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T8l 1. A flow sheet for the preparation of the

extracts used in the present study.

Defatted rice bran

LExtraction with solvent ]

Centrifugation

Supernatant

Vacuum

Residue

Washing with
extraction solvent

filteration

Y
| Supernatant | Residue Centrifugation

Evaporation

Extracts

I 3. Antioxidative effects of defatted rice bran
extract and some antioxidants at different
concentration on palm oil by the AOM
test?®

Antioxidant added Induction period

(ppm) (min)
Control (no addition) 422+ 9
Defatted rice bran extract(100) 593+ 16
Defatted rice bran extract(200) 639+13
Tocopherol (100) 445+13
Tocopherol (200) 504+12
BHT (100) 439+ 7
BHT (200) 448 +13

2AOM tests were performed with a Metrohm
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¥ 4. Antioxidative activity of ethanol extract

on palm oil
- Concentration(ppm)
ant 100 200 400 600
Rhus javanica L. 8.18" 848 915 10.23
(BH%) (1.08)° (L12) (1.20) (1.35)

Taraxacum platycarpum H 845 900 839 9.6
(Z2F9) (1.11) (1.18) (1.10) (1.26)

H 5. Antioxidative activity of ethanol extract on

lard
Concentration(ppm)
Plant 100 200 400 600
Rhus javanice L. 051* 054 106 118
(3 (1.31)° (1.38) (2.72) (3.03)

Taraxacum platycarpum H 042 051 056 0.50
(239) (1.08) (1.31) (1.44) (1.28)

Taraxacum platycarpum 712 736 727 723
(E4) (0.94) (0.97) (0.96) (0.95)

Turaxacum platycarpum 033 042 047 041
(&) (0.85) (1.08) (1.21) (1.05)

Astragalus membranaceus 736 721 720 730

Astragalus membranaceus 042 039 033 033

(% ) (0.97) (0.95) (0.95) (0.96) (2 71 (1.08) (1.00) (0.85) (0.85)
Lycopus lucidus 621 723 727 733 Lycopus lucidus 038 034 035 030
(=) (0.82) (0.95) (0.96) (0.96) () (0.97) (0.87) (0.90) (0.77)
Plantago asiatica 657 732 739 736 Plantago asiatica 038 044 042 044
(A 73e]) (0.86) (0.96) (0.97) (0.97) (" 7e]) (0.97) (1.13) (1.08) (1.13)
Euphorbia fischeriana var  8.12  8.19 - 753 Euphorbia fischeriana var - 0.27 - 0.27
(3F5) (1.07) (1.08) (0.99) ($=) (0.69) (0.67)
Ulmus davidiana var. 860 7.10 - 753 Ulmus davidiana var. - 027 - 030
=574) (L13) (0.93) (0.99) (=544) (0.69) (0.77)
Ulmus davidiana var. 854 7.60 - 7.60 Ulmus davidiana var. - 0.30 - 0.27
(=§%2]) (1.12) (1.00) (1.00) (=%%a) (0.77) (0.69)
Phellodendron amurense 830 741 - 7.26 Phellodendron amurense - 033 - 027
(# 1) (1.09) (0.98) (0.96) (3 ) (0.85) (0.69)
Citrus junos 848 1735 - 8.00 Citrus junos - 027 - 027
(F2H) (L12) (0.97) (1.05) (F2HH) (0.69) (0.69)
Alisma canaliculatum 812 818 - 833 Alisma canaliculatum - 0z7 - 027
(4 2} (1.07) (1.08) (1.10) (4 A}) (0.69) (0.69)

a: Induction period(IP, hr.min) of oil was deter-
mined by Rancimat test at 130°C. 100ppm of each
extract was added.

b: Al(antioxidant index) was expressed as IP of oil
containing various plant extracts/IP of natural
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H 6. Antioxidative activity of ethanol extract
on soybean oil

Concentration(ppm)
Plant 100 200 400 600
Rhus javanica L. 230 209 218 221
(1) (1.05)® (0.95) (0.99) (1.00)

Taraxacum platycarpum H 218 215 208 212
(E2349) (0.99) (0.98) (0.94) (0.96)

Taraxacum platycarpum 209 212 211 217
(5 (0.95) (0.96) (0.96) (0.99)

Astragalus membranaceus 212 2.00 215 223

# 7 (0.96) (081) (0.98) (1.01)
Lycopus lucidus 209 206 204 217
(k) (0.95) (1.18) (0.93) (0.99)
Plantago asiatica 224 211 215 209
(27D (1.02) (0.96) (0.98) (0.95)
Euphorbia fischeriana var - 215 - 260
(35) (0.98) (1.18)
Ulmus devidiana var. - 260 - 280
=&44) (1.18) (1.27)
Ulmus davidiana var. - 250 - 230
=5%e) (1.14) (1.05)
Phellodendron amurense - 260 - 1.57
(# 9) (1.18) (0.71)
Citrus junos - 1.57 - 157
(F2H4) (0.70) (0.71)
Alisma canaliculatum - 200 - 215
(& Ah) (0.91) (0.98)
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H 7. Antioxidative activity of each fraction of
Rhus javenica L. ethanol extract on palm oil

Rhus javanica L. Concentration(ppm)
Fraction® 100 200 400 600
CHCI3 8.03° 8.14 10.02 10.31
(1.06)° (1.07) (1.32) (1.36)
EtOAc 7.15 8.24 10.26 12.09
(0.94) (1.08) (1.35) (1.60)
BuOH 7.02 7.24 8.29 8.07
(0.93) (0.95) (1.09) (1.07)
Water 7.54 8.09 8.15 8.00
(059) (1L.07) (1.08) (1.05)

a: The fractions were separated by separating funnel
b. ¢ : See foot notes * and ® of Table 4.

¥ 8. Antioxidative activity of each fraction of
Rhus javanica L. ethanol extract on lard

Rhus javanica L. Concentration{ppm)
Fraction® 100 200 400 600
CHCl3 045° 047 1.20 1.44
(1.15)°  (1.21) (3.08) (3.69)
EtOAc 0.39 0.42 1.45 1.52
(1.00) (L08) (3.72) (3.90)
BuOH 0.42 0.41 0.45 0.40
(1.08) (1.05) (1.15) (1.03)
Water 0.39 0.41 048 0.44
(1.00y (1.05) (1.23) (1.13)

a, b, ¢ : See foot notes of Table 7

H 9. Antioxidative activity of each fraction of

Rhus  javanica L. ethanol extract on

soybean oil

Rhus javanica L. Concentration(ppm)
Fraction® 100 200 400 600
CHCl3 2.10° 2.06 2.42 2.33
(0.95)°  (1.18) (1.10) (1.06)
EtOAc 1.39 1.58 1.47 2.03
(063) (072) (0.67) (1.05)
BuOH 2.18 1.50 2.09 157
(0.99) (068) (1.32) (0.71)
Water 213 2.04 2.21 2.24
(097) (1.09) (1.00) (1.02)
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