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Effects of carnosic acid on main physicochemical properties, fatty acid

composition and free radicals in coconut oil thermal processing
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Abstract ; With tert — butyl hydroquinone (TBHQ) as contrast, the effects of carnosic acid (CA) on the

main physicochemical indicators (acid value, free fatty acid content, peroxide value, total oxidation val-

ue and anisidine value) in the thermal processing (at 180 °C ), fatty acid composition and free radical

content were studied. The results showed that the addition of antioxidants could significantly reduce the

main physicochemical indicators of coconut oil samples, and the effects of CA and TBHQ were basically

the same. TBHQ and CA could inhibit and delay the production of irans — oleic acid and ¢rans — linoleic

acid. CA and TBHQ had abvious inhibitory effect on the increase of free radicals in coconut oil thermal

processing, and the inhibitory effect of CA was not much different from TBHQ. It was concluded that CA

could be considered as an alternative antioxidant for TBHQ used in oil thermal processing.
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