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Abstract

This study was designed the antioxidative effect of the ethanol extract obtained Rooibos tea
{ Aspalathus linearis) on various kinds of oil, and examined the synergistic effect of Rcoibos tea extract
by addition of citne acid fo the antioxidative activity and also investigate to antioxidation effect of the
exlract in food production and storage peroids. The antioxidative activity of 0.2mg of Rooibos tea extract
was showed similar to same doses of @ -tocopherol, BHA and BHT in linoleic acid-ethanol system, The
antioxidative effect of the mixture with 0.1% Rcobos tea extract on lard was mare effective than that
of the mixture with same doses of @ -tocopherocl, BHA and BRHT. The antioxidative effect of Rooibos
tea extract was showed slightly effects on lard or soybean oil. Antioxidative effects of Rooibos tea extract
i addition of citric acid as synergist showed more effactive in linalsic acid - ethancl system, but did not
showed in the other oils. In the application of Roaibos tea extract to food production and storage period,
the antioxidative effect was more effective in biscuif, preparation added lard mixed with 0.1% Rooibos
tea extract.
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Fig. 1. Scheme of extraction of crude catechin
ohtained from Rooihos tea.
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Fig. 2. Antioxidative activity of Rooibos tea
extract (RT), green tea extract(GT) and « -toco-
pherol (Toc}, BHA, BHT for 6 days at 37°C. Con-
trol was considered to have 100% lipid peroxi-
dation, with other values being reported as a pe-
rcentage peroxidation in relation to the control.
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Fig. 3. Changes of peroxide values(POV)
during the autoxidation of lard mixture with
addition of Roecibos tea extract{RT), green tea
extract{GT) and o -tocopherol(Toc), BHA, BHT
as references for 6 days at 97°C.
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Fig. 4. Changes of peroxide values(POV)
during the autoxidation of soyhean oil mixture
with addition of Rooibos tea extract(RT), ereen
tea extract{GT) and BHA as references for 6 days
at 97°C.
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IFig. 5. Synergistic and antioxidative effects of
Rooihos tea extract(RT) with citric acid. Antio-
xidative activity was measured by thiocvanate
method affer incubation for § days at 37C.
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Fig. 6. Changes of peroxide values(PQV)
during the synergistic and antioxidative effects of
lard mixture with addition of Rooibos tea
extract(RT) and citric acid for 6 days at 97°C.
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Fie. 7. Changes of peroxide values(POV)
during the synergistic and antioxidative effects of
soybean oil mixture with addition of Rooibos tea
extract(RT) and citric acid for § days at 97°C.
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Fie. 8. Antioxidative activity of Rooibos tea
extract (RT) when compared to green tea extract
(GT) in hiscuit during storage at 50°C.
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Fig. 9. Antioxidative activity of extracted
crude catechin from Rocibos Tea, The activity
was measured by thiocyanate method after
incubation for 6 days at 37C.
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