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Abstract

Antioxidative activitics of the extracts from Schizandra Chinesis Baillon (Omija) with various solvent were
compared with some commercial antioxidants. Al (antioxidative index; induction period of oil containing
extract/induction period of control oil) of Omija extracts from five kinds of solvents (MeOH, EtOH, BtOH,
EA, PE) and other antioxidants were shown as following orders: 0.02% BHT > 0.05% EA > 0.05% MeOH >
0.05% EtOH > 0.1% EA > 0.05% PE > 0.05% BuOH > 0.02% alpha-tocopherol. Antioxidative effects of
0.05% EA and 0.05% MeOH extracts during autoxidation (604 2°C) were higher than those of the other ex-
tracts but were not greater than that of 0.02% BHT. However, Al of EA and MeOH, EtOH extracts during
thermal oxidation (1801 2°C) were greater than that of BHT. The antioxidant effect of alpha-tocopherol show-
ed no apparent difference or a prooxidant effect as compared with result of control.
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Table 1. Antioxidant activity of various solvent extract
of Omija on soybean oil

Concentration (%)

0.02 0.05 0.10 1.0

Extract MeOH 1.92* 1.54 1.46

EtOH 1.77 1.42 1.02

BtOH 1.55 1.51 0.98

EA 2.03 1.76 1.55

PE 1.69 1.47 0.22
Antioxidant BHT 2.81
o-Toc 132

* Antioxidative index (Al: Induction period of oil containing
Omija extracts/induction period of control oil).
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Table 2. Antioxidant activity of the substrates sub-
jected to autoxidation

Antioxidative index*

Extract MeOH 2.82

g EtOH 2.01

BtOH 1.63

EA 2.94

PE 1.72

Antioxidant BHT 3.02
o-Toc 1.44

*Expressions are the same as in Table 1.

Acid value
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Fig. 1. Changes of acid value of soybean oil included
each omija extract storaged for 30 days at 60°C.
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Table 3. Antioxidant activity of the substrates sub-
jected to thermal oxidation

Antioxidative index*

Extract MeOH 2.96
EtOH 2.93

BtOH 1.67

EA 2.98

PE 1.84

Antioxidant BHT 1.95
a-Toc 0.58

*Expressions are the same as in Table 1.

Acid value
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Fig. 2. Changes of acid value of soybean oil included
each omija extract heated for 24 hours at 180°C.
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