%30 %% 2 # b5 A HEHRKFE R Vol.30 No.2
2011 %3 A Journal of Food Science and Biotechndogy Mar. 2011

:1673 1689(2011) 020207 06
L~ S0 I PR A e P L S A 12

X EH, REYL, BRE, A0k, KR, BRI, T H
(FRARLAF & A FR, LA 8% 210095)

: KERAA B AKE RAMBTA b ARE RS mka dEKRE RLR MK F7
& AT L FUA fn R A5 I BR Ba( V C A8 By BR BE) AR Sh AL B M, I 208 o2 i fek 20 % o, iF
MHRENKR ZREAU E WA STKETLEA, VCEFRESZA A BANSTA
B A DPPH A AN A BIFWALRKA R, LR N ELER HE R EXXEA, AaAFHRSE
L- 5 B AZARER B 40 VC AE AT BR B AL i P9 AR 5% 0. 2%, 100 CTF 3%%] & 4L 20
h B, ke i A AR 42 8 meq/ kg, BA AR ANE M, AR 2 PR MAED 0. 2%,
PR A 14 h B, K 2hedid AAMAHN 11 9 meq/ kg, H AN AR T TBHQ, 5 - Hu iR de BRAZ
HEBRBE 423, DLV C I8R7 BAER & —Fr A #7692 Se 4L AL F

s M L UF MR MR B BR B L A s

: TS 201.2 DA

Study on the Antioxidant Activities of L- ascorbyl Fatty Acid Esters

LIU Jiarwei, ZHAO Hairzhen, LU Feng‘xia* ,  BIE Xiao-meij,

ZHANG Chong, LU Zhaoxin, PENG Yang
(College of Food Science and Technology, Nanjing Agricultural University, Nanjing 210095, China)

Abstract: In vitro antioxidant activities of L-ascorbyl fatty acid esters were studied by the items of
hydroxyl radical system, superoxide anion free radical system, system of DPPH * | and reducing
power. Its antioxidant effects was further evaluated by adding into the lard and bead oil. The
results indicated that L-ascorbyl fatty acid esters within the given concentration range in dose
effect relationship showed good antioxidant activities on both the clearance of hydroxyl radical,
superoxide anion free radical and DPPH * and the reducing power. Furthermore, the antioxidant
activities of [rascorbyl fatty acid esters were comparable with that of L-ascorbyl palmitate. When
0.2% (w/w) of L-ascorbyl fatty acid esters were added in the lard for a 20 h forced oxidation at
100 C, the POV of lard was 42 8 meq/kg, which illustrated - ascorbyl fatty acid esters had
significant antioxidant activities. When 0. 2% (w/w) of L-ascorbyl fatty acid esters were added
in the soybean oil for a 14 h forced oxidation at 100 C, the POV of soybean oil was 11 9 meq/
kg. The antioxidant ability of Lrascorbyl fatty acid esters for soybean oil was higher than that of
TBHOQ, but was close with that of Irascorbyl palmitate. T hus, L- ascorbyl fatty acid esters were
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demonstrated to be potential food antioxidants.
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