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Effect of perilla extract on the oxidative stability of Schizochytrium oil
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Abstract: Objective: The effect of perilla extract on the stability
of Schizochytrium oil was investigated. Methods: With peroxide
value, malondialdehyde value, anisidine value, and conjugated
diene value as evaluation indicators, the effects of different con-
centrations of perilla extract, 0.04% tea polyphenols and 0.02%
TBHQ on the oxidation stability of Schizochytrium oil was ex-
plored by forced oxidation method, respectively. A gas-mass
spectrometry was used to detect the changes of fatty acid compo-
sition in Schizochytrium oil. Results: After 15 d of forced oxida-
tion, the content of unsaturated fatty acids in the 0.10% perilla
extract group was increased by 16.91% , compared to the blank
group. Perilla extract could delay the oxidative decomposition of

unsaturated fatty acids showing an antioxidant ability. The oxida-
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tion inhibitory effect of perilla extract on Schizochytrium oil was
slightly lower than that of TBHQ, and the content of unsaturated
fatty acids was only reduced by 5.30%. Compared with the tea
polyphenols added group, the perilla extract added group
increased the content of unsaturated fatty acids by 12.93%, and
the antioxidant effect was significantly higher than that of the tea
polyphenols. Conclusion: Perilla extract can effectively improve
the oxidative stability of Schizochytrium oil showing dose-de-
pendent.

Keywords: perilla; extract; Schizochytrium oil; natural antioxi-

dants; oxidation stability
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Figure 1  The effect of different doses of perilla extract

on the peroxide value of Schizochytrium oil

B A R R SR IR M R L B
54 R bR A0S I AR A RN T 2 4 A
) B AL Ul R A = P A

2.1.2 WIEEE AW EIWMOY AT Y (ROOH) A
FasE R 5y o T S0 W 55 IR R Sk 7 0 45 il g Y
it B 3 D O R B B AL AR BT L I 2 T
1 AL ZAAR R T T TR (I R T I T () A K S R 3
Jn R AL 0~6 d AR R T R E R AY
B mH A MRRSEIG S A, & F AR A
Bl h Y S B B AR (P <<0.01), 0.10%,
0.08 %6 % 7 $12 B4 391 2k 2 A b G th 70 7 21 %o PR R Y
iV FH B T A2, 0.01 V6 ) 41 IR b 0.08 %6 7 e 4L 1
fH R 14.47% . 57 B 28042 BUY) v b 25 400 4] 24 a3 7
AR AR L U 24T S ) G SR AR i e A B T 4%
I8 58 S5 41 B0 1) S 10 TR 35 R A A0 410 ) 2 A 8 il ) R
RT3 il A I R

2.1.3 miEFME MR SRS KRR E =Y
7= A S A A e SR AL A B 2 0 A 2 B R L R

1.0r = A
—— 0.02% £ R HUY)
08F —* 0.04%ZE I
_ —¥—0.06%Z T 4RI
" ——0.08% LRI
ég = 0.6F —+ 0.10%ZE SR I
2
E 204
[=a]
[
0.2
4
0.0 ‘ ‘ ‘ : ‘

9 12 15
Fisf ]

Time/d
B2 ¥R LEEHA BIAG A

Figure 2 The effect of different doses of perilla extract

on the malondialdehyde value of

Schizochytrium oil
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Figure 3 The effect of different doses of perilla extract
on the anisidine value of Schizochytrium oil
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Figure 4 The effect of different doses of perilla powder

on the conjugated  diene  value of

Schizochytrium oil
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Figure 5 The effect of different antioxidants on the per-

oxide value of Schizochytrium oil
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Figure 6 The effect of different antioxidants on the ma-

londialdehyde value of Schizochytrium oil
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Figure 7 The effect of different antioxidants on the ani-

sidine value of Schizochytrium oil
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