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Effect of antioxidants on the stability of radish seed oil
ZHAO Gong - ling, GUO Yan - cheng, WANG Ran - ran
453003)

(College of Food Science, Henan Institute of Science and Technology, Xinxiang Henan

Abstract : The effects of antioxidants including TBHQ, BHA, BHT and PG on the storage stability of rad-
ish seed oil were studied according to the change of the acid value, peroxide value, refractive index, con-
tents of conjugated diene and conjugated triene of radish seed oil. The results showed that under the con-
ditions of accelerated oxidation of 60 +1 °C, the storage stability of the radish seed oil could be signifi-
cantly improved by adding antioxidants, among which TBHQ was the best antioxidant followed by BHT,
BHA ,and then PG. The sample with 0. 015 % TBHQ had a suitable stability degree and its shelf life was
prolonged from 14 to 42 months at 20 °C.
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