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Oxidation Stability of Soybean Oil Containing Lithospermum erythrorhizon
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Abstract

To investigate the oxidative stability of the Lithospermum erythrorhizon extracted oil, we prepared extracted
oil from the cultivated and wild roots of Lithospermum erythrorhizon by autoclave method with soybean oil.
The oil were stored for 30 days at 60°C, and the peroxide value (POV), acid value (AV) and carbonyl value
(CV) were measured periodically. The weight was highly decreased in the oil added roots of Lithospermum
erythrorhizon during the storage period. POV of soybean oil containing wild and cultivated Lithospermum
erythrorhizon was generally enhanced with prolonged storage time, with the POV of the samples being lower
than 100 meq/kg.oil after 30 days of storage. However, the POV of soybean oil was higher than 100
meq/kg.oil after 10 days of storage. The pattern of the changes of AV and CV of soybean oil containing wild
and cultivated Lithospermum erythrorhizon, were almost constant during the experimental periods. Nevertheless,
the pattern of the changes of AV of soybean oil was rapidly increased during 20 days of storage, and that of
CV of soybean oil was rapidly increased duringdays of storage and then slowly increased during the remainder
of the experimental period. However, soybean oil was rapidly increased during 20 days of storage and then
slowly decreased during the reminder of the experimental period. The overall results suggest that wild and
cultivated Lithospermum erythrorhizon added antioxidant activities to the autooxidation of soybean oil.
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Table 1. Antioxidant activity of wild and cultivated Lithospermum erythrorhizon ethanol extract

Lithospermum erythrorhizon extract" Polyphenol(yg) EDA™(%) NSE”(%)
Wild 149.08+2.06 57.46+1.82 21.62+1.09
Cultivated ' 144.92+0.88 40.75+0.73 18.74+0.04

YConcentration of lithospermum erythrorhizon extract : 1 mg/mL
YElectron donating ability.
“Nitrate scavenging effect.
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Fig. 1. Procedure of the preparation of the soybean oil
containing Lithospermum erythrorhizon extract.
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3) Carbonyl value (CV)
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Fig. 2. Weight gain of the soybean oils containing
Lithospermum erythrorhizon each extract stored at 60C for
30days.

O SO : soybean oil (control), [ ] CO : soybean oil containing
cultivated  Lithospermum erythrorhizon extract, A WO
soybean oil containing wild Lithospermum erythrorhizon extract.
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Fig. 3.. Changes of peroxide value of the soybean oils
containing Lithospermum erythrorhizon each extract stored at
60C for 30days.

O SO : soybean oil (control), [ ] CO : soybean oil containing
cultivated  Lithospermum erythrorhizon extract, A WO
soybean oil containing wild Lithospermum erythrorhizon extract.
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Fig. 4. Changes of acid value of the soybean oils containing
Lithospermum erythrorhizon each extract stored at 60C for
30days.

O SO : soybean oil (control), [] CO : soybean oil containing
cultivated Lithospermum erythrorhizon extract, A WO
soybean oil containing wild Lithospermum erythrorhizon extract.
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Fig. 5. Changes of carbonyl value of the soybean oils
containing Lithospermum erythrorhizon each extract stored
at 60C for 30days.

O SO : soybean oil (control), [] CO : soybean oil containing
cultivated Lithospermum erythrorhizon extract, A WO
soybean oil containing wild Lithospermum erythrorhizon extract.
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