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Abstract This study was performed to evaluate the antioxidant activity capacity of extracted seed oils by pressure
method using domestic plant resources as a cosmetics material. Four type of oil were extracted from pumpkin seed,
camellia seed, red pepper seed, peanut. The extracted seed oils were analyzed for fatty acid composition by GCMS,
The antioxidant activity evaluated by DPPH radical scavenging activity, ABTS radical cation decolorization activity.
Pumpkin seed oil(PSO), camellia seed 0il(CSO), peanut oil(PO) showed higher ratio of unsaturated fatty acid than
saturated fatty acid. After heat treatment, the content of unsaturated fatty acids was higher than that of saturated fatty
acids except for red pepper seed 0il(RSO). In the result of DPPH, ABTS antioxidant activity, RSO were the highest
87.84%, 76.72% at the 200 pb/ml, PSO, PO and CSO were the highest antioxidant activities at the 1000 p0/ml.
Compared with the positive control olive oil, DPPH radical scavenging activity of RSO, PSO and PO showed higher
than the control. ABTS radical cation decolorization activity of RSO and PSO is stronger than the control. After heat
treatment, the antioxidant activity capacity showed a slight difference, four type of oils is expected as having potential
to be useful as a cosmetic material.
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Zt Aol AMgd FAZEIYLE IBM SPSS
Statistics V255 AF&sle] EAA 2] dt}). &% e}
Pty FFHAF 42 8k error bar® ¥A| T} F
oA AAE 98 T-test?} one-way ANOVAE 2 A5}
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2320tk 7 o W kel vge 3 oY
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ot A AL 95%(P<0.05)5l A H7F ok acid(8.53%) 1] 1L linoleic acid(1.16%)= Parke] 91+
o} FARSE A3E BAT12]. 254 Y-S palmitic
2.2 Zio} 9l pEt acid”’} 56.55%= 7} =& 3-8 Kol linoleic acid
221 A2 =& 48 = 20.86%% YER=H], Chois el Aol A+ linoleic
SO, BN, A W gFoR B b E il 2% UM e WAl (13] o= 4
3 090 488 2T AT, 77 2336%, 27.06%, T A0l &8 FEIAAN ATl vlsleivia
2.65% 2 36.58%2 WIo] Sgo] /P moron 1= AtaEth BF 292 oleic acid(42.86%), palmitic
W7} VA Gk acid(31.97%), linoleic acid(25.17%)°]™, stearic acid<=
AZEA Zokort Choid T4l oleic acid(47.06%),
2.2.2 GCEA palmitic acid(10.48%), linoleic acid(32%), stearic
ABREE o 2Z8 00lo] Fg ALY 24 acid(3.52%) k= #FolE R tH14].
g etobis] fstel GOMSE ol8afel BT B4 L0 o oo sy
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Table 1. Fatty acid composition of the extracted seed oils
) Pumpkin seed(PS) Camellia seed(CS) Red pepper seed(RS) Peanut(P) Relative ratio
fatty acid area % area % area % area % PS:CS:RS:P
Palmitic acid 18,188,323 19.62 590,042 18.91 249,007 56.55 84,607  31.97 215: 7: 3: 1
Stearic acid 5,767,695 6.22 266,084 8.53 - - 22: 1t =
Oleic acid 43,612,926 47.06 2,227,442 71.40 99,461 22.59 113,428 42.86 438:22: 1: 1
Linoleic acid 25,112,427 27.10 36,186 1.16 91,848 20.86 66,596  25.17 694: 1: 3: 2
total 92,681,371 100 3,119,754 100 440,316 100 264,631 100 350:12: 2: 1
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T WA adH A, s Y T gHadled  ouHNH nEe diw AREH%oH, 53] A
ofaf Hwgh At 2EH 2o AEA 0w w2HUA  FFel] gajoln FH3 st R dA Aok tiE
=37t ReE o wneh eE Awe S E olH o AEE WEsty, JgTEH AT BoFE
Al €TH15]. DPPH o] A76S o8¢k ks &abe 9lvh19,20,21]. SuiAt A8k 3134 99,
S48 kAT Ferle st B35 SAse tud T o, B oAU 10 p/nlE ALEk S o
N o R gt Bdol fE]7]oh wheate] frEl7lE T Wuh 52 dis 44 AEE Bt
aAsta, B84 g Az Folste] FAalstad,
FATay, dAe] =3E AN = YRR o] EF 2.2.4 ABTS 2tC|z &4
ATH16]. 7 A REFH 5% 24| DPPH ¢} ABTS #t)z-s& o] &3 542 K757 §h&3to]
