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Abstract

The antioxidant activity of synthetic antioxidants, BHA, BHT and TBHQ and natural antioxiants, rose-
mary extract, sesamol, caffeic acid and pyrogallol in a skip jack oil were studied. A control and substrates
containing synthetic(0.02%) and natural antioxidant (0.05%) were stored in an incubator kept at 37°C for 8
days. The antioxidant activity of synthetic and natural antioxidants was investigated by comparing peroxide
values. The results of this study were as follows:

All the synthetic antioxidants used for this study exhibited antioxidant activity in skip jack oils. The
antioxidant activity of TBHQ was greater than that of BHA and BHT. The rosemary extract did not show
antioxidant activity in skip jack oils. The antioxidant activity of sesamol and caffeic acid were greater than
those of BHA. Especially Pyrogallol exhibited very strong antioxidant activity, comparable to that of the
TBHQ. The antioxidant activity of the sesamol, caffeic acid and pyrogallol used skip jack oil, in decreasing
order as follows: pyrogallol >caffeic acid>sesamol.
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Table 1. The specification and operating condi-
tions of the gas chromatography used for fatty
acid compostion

Instrument Shimadzu GC-9A

Detector Flame Ionization Detector

Column 10% DEGS on 80~ 100mesh
Chromosorb W-Hp, 1.8inch x 6ft
Fused silica capillary column

Injection Temp, 250¢C

Column Temp, 1507, isothermal

Detector Temp. 250C

Carrier gas flow rate Nj, 30ml /ml




Table 2. The fatty acid composition of the re-
fined skip jack oil used in the present study

Fatty acid component Percent content(%)
Cusio 14.1
Cisio 1.2
Cisio 24.4
Cisn 7.6
Ciro 1.5
Ciza 1.4
Ciso 4.8
Cisn 13.7
Cis:z 2.3
Ciss 0.8
Ca:q 1.5
Coos 4.6
Ca:s 2.2
Capis 19.2

unknown 0.7
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Fig. 1. The peroxide values of the control and
substrates, containing BHA, BHT and TBHQ.
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Fig. 2. The peroxide values of the control and
substrates, containing rosemary extract, sesamol,
caffeic acid and pyrogallol.
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