2022 4F 45 47 4 2 1 h Sl 85

MiERE DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 210140

HFRAFHARESEHELSIXS
i BE | TR E R R

NEH,EEEF,E W, ALTHE, Auwm,ir &
(HMKF ERAFE TARLR, TR #HH 225009)

FEZE : 4 ) 9 B R ALB- 4 04 AL BACHLEL B T LV 1B 38 A AE R A8 4% i g AL, 3 i BT b P i B B
(free phenolics, FP) | BB (esterified phenolics, EP) & R % 45 4By (insoluble — bound phenolics ,
ISP) 6942 B T ¥t A7 AL, FF 5K A Schaal B4 55 AF 7R B 75 & B R AL &4 S22k 2% B BeAf ) Af b 2%
FFh BB TR Ha, oM AR SR LW IEX R, EREAN . FPHRARR I LS
A AR 1015 JRBURJE 45 °C JRIATE] 1.5 h 4R BUR S 3 K EP 8 AR I T & 544+ 4 g
"G LR LB AR 101  FBURE 3 kISP 4 sk AR I T & 554F 24 NaOH 3R E 0. 25 mol/L A&
Yo 113 SRt 18 6 h A% 45°C, R LT, dEHFdm P FPEP & ISP 4 &5 5 4
(43.43 £2.05)mg/kg . (28.67 £1.51)mg/kg % (65.87 +1.34)mg/kg, FREH A Lo A
H IR BAC = M R, B R b g BACAR 9 A4E R, L EP + ISP 9 AL R IR, B EAFAS A
g P E— TR RAEA L FP + EP + ISP a9 42 34k A s i% .

KU b 25470 5 95 B B (FP) ; BRALE (EP) s RIE M L5 &8 (ISP) ; RALAR M EAE X &
RES RS TS225.1;TS201.6  XEAFRIDAD:A XEHE 1003 - 7969 (2022)02 — 0085 —07

Effect of phenolic compounds in different forms extracted from
oil —tea camellia seed oil on oil oxidative stability
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Abstract: In order to clarify the antioxidant mechanism of phenolic compounds and use their synergistic
effects to delay the oxidation of oils, the extraction processes of free phenolics ( FP) , esterified phenolics
(EP) and insoluble — bound phenolics (ISP) were optimized, and the Schaal oven method was used to
study the effect of different forms of phenolic compounds alone or in combination on the oxidative stability
of oil — tea camellia seed oil, and the interaction between different forms of phenolic compounds was
analyzed. The results showed that the optimal extraction process conditions of FP were obtained as
follows : material — liquid ratio 1: 15, extraction temperature 45 °C , extraction time 1.5 h, and extraction
times 3. The optimal extraction process conditions of EP were obtained as follows; volume ratio of
alkaline solution to ethyl acetate 1: 1, and extraction times 3. The optimal extraction process conditions of
ISP were obtained as follows ; alkaline hydrolysis time 6 h, alkaline hydrolysis temperature 45 °C , NaOH
concentration 0. 25 mol/L and material - liquid ratio 1:3. Under the optimal conditions, the contents of
FP, EP and ISP in oil — tea camellia seed oil were
WeRS B 88 :2021 — 03 — 05 ; 15 8] F 8#8:2021 — 09 — 26 (43.43 £2.05) mg/kg, (28.67 £1.51) mg/kg
HATE  F5 H ARSI 4 F35 H (31671785) and (65.87 +1.34) mg/kg, respectively, and
VEERA X EH (1979) 4, B ZCEE WA S0, 11, W the different forms of phenolic compounds had the
SEIT NG B 5 2RI NN T A R Iy 2 ey effect of inhibiting the formation of oxidation
& 54 BE PE ST ( E-mail ) liugy@ yzu. edu. en, products and enhancing the oxidative stability of
BEEE B &, 2495, 490, 14 (E-mail ) xuxin@ the oil. The combination of EP and ISP had the

yzu. edu. cn, strongest antioxidation activity. Each of the
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interacting components had a certain antagonistic effect in the oil, and the antagonistic effect of the

combination of FP, EP and ISP was the strongest.

Key words:oil — tea camellia seed oil; free phenolics (FP) ; esterified phenolics (EP) ; insoluble —

bound phenolics (ISP) ; oxidative stability; interaction
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