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Antioxidative Effect of Leaves of Cedrela sinensis Extracts on
Linoleic Acid and Soybean Oil

Hee-Sook Cho
Dept. of Food and Nutrition, Mokpo National University

ABSTRACT

The antioxidative effect of leaves of Cedrela sinensis on 0.1M-linoleic acid was compared with some
commercial antioxidants during storage at 50+2%¢ for 20 hours, and on soybean oils at 60+2%C for 30
days. In the oxidation of linoleic acid, antioxidative effects of various leaves of Cedrela sinensis
extracts and other antioxidants were shown in the following orders: 3% leave of Cedrela sinensis meth-
anol extract> 1% leave of Cedrela sinensis methanol extract> 0.02% BHT> 3% leave of Cedrela
sinensis ethyl acetate extract> 0.5% leave of Cedrela sinensis methanol extract> 0.02% tocopherol>
leave of Cedrela sinensis methanol extract 0.1, 0.0226> leave of Cedrela sinensis ethyl acetate extract 1,
0.5, 0.1, 0.02%> control, while in the oxidation of soybean oil, 1% leave of Cedrela sinensis methanol
extract> 0.02% BHT> 3% leave of Cedrela sinensis methanol extract> 0.02% tocopherol> control,
The relative antioxidant effectiveness(RAE) were shown to be available in all substrates and the best
effect was shown in substrate added compound of 3% leave of Cedrela sinensis methanol extract,
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Table 1. Some physico-chemical characteristics of
soybean oil used as substract

Characteristics Value
Acid value? 0.07
Peroxide value® 0.3
Iodine value® 132.7
Saponification valued 190.1
TBA value® 0.03

2 Acid value (AV) was determined by the J.O.C.S.
method 2. 41~83%,

b Peroxide value (POV) was determined by the A.O,
C.S. method Cd 1~25 and expressed as meq /kg
oil®,

¢ lodine value was determined by the A.O.A.C. -Wiji
method Cd 1~25%,

4 Saponification value was determined by the A.O.A.
C. method?,

¢ TBA number was determined by the method de-
scribed by Sidwell?®,



Pt
=]
N

=

Table 2. Operating condition for gas chromatogra-
phy analysis of fatty acid composition

Instrument Gas chromatography
Hewlett-Packard 3390 A
(FID)

Column 6ft. X2 mm glass

10% DE GS on 100~200 me-
sh chromosorb WHP

Nz 40 m/ /min

Column temperature 190C

Packing material

Carrier gas

Table 3. Fatty acid composition of the soybean oil
used as substract

Fatty acid Content ratio (%)
16:0 10.55
16:1 0.15
18:0 3.69
18:1 25.50
18:2 51.64
18:3 7.31
20:0 0.38
20:1 0.41
22:0 0.40
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Fig. 1. Changes in peroxide value of linoleic acid
containing leaves of Cedrela sinensis extracts,
BHT and e-Tocopherol during 20 hours at
50+2¢C (CME : Cedrela sinensis methanol
extracts, CEAc : Cedrela sinensis ethylace-
tate extracts). :POV, BE:POVs/POVc.
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Fig. 2. Changes of acid value of the soybean oil con-
taining leaves of Cedrela sinensis methanol
extracts, BHT and a-tocopherol incubated at
60+27¢C for 30 days (CME : Cedrela sinensis
methanol extracts). —4—:Control, —@
—:CME 1, —&a—:CME 3, —| —:BHT 0.02,
— % — :Tocopherol 0.02.

CME 3%, a-tocopherol 0.02% =12)i BHT 0.
02% A/WINBELS 42 0.443, 0.415, 0.407 R 0.
3982 Yeh} CME 1% FH7HA &9 477 Ad 3
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Fig. 3. Changes of peroxide value of the soybean oil
containing leaves of Cedrela sinensis methanol
extracts, BHT and a-tocopherol incubated at
60x£2C for 30 days (CME : Cedrela sinensis
methanol extracts). —4€—:Control, —@
—:CME 1, —Aa—:CME 3, =1 —:BHT 0.02,
— ¥ — :Tocopherol 0,02
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Fig. 4. Relative antioxidant effectiveness (REA) of
the soybean oil containing leaves of Cedrela
sinensis methanol extracts, BHT and a-toc-
opherol incubated at 60+2 for 30 days
(CME : Cedrela sinensis methanol extracts),
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