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The Relationship Between the Antioxidative Function of
Y-Oryzanol and Its Molecular Structure

GONG Yuan-sheng ~ YAO Hui-yuan
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The antioxidative properties of Y-oryzanol and its hydrolysates i.e. ferulic acid and triter-
pene alcohol were studied through experiments and theoretical analysis. The antioxidative properties
and radical scavenging activity of Y-oryzanol were attributed to its ferulic acid residue. Ferulic acid in-
cludes a phenol hydroxyl group and a stable conjugated system which increases stability of radical.
That is why Y-Oryzanol can stop the chain-transporting of radical in the autoxidation process. There-
fore it is a good chain-breaking antioxidant.
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