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Abstract

The mineral components of the Gastrodia elata Blum were determined by inductively coupled
plasma-atomic emission spectrophtometry. The mineral component contents of the Gastrodia elata Blum were
greater in the order of Fe < Na < Mg < Ca < P < K. The antioxidative effects of the Gastrodia elata
Blum extracts on refined perilla oil were investigated by the rancimat method, peroxide value and TBA
value. The antioxidative effects of Gastrodia elata Blum added to the refined perilla oil was increased with
dose-dependent fashion in concentration of Gastrodia elata Blum extracts. The peroxide value and TBA. value
for their antioxidation stability were also lower than that of control. Antioxidation stability was increased in a
dose-dependent marmer.
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Table 1. Operating conditions of ICP-AES for
mineral analysis in Gastradia elata Blum

Ttems Conditions

Instrument Inductively coupled
plasma-atomic emission
spectrophometer model JY 38

Power plus 1Kw for aqueous

Nubulizer pressure 35 bars for meinhard type C

Aerosol flow rate 03 ¢ /min
Sheath gas flow 03 £ /min
Cooling gas 12 ¢ /min
Wave length(nm) Ca 393.366
Fe 238.204
Na 388.995
P 213.618
K 766.490
Mg 279553
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Table 2. Mineral contents of Gastradia elata Blum
{ Unit: mg/100g, dry basis)

Mineral Contents
Ca 68.9
Fe 35
Na 8.1

P 1245
K 736.8
Mg 50.5
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Fig. 1. Antioxidant effect of Gustrodia elata Blum
extracts in refined perilla oil at 110T.
1, Controlfonly refined perilla oil) ; 2, BHT
300ppm ; 3, Gastrodia extract 300ppm ; 4
Gastrodia extract 500ppm ; 5, Gastrodia extract
1000ppm ; 6, Gastrodia extract 2000ppm
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Fig, 2. Variations of the perocide value of Gastrodia
elata Blum extracts in refined perilla oil.
Control, refined perilla oil ; GE, Gastrodia
elatn extract
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Fig. 3. Varjiations of the TBA walue of Gastrodia
elata Blum extracts in refind perilla oil
Control, only refined perilla oil ; GE
Gastrodia elata extract
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