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Effect of Water Extracts of Ganoderma lucidum,
Camellia sinensis and Lycii fructus on the Lipid Stability of Walnut

Sook-Kyung Lee
Department of Food Engineering, Dankook University, Chonan 330-7 14, Korea

ABSTRACT - The lipid stability of walnut added with water extracts of Ganoderma lucidum,
Camellia sinensis and Lycii fructus was studied. The results are as follows : 1. when the extracts
were added to walnut, the lipid stability was improved. The antioxidative activities of water
extract of Camellia Sinensis and Lycii Fructus were considerably higher than that of Ganoderma
lucidum. The antioxidative activity was decreased in the rank order Lycii Fructus>Camellia Sin-
ensis>Ganoderma lucidum. 2. This clearly suggests that water extract of Lycii Fructus at 4°C Bx
level can be used as an alternative natural antioxidant for the lipid stability of walnut.
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Table 1. Changes of AV value the walnut containing 4 “Bx water extracts from Ganoderma lucidum, Camellia Sinensis, Lycii Fructus

respectively during storage at 60 +1°C

Additive Storage time (hours) 0 8 16 24 32 40 48
Control - 0.55 0.92 1.03 1.20 131 1.54 1.58
Ganoderma lucidum 4 °Bx 0.55 0.79 0.89 1.01 1.12 1.29 1.36
Camellia Sinensis 4 °Bx 0.55 0.78 0.86 0.93 1.00 1.10 1.18
Lycii Fructus 4°Bx 0.55 0.69 0.75 0.79 0.85 0.94 1.05
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Table 2. Changes of POV value the walnut containing 4 “Bx water extracts from Ganoderma lucidum, Camellia Sinensis, Lycii Fructus

respectively during storage at 60 +1°C

Additive Storage time (hours) 0 8 16 24 32 40 48
Control - 6.36 14.37 21.31 24.57 28.27 36.70 29.67
Ganoderma lucidum 4°Bx 6.36 10.87 19.70 23.15 26.20 29.25 .29.49
Camellia Sinensis 4 °Bx 6.36 9.98 18.22 2212 25.58 27.80 28.19
Lycii Fructus 4°Bx 6.36 8.22 15.38 20.73 23.68 26.22 26.68
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Table 3. The induction period(IP) and relative antioxidant
effectiveness(RAE) of the walnut containing 4 ‘Bx water
extracts from Ganoderma lucidum, Camellia Sinensis, Lycii
Fructus respectively, during storage at 60 +1°C
Storagetime IP RAE TP RAE
(hours)  (AV) (%) (POV) (%)
Control - 32 100 32 100
Ganoderma lucidum 4 °Bx 40 125 48 150
Camellia Sinensis 4 °Bx 48 150 48 150
Lycii Fructus 4°Bx 48 150 48 150
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