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Synthesis of two types of ferulic acid amides and their antioxidant properties
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Abstract : Two antioxidants feruloylphenethylamine ( FPA) and feruloyltyramine (FTA) were synthesized
from ferulic acid by chemical method. The product was characterized by liquid chromatography — mass
spectrometry and nuclear magnetic resonance hydrogen spectroscopy, and quantified by high performance
liquid chromatography. The antioxidant effects of the two synthesized antioxidants were compared with
other eight antioxidants. The results showed that the purity of FPA and FTA were 97.05% and 94.55% ,

respectively. The two types of ferulic acid amides had excellent antioxidant capacity, which were superior

2021 Vol. 46 No. 3

DOI: 10.19902/j. enki. zgyz. 1003 —7969.2021. 03. 006

to rosemary extract, oryzanol, BHT, tocopherols and tea polyphenol palmitate.
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