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Study on the antioxidation of chilli seed in lard oil
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Abstract: The antioxidation of chilli seed was investigated in this
study. The unmilled and milled chilli seeds, and the ethanol extracts
from them, with different concentration were added into lard oil, re-
spectively, and put at (6342) ‘C. The POV value of the lard oil un-
der different period was determined. The regression model between
POV and storage time was established, and the induction time and
oxidation protection factor were also calculated to evaluate
antioxidant capacity of chilli seed. The results showed that the three
kinds of chilli seed added in lard had antioxidant capacity. Best an-
tioxidant effect was showed when unmilled added in 7% , milled chilli
seedadded in 11% , extract concentration for 0.12%. Moreover, no
significant difference was found among the extracts with different
concentrations, and a low concentration extract showed an achieve

antioxidant effect. Therefore, a good antioxidant capacity was con-
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firmed in chilli seeds.
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Figure 1 Effect of unmilled chilli seeds on lard oil POV
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Table 1 The regression equation ofunmilled chilli seeds in

different supplementation

i/ % [EYEp¥ R? P
0 InC=0.142t—2.873 0.932 0.000
3 InC=0.125¢—3.038 0.912 0.001
5 InC=0.127t—3.165 0.948 0.000
7 InC=0.122¢t—3.204 0.953 0.000
8 InC=0.133t—3.312 0.962 0.000
11 InC=0.122¢—3.209 0.957 0.000
0.02(BHA)  InC—0.079/—4.281  0.980 0.000
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Table 2 Induction period and PF of different supplement-

ation unmilled chilli seeds in lard

whhk/ % S abiE/d PF

0 9.00 1.00

3 11.42 1.26

5 12.24 1.36

7 13.07 1.45

8 12.80 1.42

11 13.11 1.46
0.02(BHA)  33.85 306
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Figure 2 Effect of milled chili seeds on lard oil POV
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Table 3 The regression equation of milled chilli seeds in dif-

ferent supplementation

/% [al 9175 7 R? p
0 InC=0.136: —2.286 0.982 0.000
3 InC=0.132t —2.755 0.962 0.000
5 InC=0.116: —2.537 0.984 0.000
7 InC=0.116t—2.573 0.989 0.000
8 InC=0.102: —2.606 0.901 0.000
11 InC=0.0817—2.472 0.941 0.000
0.02(BHA)  InC=0.056:—2.686  0.973 0000
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Table 4 Induction period and PF of different supplementa-

tionmilled chilli seeds in lard

Wit/ % @St /d PF
0 5.01 1.00
3 8.67 1.73
5 8.00 1.60
7 8.31 1.66
8 9.77 1.95
11 10.69 2.14
0.02(BHA)  19.23 384
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Figure 3 Effect of the extracts from chilli seeds
on lard oil POV
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Table 5 The regression equation of milled chilli seeds
ethanol extracts in different concentration
W/ % (8] )5 5 R? P
0.00 InC=0.253t—4.364 0.977 0.000
0.02 InC=0.243t—4.574 0.995 0.000
0.04 InC=0.229¢ —4.496 0.988 0.000
0.06 InC=0.2241 —4.474 0.992 0.000
0.08 InC=0.2197 —4.468 0.988 0.000
0.10 InC=0.203t —4.307 0.937 0.001
0.12 InC=0.205¢ —4.371 0.971 0.000
0.02(BHA) InC=0.082 —4.536  0.982 0.000
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Table 6 Induction period and PF of different concentration-

milled chilli seeds extracts in lard

WEE/ Y% FEnbiE/d PF
0.00 10.88 1.00
0.02 12.20 1.12
0.04 12.61 1.15
0.06 12.80 1.17
0.08 13.10 1.20
0.10 13.29 1.22
0.12 13.47 1.23

0.02BHA) 3560 3.28
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