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Abstract

As for red pepper seasoning oil (RPSO), seasoning oil (SO) and pine needle oil (PNO), various organic solvent
extracts from rosemary powder and tocopherol are treated as control group. At this time, amounts that are treated
were all 1,000 ppm. It was observed by AV (acid value), POV (peroxide value) and carbonyl compounds content
of the stored samples during 3 months at 60+2°C incubation. Tocopherol was shown to be pro-oxidant than the
antioxidant in all seasoning oil samples. Icreasing effect of storage stability of chloroform/MeOH extract was the
most superior one. Final result of icreasing effect of storage stability from the determinated data was as follows.
The storage stability of solvent system by AV and POV analysis was in the increasing order of chloroform/MeOH
extract> ethyl alcohol extract>hot water extract>ethyl acetate extract>acetone extract>none treating group> to-
copherol treating group, POV was chloroform/MeOH extract>ethyl alcohol extract>ethyl acetate extract> acetone
extract>>hot water extract>none treating group>tocopherol treating group and by carbonyl compound content ana-
lysis was in the increasing order of chloroform/MeOH extract>ethyl acetate extract>ethyl alcohol extract>hot
water extract>acetone extract>none treating group>tocopherol treating group.
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ATE2E dis o]FollA Az B9d v & Table 1. Blending ratio of raw-materials of sam-
AP 23 gele )Y, 13N 7|E giF) gmlet, ple seasoning oils (w/w, %)
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Fig. 2. Manufacturing process of various orga-
nic solvents extract from rosemary leaf powder.
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Table 2. Yields of solvent extracts obtained from rosemary powder

Extraction solvent Water Eghyl alcohol

Chloroform/MeOH

Ehyl acetate Acetone

Yield(w/w, %) 3.84+0.31 10.51+1.25

17.23+1.02 14.38+1.34 8.62+0.84

¥ Meanzstandard deviation.
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Table 3. Changes of acid value in seasoning oil samples according to treating of rosemary extracts during

storage period at 60+2 T

Kind of treating Storage period Kind of sample seasoning oil
extract (month) RPSO SO PNO
0 0.048+0.04 0.042+0.02 0.039+0.01
Nome 1 0.068+0.06 0.08240.01 0.058+0.01
2 0.087+0.05 0.1060.01 0.07420.02
3 0.1030.06 0.148+0.02 0.09520.01
0 0.05120.05 0.04620.03 0.0410.01
Tocopherol 1 0.087+0.05 0.077+0.02 0.06420.02
2 0.125+0.07 0.159+0.02 0.09120.01
3 0.189:0.05 0.196:0.01 0.124+0.02
0 0.049+0.03 0.045+0.01 0.04120.02
Water extract 1 0.073+0.04 0.08520.02 0.059+0.01
2 0.082::0.06 0.10120.01 0.07110.01
3 0.096+0.05 0.124+0.02 0.08320.02
0 0.052+0.03 0.046+0.02 0.043+0.01
Ethyl alcohol 1 0.067+0.04 0.0730.02 0.0510.01
extract 2 0.074+0.06 0.08820.01 0.068+0.02
3 0.085+0.05 0.1030.02 0.082+0.01
0 0.054+0.04 0.047+0.01 0.04520.02
Chloroform/ 1 0.062+0.06 0.072+0.03 0.0520.02
MeOH extract 2 0.0710.03 0.089::0.01 0.06120.01
3 0.079+0.04 0.096+0.02 0.076+0.01
0 0.056+0.02 0.048+0.03 0.047+0.01
Ethyl acetate 1 0.072+0.05 0.0830.02 0.0600.02
extract 2 0.088+0.03 0.099+0.02 0.069+0.01
3 0.1050.03 0.1210.02 0.0850.01
0 0.062+0.06 0.0530.02 0.0510.01
Acetone 1 0.078+0.04 0.084+0.01 0.062+0.02
extract 2 0.0860.03 0.102:0.01 0.074+0.02
3 0.094£0.05 0.1320.01 0.088+0.01

Y Meantstandard deviation,
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Table 4. Changes of peroxide value in seasoning oil samples according to treating of rosemary extracts

during storage period at 60+2C (meq/kg)
Kind of treating Storage period Kind of sample seasoning oil
extract (month) RPSO SO PNO
0 0.4+0.2 0.4+0.1 0.5+0.2
None 1 8.9+0.3 9.4+0.2 5.9+0. 1.
2 13.740.3 15.7£0.2 9.840.1
3 20.2+0.4 23.340.1 13.440.1
0 0.6+0.1 0.610.2 0.740.1
Tocopherol 1 9.540.2 10.740.2 6.840.1
2 15.3410.5 17.840.1 11.540.1
3 22.5+0.3 27.3+0.2 17.310.1
0 0.540.2 0.5+0.1 0.6+0.1
Water extract 1 6.5+0.2 8.4+0.1 6.240.1
2 10.840.5 14.5+0.3 9.5£0.1
3 14.1+0.3 19.1£0.2 12.3+0.2
0 0.6+0.3 0.6+0.2 0.60.1
Ethyl alcohol 1 5.7+0.2 8.6+0.2 5.4+02
extract 2 9.8+0.4 11.3+0.2 8.4+0.1
3 13.2+0.4 15.440.1 11.340.1
0 0.6+0.1 0.6+0.2 0.7£0.1
Chloroform/ 1 57103 7.840.1 5.540.2
MeOH extract 2 9.4+0.2 9.540.1 7.940.1
3 11.6+0.3 13.6+0.2 9.7+0.1
0 0.5+0.2 0.610.2 0.610.1
Ethyl acetate 1 6.1+0.4 8.5+0.3 5.840.2
extract 2 10.3+0.6 11.740.3 8.610.2
3 13.840.5 14.8+0.2 11.240.3
0 0.6+0.2 0.6+0.2 0.620.1
Acetone 1 5.4+0.1 7.540.2 5.9+0.1
extract 2 10.5+0.1 12.840.1 10.1+£0.2
3 14.6+0.3 17.6:0.1 12.440.1

Y Meantstandard deviation.

e o
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Table 5. Changes of volatile carbonyl compounds
content of various seasoning oil samples after 3
months during storage at 60+2C (ppm)”

Kind of treating Kind of sample seasoning oil

extract

RPSO SO PNO
None 325442 3,374+536 1,265+96
Tocopherol 321428 3,962+741 1,346+84
Water extract 272433 3,029+498 1,132+66

FEthyl alcohol extract 256436  2,272+635 1,067+78
Chloroform/MeOH extract 244429 1,929+371 994457
Ethyl acetate extract 269+31  2,051+760 1,014+71

Acetone extract 277440  2,610+492 1,245+75

D Volatile carbonyl compound content expressed as xg of
TCPH-derivative found in lg oil
? Meantstandard deviation.
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