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Study on effects of antioxidant compounds on stability of linseed oil

WANG Jin
( , 213032)
(Changzhou Technical Institute of Tourism & Commerce s Changzhou, Jiangsu 213032, China)

, ) 6] (7] .
, .0, 04% + '
0.018% +0.018% . ’ ’
s 4g o
0.6~0.7g NaOH 4h 80% . ’ ’

H 3 H
Abstract : Using the accelerated oxidation test, this study was conduc-
ted to investigate the effects of different combinations of natural an-
tioxidants with synthetic antioxidants on the stability the shelf-life of ’ ’ °
linseed oil by examining the changes in its acid value and peroxide
value. The results showed that a combination of 0. 04% oleaginous
rosemary, 0.018% butyl hydroxy anisd and 0. 018% propyl gallate
was found to have the best antioxidant activity. Comparisons of the
changes in acid value of linseed oil before and after alkali refining re- ( (PG). (BHA) .
vealed that adding 0. 6 or 0.7 g of sodium hydroxide to 4g of linseed (TBHQ) (BHT)).
oil and allowing them to react for 4 hours reduced its acid value by a-
bout 80% and significantly prolonged its shelf-life. The shelf-life of ’ A
linseed oil treated with the optimal combination of natural and syn- BHA.PG ’ 3
thetic antioxidants could be extended.
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Figure 1 Effect of individual addition of different natural
and synthetic antioxidants on POV value of
linseed oil
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Table 1 The effect value of three factors and
three levels %
A BBHA CPG
1 0.020 0.016 0.016
2 0.030 0.018 0.018
3 0. 040 0.020 0. 020
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Table 2 The balance system of orthogonal test

D POV
A B C
( ) /h
1 1 1 1 1 21
2 1 2 2 2 27
3 1 3 3 3 26
4 2 1 2 3 25
S 2 2 3 1 28
6 2 3 1 2 25
7 3 1 3 2 27
8 3 2 1 3 29
9 3 3 2 1 32
""" B 20667 20333 25.000 27.000
ko 26.000 28.000 28.000 26.333
ks 29.333 27.667 27.000 26. 667
R 4.666 3.667 3. 000 0.667
3 3
Table 3 Effects of three mixed antioxidants %
POV
BHA PG
/h
1 0.02 0.018 0.018 27
2 0.03 0.018 0.018 28
3 0. 04 0.018 0.018 31
1~3 s
’ POV ,
3 s s
s
. )
BHA PG
0. 02% +0.018% BHA+

0. 018% PG<C0. 03% +0.018% BHA-+0. 018%

PG<C0. 04% +0. 018% BHA+0. 018% PG,
GB 2760—2011¢ ) ,
2.1.3 .
100 C .
. 0.04% +0.018% BHA+0.018% PG
POV (6 mmol/kg) ,
0.04% +0.018% BHA+
0.018% PG ,
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Figure 2 Effects of alkali refining on acid value of

linoleum acid
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