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Oxidation inhibition of different antioxidants on red pine seeds oil
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ABSTRACT: Objective To explore the antioxidation of 3 antioxidants on red pine seeds oil. Methods The red pine
seeds oil was extracted by petroleum ether extraction. Taking acid value and peroxide value as evaluation indexes, the
effect of 3 antioxidants (L-ascorbyl palmitate, tea polyphenols palmitate and lipid-soluble rosemary extract) on the
oxidative stability of red pine seeds oil extracted by petroleum ether was evaluated under accelerated oxidation
conditions. Results Three antioxidants could all reduced the oxidation and rancidity process in varying degrees, and
the inhibition effect was almost positively correlated with the addition of antioxidants. The antioxidative activity of
0.15 g/kg ascorbic palmitate was the best when considering acid value as an evaluation index and the antioxidative
acitivity of 0.60 g/kg lipid-soluble rosemary extract offered significant advantages when considering peroxide value as
an evaluation index. Conclusion The 0.15 g/kg ascorbic palmitate is chose better as antioxidant of red pine seeds oil.
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