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Study on Antioxidative Effects of Polyphenols

Extracted from Hop
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Fig. 1. Changes of peroxide value of soybean oil added 0.02%6 ethylacetate extract
and butanol extract of hop, 0.02% tocopherol, and 0.02% BHA during
different storage periods at 45TC.

-A- © soybean oil, - @ - ! soybean oil + ethylacetate extract of hop, -4
~ ! soybean oil + butanol extract of hop, -@- : soybean oil + a
-tocopherol, —x- : soybean oil + BHA
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Fig. 2. Changes of peroxide value of lard added 0.02% ethylacetate extract and
butanol extract of hop, 0.02% tocopherol, and 0.02% BHA during different
storage periods at 45C.
~A- @ lard, -©- : lard + ethylacetate extract of hop, ~€— : lard + butanol
extract of hop, ~@- : lard + a-tocopherol, -x- ! lard + BHA
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