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Antioxidant Activity of Polyphenol in Camphor Leaf on Lipid
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Abstract: Polyphenol was extracted from camphor leaf by using 70% alcohol and its antioxidant properties on oil and lard were studied.

Results showed that camphor polyphenols extract can effectively delay oxidation of oil and lard, andthe antioxdant activity increased with the

amount of camphor polyphenolsincreasing. But polyphenols from camp hor Leaf was lower than those of /¢, VE, citric acid and PG.
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Fig.1 Calibration curve of gallic acid
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Fig.2 Effect of dehydroisophytol polyphenols concentrations on
POV values of rapeseed oil
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Fig.3 Effect of antioxidant on POV values of rapeseed oil
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Fig.4 Effect of Mixed antioxidants concentrations on POV
values of rapeseed oil
2.4 AN[FR EE AR Z Moy S BOGRO A8 il B s A1

30
—— K —a—[02% —a— 0,5

nr == 0060 ——LOEY —a— {1, 1%
0

B
L
= _'_'_'_,_..’
_-_.‘

E: 15 - .__'_,__l-"";r ;J_:’::ﬁ
Z - B e
S owf - =t
= -

5

0

0 2 4 6 & 0 12 14 16 I8
=] £ d
& 5 NEIREEZE}XHEH POV LIS
Fig.5 Effect of dehydroisophytol polyphenols
concentrations on POV values of lard
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Fig.6 Effect of antioxidant on POV values of lard
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Fig.7 Effect of Mixed antioxidants concentrations on POV
values of lard
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