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Abstract

This study was conducted to investigate the antioxidant and synergistic effects upon different
concentration(0.02, 0.1, 1%) of tryptophan and arginine of soybean oil during incubation at 60°C.
Peroxide value(POV), acid value(AV) and thiobarbituric acid(TBA) value of each oil were monitored.
Tryptophan and arginine showed antioxidative effects in all concentration. In case of incubating
antioxidative effect of tryptophan was similar to that of TBHQ that of arginine was considerably
higher than that of a-tocopherol, but was lower than that of tryptophan. Synergistic effects among
tryptophan, arginine and some food antioxidant were shown to be available in all substrates and the
best effect was shown in substrate added compound of tryptophan and a-tocopherol.
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<Fig. 1> Changes in peroxide values of soybean oil added tryptophan and arginine during storage at 60°C
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<Table 1> Effect of tryptophan and arginine on irduction
periods of oil storages at 60°C

Control k 13
Tryptophan 0.02 _ 34
Tryptophan 0.1 37
Tryptophan 1 42
Arginine 0.02 27
Arginine 0.1 28
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<Fig. 2> Changes in acid values of soybean oil added tryptophan and arginine during storage at 60°C
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<Fig. 3> Changes in T.B.A. values of soybean oil added tryptophan and arginine during storage at 60°C
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<Fig. 4> Synergistic effect of tryptophan and arginine for antioxidant by peroxide values of soybean oil during storage at 60°C
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<Fig. 5> Synergistic effect of tryptophan and arginine for antioxidnt by acid values of soybean oil during storage at 60°C
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<Fig. 6> Synergistic effect of tryptophan and arginine for antioxidnt by T.B.A. values of soybean oil during storage at 60°C
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