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Abstract

Onion was extracted by methyl alcohol and some physiological activities and antioxidative effect of
the extracts on soybean oil, corn oil, lard and shortening were compared with commercial antioxidants
such as a—tocopherol and BHT. The electron donating ability was about 70% at concentration above of
30 mg/mL. Nitrite scavenging effects of all concentrations diminished at higher pH, while in the case
of pH 1.2, it showed a nitrite scavenging effect of more than 80% at concentration above of 30 mg/mL.
And also, the angiotensin I-converting enzyme inhibitory effect was good above 80%. The soybean oil,
corn oil, lard and shortening containing different levels of the onion extract were stored at 60°C to evaluate
the antioxidative activity of onion extracts. Peroxide value, acid value and TBA value of each oil were
detected. Onion extract was very effective to retard oxidation of soybean oil, corn oil and lard, and especially,
the very high antioxidative effect was observed for lard.
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Fig. 1. Electron donating ability (EDA) of methanol extract
from onion.
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Fig. 2. Nitrite-scavenging effect of methanol extract from
onion under different pH condition.
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Fig. 4. Peroxide value of soybean oil, corn oil containing

methanol extract from onion or BUT and e-to-
copherol during storage at 60°C.
MEQ: methanol extract from onion. None: not added,
MEO 1: 1%, MEO 5: 5%, The concentrations of BHT
and a -tocopherol were 200 ppm. All values are the
mean of duplicate.
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Fig. 5. Peroxide value of shortening, lard containing meth-

anol extract from onion or BUT and a-tocopherol
during storage at 60°C.
MEQ: methanol extract from onion. None: not added,
MEQ 11 1%, MEQ 5: 5%, The concentrations of BIIT
and a-tocopherol were 200 ppm. All values arc the
mean of duplicate.
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Table 1. Acid value of soybean oil, corn oil, shortening, lard containing methanol extract from onion or BHT and a-

tocopherol during storage at 60°C

Storage period ( days)

3 b 3 0.7 -

Oils Concentration (%) 1 7 3 4 5 6 7

0 16" 16 14 37 45 46

1 1.1 1.1 1.1 34 45 4.9

Soybean oil ) , 1.2 14 1.4 34 45 49

BHT" 038 1.0 1.2 33 45 45

a-Tocopherol"” 1.0 1.1 1.1 33 45 45

0 16 1.7 16 3.6 45 46

1 1.0 1.2 1.3 34 45 45

Corn oil 3 1.2 14 1.4 3.4 45 45
BHT 1.0 1.1 1.1 34 4.3 49

a-"Tocopherol 1.0 1.1 1.1 34 4.6 4.1

0 3.2 4.4 45 5.1 72 7.3

1 2.3 4.0 45 5.1 6.7 6.3

Shortening 5 34 45 39 56 7.3 75
BHT 3.1 38 4.4 5.1 6.7 6.5

a~Tocopherol 23 36 4.3 5.0 75 7.2

0 5.4 79 129 11.2 9.0 28.3

1 4.1 45 45 5.6 34 6.2

Lard 5 29 45 5.1 7.3 89 8.8

BHT 3.9 45 45 9.6 11.2 23.6

a- Tou)ph(ml 3.9 ?.9 45 56 7.3 15.3

|
|
|

"The concentrations of BHT and a-tocopherol were )()()() ppm.

‘All values are the mean of duplicate measurements.
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Fig. 6. TBA value of soybean oil, corn oil containing meth—

anol extract from onion or BHT and a-tocopherol
during storage at 60°C.
MEO: methanol extract from onion. None: not added,
MEO 1: 1%, MEO 5: 5%, The concentrations of BHT
and a-tocopherol were 200 ppm. All values are the
mean of duplicate.
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Fig. 7. TBA value of shortening, lard containing meth~
anol extract from onion or BHT and a-tocopherol
during storage at 60°C.

MEQO: methanol extract from onion. None: not added,
MEO 1: 1%, MEQO 5: 5%, The concentrations of BHT
and a-tocophero! were 200 ppm. All values are the

mean of duplicate.
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