Korean Journal Of Food Preservation Vol. 9. No. 3, pp.351 ~355 (2002)

Fx9| ofzldd

0t

el

At 349

s -

4%

r°"

FARAEAA

A7 U BAEE B

t
QYA ATY

U D >
ot

7]
=]

s

of

Nitrite-Scavenging and Antioxidant Activities of Wood Vinegar
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Abstract

The purpose of this study was to investigate the nitrite scavenging, eletron donating activity and antioxidant activity of wood
vinegar on soybean oil. Wood vinegar was added to soybean oil in the quantities of 0.5, 1 and 5%. Nitrite scavenging effect of
all concentrations diminished at higher pH, while in the case of pH 12, it showed a nitrite scavenging effect of more than 80%
at concentration above of 100 pl/mL. The electron domating activity was about 80% at concentration above of 50 s mL.
Soybean oil without the addition of wood vinegar was used as a control. The oxidation of these samples was determined by
measuring the peroxide value(POV), thiobarbituric acid(TBA) value and acid value(AV). When wood vinegar was added 1 and
5%, the peroxide value was lower than both the control and 0.1% BHT. TBA value were in the 5% wood vinegar followed by
1% wood vinegar, 0.1% BHT, 0.5% wood vinegar and the control, respectively. The results showed that the acid values were
lowest in 5% wood vinegar, followed by the 0.1% BHT, 1% wood vinegar, 0.5% wood vinegar and finally the control.
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Fig. 1. Nitrite-scavenging effect of wood vinegar.
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Fig. 2. Antioxidative activity of wood vinegar.
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Fig. 3. Changes in peroxide value of the soybean oil with
BHT and wood vinegar during the storage at 60T.
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Fig. 4. Changes in TBA value of the soybean oil with BHT
and wood vinegar during the storage at 60T.

@ : Control, O :0.1% BHT, W :0.5% wood vinegar, ¥V : 1%
wood vinegar, ll : 5% wood vinegar



354 A HFAGF T A A9A A33. (2002)

s

Wb FARAEY 7l M FAHE FAY
A Y o, FEAMARS AFAEE Fso F
AA3E dodle 9] He ASE Fig 55 A7zt
g Ex94 H7lFY AL WstE AHE oA A% 2
dA FH/FE oF 0189 & vEbd vhd Fxd 3
Wt 447HA] 010)3e] FAE ST F 1 HE AT
o AR 1094 B2 5%9 A7 ALE 0258 Y
Y ¥bd 01% BHT 37l 0349] #X& yehlSith
5062 52 784 FEES TR AN F
i3e 24T 49 53 £84 F5E Akl dF
7180 ti3te] g2 P48 a3 YepAtn s
2 ARME HaFes AMS-E 01% BHTECD o &

g3t 23S Jehfo] B2 S HAsAEAN &
& 5 e 7FsAel e &8 Ao AZdn

N

L 1%

I

iy

ob flo 2 o

12

Acid value

Storage time(days)

Fig. 5. Changes in acid value of the soybean oil with BHT
and wood vinegar during the storage at 60T.

@ : Control, O :0.1% BHT, ¥ :0.5% wood vinegar, V : 1%
wood vinegar, Jll : 5% wood vinegar
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