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Effect of exogenous polyphenols on the oxidant stability of
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Abstract: Taking the 5 kinds of polyphenols, including propylgal-
late, quercetin and etc., to evaluate the oxidation stability of oil-
tea camellia seed oil during heating by the Rancimat and drying
oven methods were used, the effects of exogenous polyphenols on
the oxidation stability of oil-tea camellia seed oil were studied at
180 °C. Results: The reduction times were prolonged as the con-
centrations of polyphenols increased; and propyl gallate had the
best antioxidant effect. During the heating process at 180 °C, the
5 kinds of polyphenols retarded the increase of acid value with no
significant different among the polyphenols (P>>0.05). Peroxide
value, p-anise value, and carbonyl value were inhabited with sig-
nificantly difference among the polyphenols (P <C0.05). The
factors indicate that the selected polyphenols had the antioxidant

activity on oil-tea camellia seed oil during heating.
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Table 1

Effects of different concentrations of polyphenols on oxidation induction time of camellia oil

TR g/
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X R 2.38+0.017*  2.38+0.017*  2.38+0.017¢  2.384+0.017*  2.3840.017*
0.005 2.414+0.042>  2.574+0.042>  2.46+0.007"  3.26+0.042"  3.57+0.028"
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0.020 3.1140.071¢  5.0040.113¢  3.33+0.042¢  5.50+0.212¢  5.65+0.007¢
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Figure 1 Effect of polyphenols on the acid value of camellia oil under different heating conditions at 180 “C
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Figure 2 Effect of polyphenols on the peroxide value ofcamellia oil under different heating conditions at 180 C
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Effect of polyphenols on the anisidine value of camellia oil under different heating conditions at 180 °C
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Figure 4 Effect of polyphenols on the carbonyl value of camellia oil under different heating conditions at 180 “C
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