O 2758 ol &9k its &S S48 flal v wkeoj 24 ol ABTS'V B9Ee 4 §HE
Fo weolM AAT A= vat Zth(Table. 2). & F o] 83te] Stk ABTS= DPPHS} Hlaste] kg
w0 Ty oY BF UL FEIF S o] wan DPPHQ} ol Alge] Al o3t TR =
wel DPPH 313} @AJo] d5dhs 43S Hol, 1000 Aol tjgk A -de] ¢itka Bawlrh22]. ABTS 2]
w/mbA A ZY2E 75.20%, 43.18%, 74.16%,2] 7V =2 AS o]43 =AHAINE v Zti(Table 2). T8
2AGE Both 134 242 FE 200 p/miol A 2, T 2, BT QUL FE EH R FUls}
87.84%°] 7V w2 A/EAS Bolal o ol S7F o 1000 wi/meel A 2} 76.25%, 41.26%, 73.34%<] 7}
A itk A LU FHOR(p<0.05) BE  F =S AAFAHS BT 1F4 2 U= 200 l/mlol
w0l 7P =2 DPPH 21t &275S Btk 15 A 76.72.%9] 7HE =& 2AZH S Hola o o)
= olof 2 o9, BEed, v 2 SME U JF ek stth IC503k 1FH 2.do] 61.94 pl/mlE
ERRs A8S BYh IC505h2 154 990 36,6540 7P Whoka, .Y 41430 pi/ml, E-2-Y 50043
/e 7V A9k, S 2.9J(165.35ut/ml), BT pl/ml, 1AL WO 4978.70 pl/ml A= HERRE
(274.70p0/ml) 12 I FH L A(4184.67ul/ml) AXFERL  mFAN A T e AL FA izl wlE Ee
o FdETe® spEA Bol 28HE x4t gitel 84 AgS Bh
AnleTlE 0dS T A3 A A4S 7L
Qi ghakslEo] 9-4=3k0] cosmetic dermatology°ﬂ*1 225 99Xz & GC EAM H|m
TR 8RR Husa Iu17,18]. ¥ TS oAl sPEE Az Al Y] FAFE (ol phase)E
st A sPdEdaRA &4, ARATMYARZ xFqAA 80 T AT LwE Jldd ik(water
Table 2. Antioxidant activity of extracted seed oils by prss method(%). p-value for analysis for variance, "Mean+SD
indicate statistically significant difference in the same concentration
1042/me 25 1b/ml 5044/mt 10044/m? 2004/mé 500424/mt 10004/mé
Control 5.10+1.72 7.06+1.35 12.16£2.00°  21.54£158°  3639:051°  50.86x121¢  66.29+1.53
Pumpkin seed 8.93+0.79™  12.86+0.98"  20.63x2.90°  36.11x1.61"  5524x1.63"  72.30£0.97°  75.20+0.73
DPPH Camellia seed 3.94+1.20° 5.67+0.97" 833+1.61°  1551£1.53"  2235+1.74° 3554285  43.18+3.31°
Red pepper seed ~ 22.71x1.68"  32.10£2.36"  4522+1.48'  63.87+1.22"  87.84x1.41"  86.79+0.23"  86.43:0.84"
Peanut 451£133°  9.95+1.61°  15.05£1.85  23.63+1.04°  42.16£151°  63.16£0.99°  74.16+1.54°
p-value* 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Control 12.4940.53%  17.50£1.42°  21.08+0.83°  29.22+138°  38.19+1.45°  55.18+3.33%  77.35:0.93"
Pumpkin seed 147741.72°  17.56+2.05°  21.33+1.39b  30.64+2.73°  44.86:232°  6247+2.01°  76.25+1.14°
ABTS Camellia seed 9.86:0.83'  1026+1.78"  13.17+2.88°  18.32+2.77°  2533+2.85°  34.45+2.80"  41.26+2.29°
Red pepper seed 18.66£2.37"  29.63+0.84"  47.15:1.10°  61.46+1.20"  76.72+1.07°  75.62+1.17°  75.62+1.17°
Peanut 11.68+£1.43%  14.82+0.81°  15.93+1.43°  21.24:1.16°  34.31£1.42°  58.97+2.71°  73.341.88
p-value 0.00 0.00 0.00 0.00 0.00 0.00 0.00
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Fig. 1. Comparison of DPPH Radical Scavenging Activity(RSA) of extracted seed oils by pressure method after
heat treatment. (a) Pumpkin seed oil (b) Camellia seed oil (c) Red pepper seed oil (d) Peanut oil
**Value are statistically significant difference in the same concentration.
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T AWpake] 2488 TR 2Y(99.77%) 2 7HE
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4% Sde] dAe] ©3 o] DPPH dtdl &4 =
7545— U3 ZohFig 1), 3 298 % 10
wi/ml, 50 p/mé, 100 pb/ml 728kl 5% 25 pl/ml 57}
Eiae 738&% Bo fojAQl Aol flsith HA
2Ye F% 10 p/ml, 25 pi/ml, 100 wd/mlo A= A
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Fig. 2. Comparison of ABTS Radical Cation Decolorization(RCD) of extracted seed oils by pressure method after
heat treatment. (a) Pumpkin seed oil (b) Camellia seed oil (c) Red pepper seed oil (d) Peanut oil
**Value are statistically significant difference in the same concentration.
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