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Antioxidative Effect of Different Kinds of Propolis
on the Oxidation of Edible Oils
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Abstract

The study was conducted to investigate the antioxidative effect of various extracted propolis. After addition
of those extracts to soybean il at the same level, their antioxidative effects were compared by Rancimat test.
The control without added antioxidant showed the shortest Antioxidative Index(Al). The AI of the general Water
Extracted Propolis(tGWEP) and boiling WEP(BWEP) added to soybean oil were 4.51 and 5.02, respectively. The
oxidation period in the BWEP was longer than the ascorbic acid and the GWEP. This result indicated that
BWEP had more antioxidative effect than GWEP.
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Table 1. GC headspace conditions for analysis of

propolis
e GC-17AATF(Shimadzu, Japan) with headspace
autosampler SPB 50
SUPELCOWAX™-10
Column

(30mx0.25 mm i.d.,0.25 m file thickness
Detector FID
Helium(1.0 mIL/min)
No(30 mL/min)
Detector temp.  200°C

Carrier gas

Make up gas

Injector temp. 150C
Split ratio 1:10

Injection volume 1 pul
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Fig. 1. Antioxidative effects of various propolis in
soybean oil. Values are mean+SD. Different letters
indicate significant difference (p<0.05) among groups by
Duncan's Multiple Range Test.

Con: Control, GWEP: General Water Extracted Propolis,
BWEP: Boiling Water Extracted Propolis,

GEEP: General Ethanol Extracted Propolis,

BEEP: Boiling Ethanol Extracted Propolis.
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Fig. 2. Antioxidative effects of GBWEP in soybean oil.
Values are mean+SD. Different letters indicate signi-
ficant difference (p<0.05) among groups by Duncan's
Multiple Range Test.

Con: Control, SWEP: Sigma Water Extracted Propolis,
GBWEP: Gabo Water Extracted Propolis,
AsA.: Ascorbic acid.
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Fig. 3. Unknown components of propolis at GC head-
space.
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