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Abstract

The antioxidant activities and properties of freeze-dried(FD) coffee were examined. Aqueous solution
of FD coffee showed antioxidant activity on lard, and the antioxidant effect increased with increasing
the addition of the aqueous solution. In contrast, FD coffee powder did not showed antioxidant activity
on lard. The antioxidant activities of aqueous FD coffee solution of different solid contents were closely
correlated with the water activity(Aw). Aqueous FD coffee solution with high Aw(over 0.98) showed
strong antioxidant activity. Emulsifiers added to lard did not change the antioxidant activities of
aqueous FD coffee solution. The lard that aqueous FD coffee solution was removed from by centrifu-
ging had an antioxidant activity as the lard with aqueous FD coffee solution did. The spectrophotometry
test showed that unidentified nonpolar components of FD coffee were introduced into lard.
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Fig. 1. Preparation of freeze-dried coffee
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Fig. 2. Antioxidant properties of the aqueous coffee
solution (20%, w/v) and the freeze-dried coffee powder
added lards (from the Rancimat test at 120°C)
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Fig. 3. Relationship between antioxidant properties of
freeze-dried coffee (10~80% w/v, aqueous solution)
and the water activities

Induction periods on lard with coffee solution (1%, w/w)
were measured from the Rancimat at 120T
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Fig. 4. Effects of emulsifiers on retarding the oxidation
of lard with or without freeze-dried coffee addition
(from the Rancimat test at 120°C)
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Fig. 5. Induction periods of lard mixed with freeze-dried
coffee solution and the supernatant of the mixture after
centrifuge
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Fig. 6. UV-Visible spectrum of lard treated with
aqueous freeze-dried coffee solution (20%, w/v)

The lard mixed well with aqueous coffee solution, and
insoluble materials were removed from the lard by cen-
trifuge for scanning
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