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<= 1> SOLUBILITY OF ANOXOMER invarious solvents®

Solubility Solubility
Solvent at 25°C Solvent at 25°C
(g/100m7) (g/100m?)
Water (insoluble) Corn oil : ca. 20
Glycerine (insoluble) Cottonseed oil ca. 20
Propyiene giycol(PQ) (insoluble) Soybean oil ca. 20
Hexane 0.022 Cottonseed/soybean ca. 20
Ethanol > 20 blend
Drethyl ether >100 Palm oil, refined ca. 20
Chloroform >100 Peanut oil ca. 1.0
Droxane >100 7 : 30 GMO : Corn oil >10
Tetranydrofuran >100 67 :29 : 4 GMO : Corn ca. 5
Benzene >100 ¢il : PG
Acetone >100 65 :28 :4:3 GMO: Corn ca. 5
Glycerol monooleate ca. 10 oil : PG : Citric acid
(GMO)

«FromFuria and Bellonca(1977)

* = 2> PHYSICAL = PROPERTIES OF o] AFATL ALexyon EHZF 2

ANOXOMER Al A ALAE AT B 2o AAH

Appearance Off-white powder A EEA 242 1% wjnle]gog A
B R, o). olzle TBHQ, BHAS #wde] o
Moisture content [ <1.0% =] frying 271804 BHTS gte e}, A A

Peak molecular weights ca. 4,000daltons

\
(Karl Fischer) i
UV spectrum : ‘,

| 287nm

Zmax
almax 13. 5(g/L)—1Cm-l
Q64mn 6.70(g/L)1cm™1

aPeak molecular weight, relative to a polysty
rene calibratron, by gel permeation chroma-
tography
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<Z 3> EFFECTIVENESS OF ANOXOMER vs that of a combination of BHA and BHT in
protecting against rancidity of a deep-frying fat during repetitive fryings

] 47ppm BHA 150ppm 300ppm
No. of. days Pemx;}éiﬂppm BHT : Per())(i(i%;rxo)(orrler" — PerOXidz;noxomer. -
{of frying value Anisidine value Anisidine value Anisidine
(meq/kg) values (meq/kg) values ! (maq/ke) valuer
Test 1
2 0.53 — 0.64 — — —
4 0.37 — 0.00 - - -
11 1.96 41.0 2.25 53.3 — —
Test 2
0 0 7.0 — - 0 6.1
10 0 10.7 — - 0 . 8.2
11 1.0 21.3 — - 1.0 21.7
12 _ 2.0 29.1 — - 1.5 29.0
13 1.5 28.8 - — 2.2 28.4
14 i 1.4 37.5 — — 1.2 33.6
17 | 2.8 10.8 ~ - 1.4 35.0

sSee Holm(1972)
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<E 4> INHIBITION OF RANCIDITY in < #7h2 2 BAl: F5% 47 9ok
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. Qﬁi?ﬁa Sniff test Ivvﬁiﬂ TBA (DSDTP) = ¥-3d oz 0.1% A=A &35}
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Cooked | 500~540°Fel A & EaEE o,
Control 5.67  5.00 420 507 A 223 9gwEE(melt flow rate))d =
With 200 | s 2]
ppm | | A< polypropylenes] #hal7-& AA 54
anoxomer 6.17  6.17  0.62  0.94 :
- : o EABE YnRA BEe a3

210 point hedonic scale with 1 the worst and
10 the best passible score melt flow ratel =715 ol v}

% 5> PROCESS STABILIZATION of polypropylene

Melt flow rate(g/10min)

Stabilizer After 1 extrusion ] After 3 extrusions [ After 5 extrusions

At 500°F | At 540°F j At 500°F ’ At 540°F [ At 500°F } At 540°F

None

Control) ¢ 0.96 2.2 4.25 8.1 6.0L | 282
BHTe. = 0.12 0.23 0.23 2.9 0.33 5.8
Anoxomere 0.16 0.21 J 0.21 5 0.5 0.30 1.3

<At 1% level

<Z% 6> PROTECTIVE EFFECT OF ANOXOMER against oxidation of styrene butadiene
bubble gum base, as measured by the oxygen bomb test

[ . % oxidation after :

Sample i
0 hr { 12 [ 24 ’ 36 j 48 } 60 70
Control 0 40 66 82 100 - -
- With 500ppm anoxomer 0 22 45 57 71 83 90
With 1,000ppm anoxomer 0 7 9 13 24 31 38
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