18 CHINA OILS AND FATS 2024 Vol. 49 No.2

mBE = DOI; 10.19902/j. cnki. zgyz. 1003 —7969. 220647

SR F SRR PR ERTR

KT, B, IREF, AN, BAX—, X F, 7w 9, WEX
GLdRE EHRFR,LH L4 214122)

TE AR S m LR 69 B M R T AR =8 (TBHQ) 5 X R AAH (£ F B 40
R BR ) AT BB, M) TR B AR BAL ) AT AR TR SLR 69 I BALAE R, SR oA T R R A B A B AL )
89 ZAE R AUH] . 5 R A E R 30 d B, A e fe KR A AR BAL A 4 S AT LR e R R AR AR T
0 d ¥w& A ¥ 4,200 mg/kg TBHQ 15 800 mg/kg #L 3R fn R & Be i Uik 49 Zeta WAz 5 {A R K, B4t
FACAE A 3 3% ; TBHQ 5 43R s B A I 3R BT 6 Y B W BACAE A, 55 22 7 8 & I3k 5 4048 A s TBHQ
SA TR AERAERN R A L8252 TBHQ B T AT B AR RILR PR @G EE, ™
TBHQ 5 3 3r e BR Z [ MBI AE A 82 o THIR R 3E A T TBHQ f2 4% FH45 i $Lik P i K R @ 49
A%, % L, TBHQ 5 3ir By 5 Be fb 42 & 4k FHF i SLiR 69 R ALAE 2

KR AR IR AR R T AR =B A F B IR Bk A EAE A

hE 4K E . TS225. 1;TS201. 2 SERFRIDAD A XXEHE:1003 —7969(2024)02 —0018 - 08

Antioxidant effect of complexed antioxidants on
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Abstract; In order to improve the oxidative stability of peony seed oil emulsion, tert — butylhydroquinone
(TBHQ) was complexed with natural antioxidants ( tocopherol and ascorbic acid), and the antioxidant
effects of different antioxidants on the peony seed oil emulsion were determined and the mechanism of
interaction between the different complexed antioxidants was analyzed. The results showed that the
particle size of peony seed oil emulsion with and without antioxidants increased slightly at the 30 d of
storage compared with that at the O d of storage. The absolute value of the Zeta potential of the emulsion
added with 200 mg/kg TBHQ and 800 mg/kg ascorbic acid was the largest and the antioxidant effect was
the strongest. TBHQ showed better synergistic antioxidant effect with ascorbic acid, and antagonistic
effect with tocopherol. The antagonistic effect between TBHQ and tocopherol was mainly due to the fact
that TBHQ reduced the content of tocopherol in the oil — water interface in peony seed oil emulsion, while
the synergistic effect between TBHQ and ascorbic acid was mainly due to the fact that ascorbic acid
increased the content of TBHQ in the oil — water interface in peony seed oil emulsion. In conclusion, the
combination of TBHQ and ascorbic acid can effectively improve the oxidation stability of peony seed oil
emulsion.
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