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Abstract

The effects of antioxidants, ascorbyl palmitate (AP), a-tocopherol (o-Toc), BHA and ascorbyl palmitate+o.-
tocopherol (AP+0-Toc) have been investigated on lipid peroxide formations in tallow immediately and during
storage at 50°C after gamma irradiation with the dose of 1~10 kGy. Immediately gamma irradiation greatly
increased the initiative oxidation of tallow as was expected. But antioxidants were found to be greatly effective
in minimizing the radiation-induced peroxidation of tallow and their antioxidative activities were AP>BHA>AP+
a-Toc>a-Toc. Especially, AP showed greater antioxidative activity of initiate-oxidation than that of any other
antioxidant. Oxidation of tallow during storage at S0°C after irradiation induced the accelate of autoxidation.
But the additions of antioxidants inhibited formation of peroxide. Their antioxidative activities were BHA>AP+
a-Toc>0-Toc>AP. Especially AP+a-Toc mixture was not significantly different from BHA (p>0.05).
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Fig. 1. Effects of antioxidants on lipid oxidation of tallow

immediately after irradiated with 1~10 kGy of gamma-

ray. Peroxide mean values within the same storage periods

with different italic letters were significantly different (p<0.05).
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Fig. 2. Effects of antioxidants on lipid oxidation of tallow
during storage at 50°C. Peroxide mean values within the
same storage periods with different italic letters were signifi-
cantly different (p<0.05).
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Fig. 3. Effects of antioxidants on lipid oxidation of tallow

during storage at 50°C after irvadisted with 1 kGy of

gamma-ray. Peroxide mean values within the same storage

periods with different italic letters were significantly different

(p<0.05).
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Fig. 4. Effects of antioxidants on lipid oxidation of tallow
during storage at 50°C after irradiated with 3 kGy of
gamma-ray. Peroxide mean values within the same storage
periods with different italic letters were significantly different
(p<0.05).
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Fig. 5. Effects of antioxidants on lpid oxidation of
tallow during storage at 50°C after irradiated with 5
kGy of gamma-ray. Peroxide mean values within the same
storage periods with different italic letters were significantly
different (p<0.05).
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Fig. 6. Effects of antioxidants om lipid oxidation of tallow
during storage at 50°C after irvadiated with 10 kGy of
gamma-ray. Peroxide mean values within the same storage
periods with different italic letters were significantly different
(p<0.05).
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