effectiveness%(LP. of substrate added antioxidant/L.P. of control) x 100 (%)

Table 3. Induction period* and Relative antioxidant effectiveness** of the perilla oil with gingerol
0.2%, 2% and BHT at 85¢C

Control Gingerol 0.2% Gingerol 2% BHT 0.02%
LP*(day) 9.5 11.7 135 12.0
RAE*(%) 100.0 123.0 142. 0 126.0

*  Induction period was defined as the hour needed for the sample oil to reach perox1de value
of 30meq/kg oil
* : Relative antioxidant effectiveness=(LP. of substrate added antioxidant/LP. of control) x 100 (%)
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