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Tab.2 Character and yield of extracts obtained from mesocarp and seed of Shatian Shaddock
mesocaip seed
solvents
character yidd/ % character yidd/ %
diethyl ether( DE) 0.4610.021 1.54+0.11
ethyl acetate (EA) 0.534=0.070 1.224+0.17
acetone ( AT) 2.09+0.32 0.9840. 14
methanol (ME) 53.92+2. 59 9.73£0.23
2.3 .
Hiihessentialoil przzzzzz
BHA
¥ B¥M E bz
4 WBIAT fezzzzz
Lﬁ%ggﬁf\
0/ W DL b
¢ b 2. 79% 0 20 40 60 80 100 120
99.17%, >
> > ; inhibition of peroxidation / %
4 ’ (P<0.05 ’ )
100%, BHA ) o
’ ’ 3 Fig.2 Antioxidant activity of extracts from seed and essentisl oil
BHA. from flavelo determined by femric thiocyanate method
b
3
BHA T2 45h X
FAEMER2.79% (x+SD)
L&E?i@]ﬁ — L N 162 99¢ Tab. 3 Total phenolic content in extracts from mesocarp and
I R T st seed of Shatian Shaddock mgg !
inhibition of peroxidation/ %3
samp les mesocaip seed
(P< 0. 05, ) DE extract 51.65£1.72  25.4240. 95
1 FA extract  29.6310.62 36.16+0. 43
Fig. 1 Antioxidant activity of extracts from mesocarp detemmined AT extract 29.01£0.58 26.53%0. 25
by femic thiccyanate method MA extract 15.1440.19  5.8440. 17
b
; 3% 3
2 ) 4
b
21.52%% ~92.55%,
> > = . , BHA.
f ’ BHA ;
BHA ’ H
b
4
50% H ’
20% . |
2.4 ’
4 ;
¢ 3 5.28~51.65 mg/g o
9
4 ,
[9 10]



Food Chem 2000 48:4 156—4 161.
ROO ° , [3] BOCCO A, CUVELIERM E, RICHARD H, et al. Antioxi-
[ 11] dant activity and phenolic composition of citrus peel and seed
' extract J] . J Am Oil Chem Soc, 1998, 46,2 123— 2 129.
[4 : (.

’ [12 » 1989 6(2).48—51.

BHA &0%. - -
[5 SAWAMURA M, KURIYAMA T. Quantitative determination
4 [w( )= of volatile constituents in the pummelo( Citrus grandis Osbeck
95%] » w( ) LT%, Y- ; foma Tosa-buntan)[ J] . J Agric Food Chem 1988, 36; 567

s Ruberto (13 —569.
[6] KIKUZAKI H, NAKATARI N. Antioxidant effects of some
, ginger constituenty J] . JFood Sci, 1993 58: 1 407—1 410.
ey : 17 S

[S. 2 . : , 1998. 38— 53.

y— [§ COSETENGM Y, LEE C Y. Changes in apple polyphenoloxi-

dase and polyphenol concetrations in relation to degree of
browning] J] . J Food Sci, 1987 52: 985—989.

[9 BONILIA F, MAYEN M, MERIDA }, et al. Extraction of
phenolic compounds from red grape marc for use as food lipid
antioxidant{ J| . Food Chem 1999 66. 209— 215.

) ’ [ 100 WANASUNDARA U N, SHAHIDI F. Stabilization of seal

blubber and menhaden oils with green tea catechins[ J] . J
Am Oil Chem Soc, 1996, 73; 1 183— 1 190.
[11]  GIESE J. Antioxidants: tools for preventing lipid oxidation

[ ] BRANEN A L. Toxicology and biochemistry of butylated hy- [J1. Food Technolagy, 1996, 50(11); 73— 81.
droxyanisole and butylated hydwxytoluene[ J . J Am Oil Chem [ 12 ) .
Socs 1975, 52: 59— 63. (5. , 1989 31(1): 73— 76.

[2] CHIOH S SONG HS, UKEDA H. et al. Radicalscaveng- [13  RUBERTO G, BARATTA M T. Antioxidant activity of se-
ing activities of citmus essential oils and their components; de- lected essential oil components in two lipid model systems
tection using 1, Il-diphery 1-2-piciylhydrazyl[ J] . J Agrc [ J. Food Chem, 2000, 69: 167— 174.

Study on Antioxidant Activity of Essential Oil from Flavelo and Extracts
of Mesocarp and Seed of Shatian Shaddock

WU Qing, HUANG Xiao-yu, LEI Hong-tao, CHEN Guo-lian
(Dept. of food Science, South China Agric. Univ., Guangzhou 510642 China)

Abstract: The antioxidant activity of essential oil from flavelo and extracts from mesocarp and seed of Shatian shaddock in
linoleic acid system was investigated by ferric thiocyanate method. The results showed that the inhibition of linoleic acid
peroxidation of diethyl ether extract from mesocarp (DEEM ) and ethyl acetate extract from seed (EAES) was w=
99.17% and 92.55% respectively. The antioxidant activity of DEEM was higher than that of BHA and EAFS was as
high as BHA . The inhibition of linoleic acid peroxidation of essential oil was w=255.24%. The study results proved that
antioxidant activity of DEEM and FAES was correlated with total phenolic compounds contained in them.
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