2023 4 55 48 15 55 1 1] T Rl 37

mAE DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 210611

21 5 5 1R ou A 28 i 5% AF X EL R
DPPH H B & F kR 8E 1B 20

IRAMT U AR, F R AR
(1P B AR LA 2 AT BT I 2 AL B TT AT, AL 3114005 2. dy b AR 3 R M 5 TAF IR, K2 410004)

FEE A T BF R i 5T b BACASE MU, T AR B TR AL 22 77 X xf i 47 0 40 BAL AR A 89 % vl , A
DPPH g Wy 275 PR de /1 4 35 4%, 3 ih 545 2 3 22 40 90 55 Aok TRAL 32 J5 43 3\ 4 o 750 JR o & LA bk
o Ao EME L 5 L BACRE A AT AT, R i FAF o A L L sM e O TR G 47 3] 0 i
FAT IR i B AEM 285 DPPH g by R iF ko dit /7 AL 236 5 40 S FRAL 2204 o FoAT AT ) i B A7
JRib B A AE AR 509 DPPH B RN FA RN & TA R MR TR 22, LR KA 5 %] & 3.53 ng/sg
Fo 6. 47 we/g; R TRAL 22 64 Jer 24T P ) o 47 JR o P A 40 469 DPPH B oy AR rR Ak ) SR KL
AL AL SPFRAL 32 44 3 38,77 pe/g. wEHF R kst DPPH A Wk 69 h et £ 2k A LA M 5,
JEAR ML 69 DPPH A sy AR ee 7 38 T4 5

KGR b Sk 4o dh s sk DPPH & 2k

I E 4K S TS224;TS225. 1 SCHEFRIDAD A XEHE 1003 -7969(2023)01 - 0037 —05

Effects of infrared and microwave pretreatment of oil — tea camellia
seed on DPPH radical scavenging capacity of its crude oil
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Abstract:In order to study the oxidation stability mechanism of oil - tea camellia seed oil and understand
the effect of different pretreatment on the antioxidant capacity of oil — tea camellia seed oil, the
antioxidant capacity of crude oil — tea camellia seed oil and its polar and non — polar components obtained
from oil — tea camellia seed pretreated by infrared and microwave were analyzed using the DPPH radical
scavenging capacity as the index. The results showed that the DPPH radical scavenging capacity of crude
oil —tea camellia seed oil and its polar and non — polar components changed significantly after infrared
and microwave pretreatment of oil — tea camellia seed respectively. The DPPH radical scavenging capacity
of crude oil — tea camellia seed oil and its non — polar components from the oil — tea camellia seed
pretreated by infrared was higher than that of the corresponding microwave pretreatment, and its
maximum values were 3. 53 wg/g and 6. 47 ug/g higher respectively. The highest DPPH radical

scavenging capacity of polar component of crude oil — tea camellia seed oil made from microwave

pretreated oil —tea camellia seed was 38.77 pg/g
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that of polar components.
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