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Abstract

Phenolics as antioxidant were added to linoleic acid to prevent lipid oxidation. Antioxidative effective-

ness of them was measured by peroxie value at each 24 hour interval in order to compare with 0.02%

protocatechuic acid(PRL) and phloroglucinol(PHL) in linoleic acid, contrast tube at 37C for 96 hours

blowing oxygen into specimen. Peroxide values of oxidized linoleic acid, PRL, PHL for 96 hours were
78, 42, 30. From these results, PHL group had a higher antioxidative ability than PRL.
It was found that the effect is more clearly demonstrated by NMR rather than UV and that the

effect was dependent on the functional group and geometric molecular structure of phenolics.
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Fig. 1. POV of oxidized linoleic acid, PRL, PHL.
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Fig. 2. UV spectra of oxidized linoleic acid, PRL, PHL.
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Fig. 4. NMR spectrum of linoleic acid.
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Fig. 5. NMR spectrum of oxidized linoleic acid(96 hours).



152 & A W BolAlol ot R @St

Tan A S oA A g AR VA, Pyt v

- AN INS Sue Sae | B A SR S A S SN0 S AL A S R e S a0 SRS S SN e ENS AR SN AU B

9.0 8.0 7.0 6.0 5.0 4.0 3.0 2.0 1.0 ppm

o
—d

Fig. 6. NMR spectrum of PRL (96 hours).
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Fig. 7. NMR spectrum of PHL (96 hours).
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