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Abstract ; Rosmarinic acid as a water — soluble antioxidant has been proved its desirable antioxidant activity
in frying oils. However, its solubility in oils has been rarely studied. The solubility of rosmarinic acid in
soybean oil was measured at 20, 25, 30, 35, 40, 45°C. Apelblat model and Arrhenius equation were used
to fit the dissolution and the thermodynamic property was analyzed. The results showed that the solubility of
rosmarinic acid in soybean oil increased with the increase of temperature. The theoretical values of solubili-
ty calculated by Apelblat model and Arrhenius equation were in good agreement with the actual value ob-
tained by experiments. The thermodynamic property based on the solubility modelling data at the range of
the measured temperature indicated that the dissolution of rosmarinic acid in soybean oils was a non — spon-
taneous and endothermic process with an increased entropy. The solubility study pave the way to the appli-

cation of water —soluble antioxidant, like rosmarinic acid, in oils against lipid oxidation.
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