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Abstract

To elucidate the effect of various natural antioxidants on the safflower oil, rosemary extract, green tea extract, isofiavon,
Phaffia rhodozyma extract, tocopherol, sesamol, and BHA as a control were added to the safflower oil and stored at 60°C for
4 weeks. During storage, its viscosity and antioxidative activity were determined. Viscosity of the oil increased with increasing
storage period and was related with its antioxidative avtivity. Antioxidative avtivity among antioxidants used in this study
were in order of green tea extract > BHA > tocopherol > rosemary extract > isoflavon > sesamol > Phaffia rhodozyma
extract. Green tea extract was the best in terms of antioxidative avtivity. After 4 weeks, its peroxide value decreased up to
80.4% of the control, and 42.1% for acid value and 47.4% for TBA value decreased.
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Fig. 1. Changes in viscosity of safflower oil containing
antioxidants during storage.

-B- : Control, -[} : Phaffia rhodozyma extract, -A- - Sesamol, -A-:
Isoflavon, -@- : Rosemary extract, -O- : Tocopherol, -4~ : BHA, -
- . Green tea extract.
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Fig. 2. Changes in peroxide value of safflower oil containing
antioxidants during storage.

-l : Control, -[} : Phaffia rhodozyma extract, -A- @ Sesamol, -A- :
Isoflavon, -@- : Rosemary extract, -O- : Tocopherol, -4~ : BHA, -O
- : Green tea extract.
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Fig. 3. Changes in acid value of safflower oil containing

antioxidants during storage.

-I8- : Control, -[J- : Phaffia rhodozyma extract, -A- : Sesamol, -A- :
Isoflavon, -@- : Rosemary extract, -O- : Tocopherol, -@-:BHA, -O
- . Green tea extract.
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Fig. 4. Changes in TBARS of safflower oil containing
antioxidants during storage.

-l : Control, ~[} : Phaffia rhodozyma extract, -A- - Sesamol, -A- :
Isoflavon, -@- : Rosemary extract, -O- : Tocopherol, -4~ : BHA, -O
- . Green tea extract.
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