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Abstract: Rosmarinus officinalis extract, tea polyphenol, phytic acid, ascorby | palmitate and vitamin E were selected to prepare natural

antioxidant compound for peanut oil due to their antioxidant capacities. The induction time of peanut oil added various antioxidant was tested by

Rancimat method. According to the range analysis of orthogonal test design results, the contributions of 4 natural antioxidants to antioxidation

were ranked in turn as : Rosmarinus officinalis extract >tea polyphenol >phytic acid>ascorby| palmitate, and the optimum formula of the

natural antioxidant compound was a follows: Rosmarinus officinalis extract 0.07%ea polyphenol 0.03%,phytic acid 0.02% and ascorbyl

palmitate 0.02%. The antioxidant capacity of this compound was higher than that of TBHQ.
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Table 1 Antioxidant capability of single natural antioxidants
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Table 2 Compound scheme of 5 natural antioxidants

FiRES

FAAMF
1 2 3 4 5 6 7
# % F R 0.07% A A A A A x X
% % 0.04% A A A A X A X
I BRAZ A BRES 002% A A A X A A 00X
HBR 0.02% A A X A A A X
VEO0.04% A X A A A A <

#HFAE A /h 13.9713.78 12.9312.9511.69 9.64 3.87

E: A RTAH A RANRN MY, xETIEH ZA R
A By

AR RO & 1) R AR AT I 248 4
A DSBS IR Sea A 28 RSN BT it
AT A o RLLER, 7 120 °C 444 MllE 7=
W], DURf S B 417 2 75 00 52 IR AR AU R
BRI FroTik. X RERE AE B, aniRishneR
St /D FERR BT AT A ZEL B0 A6 A TR 5 BN T S A
WS, U0 B AN NI 7 48U 710t S C 20 A4 1Y
PUEMMERZ AR, Nz £k, RZNIZIRE.
7/120C 6/120C §/120C 4/120C 3/120T 2120C 1/120C

¥ Induction time
A Stability time

i 5 %/ (uSiom)
»
<

0.0 25 5.0 7.5 10.0 1:‘.5 151“
h
E 1 TREIEAERRARMENTIE S B
Fig.1 Oxidation induction time indicated by conductivity of

peanut oil addedwith different natural antioxidant compounds
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Table 3 Resultsand range analysis of orthogonal test design for

optimizing natural antioxidant compound formula
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Fig.2 Oxidation induction time indicated by conductivity of
peanut oil added with different antioxidant compounds
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