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Studies on the Constituents of Korean Edible Oils and Fats

— Part 6 : A Study on the Natural Antioxidants of sesame and perilla seeds —

Sung Za Hwang and Young Su Ko

Institute of Food Sciences, Hanyang University, Seoul, Korea

= ABSTRACT =

Experiments were carried out in order to compare the natural antioxidants in the acetonitr-
il extracts of raw and baked seeds of Korean sesame and perilla by thin layer and gas chrom-
atography.

The sample was dlssolved in n-pentane and extracted with acetonitril and the acetonitril
extract was separated by thin layer chromatography using silica gel. The spots were detected
by spraying with 2, 6 —dichloroquinone —4 —~chlorimide, phosphomolybdic acid and dimethyla-
mine as chromogenic reagents.

Natural antioxidant, such as § —tocopherol detected in raw and baked sesame and perilla se-
ed oil by TLC and sesamol was detected only in raw and baked sesame seed oil by GC,
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Fig. 1. Structure of tocopherols and sesamol.
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Fig. 2. Thin layer chromatogram of antioxidants in sesame and perilla seed oils.

1: standard of antioxidants, 2: raw sesame oil, 3: (@ +standards, 4: baked sesame oil,
5: (@+standards, 6: raw perilla oil, 7: baked perilla oil, 8: standard of antioxidants.

Adsorbent pre-coated silica gel 60; developing solvent, n ~hexane-dioxan-acetic acid /30:

7: 2); chromogenic reagent, 2,6-dichloroguinone -4 —chlorimide.
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Table 1. Identification of antioxidants by
chromogenic reagents
Antioxid] Chromogenic reagent
dant (A) (B) (©)
BHT vellowish brown| hell green -
a-—-Toc. " " hell brown -
7—Toc. {dark brown - " -
d—Toc. brown ” " —
BHA wellowish brown| hell brown —
HMBP purple " "o _
TBHQ dark brown dark purple red
THBP brown brown —
PG eenish brown p -
NDGA urple brown " _

(A) : 2.6 ~dichlorquinone —4 —chlorimide
(B) : phosphomolybdic acid
(C) : dimethylamine
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