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—Abstract=

In order to elucidate the antioxidant activity of riboflavin, soybean oil and soybean oil added

riboflavin were incubated at 60+1°C, respectively. Peroxide value and E 1% at 232 nm of

soybean oil added riboflavin were lower than those of soybean oil for initial twenty days during

oxidation. But carbonyl values of two cases did not almost change. Those results were seemed

that riboflavin had the antioxidant activity on soybean oil for initial twenty days at 60°C.
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e S 7L "ol R] ke A (Eukgeka)
)& 7Y, AHEslda Riboflavin(3H2F 99.9%,
Merk), 24-dinitrophenylhydrazine (Fluka, Swiss),

trichloro actic acid (A.R., England) ¢}
iodide, sodium hydrosulfate, benzene, ethyl alcohol,
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A7k A7bER] ke dlFF 500g0] = Ead At
Riboflavino] A 7}bel=] ¢ke cfF%% zt7 60+£1Ce

Sample 0.5 g, Benzene 5 ml as blank in 50 ml
volummetric flask

+3 ml of 4.3% TCA in benzene sol’n
+5ml of 0.05% 2,4-DNPH in benezene sol’n

Heating on water bath at 60°C for 30 min.

l

Stand 1 hr. at room temp.

+10ml of 4% alcoholic KOH

Shaking vigorously

Stand 5 min.

|

Filled with Ethyl alcohol

Determination at 440 nm

Fig. 1. Preparation of samples for carbonyl value.
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Sample (g)
X dilution rate

3) Spectrum®| BI5E
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Peroxide value
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Fig. 2. Changes of POV during oxidation at 60°C.
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Fig. 3. Changes of UV spectra in soybean oil during
oxidation at 60°C. Samples were diluted in 5000
fold.
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Fig. 4. Changes of UV spectra in soybean oil added
riboflavin during oxidation at 60°C. Samples
were diluted in 5000 fold.
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Fig. 5. Changes of E 1% at 232 nm of soybean oil and
soybean oil added riboflavin during oxidation at
60°C.

232nme| peak”} Ab3}A|7ko] 74 apglol bz} H53)
F7Vele A2 o7t AFskEl & 5atel dienes group
= AE A= Aoz WAEdg el
Riboflavine kS /A Z3E 20 7kx] = #}Aks}E o}
diene group®] A4S A5k Aot Qe Aeg
Ebtet,

Riboflavine] % 7}sl o) 52} 37} o+
Elfme) §324 3} 2441818 7170e] AatabAl s
3} 7,

frofl 41 2]

76

[
[ al
(=}

y="7.677x—27.146
r=0.967(®)

y=17.79x—28.675
r=0.965(m)

Peroxide value
s
f =1
(=]
T

[$2]
Gl
(=)

15 20
E 1% at 232 nm

Fig. 6. Relationship between POV and ABS in soybean
oil during oxidation at 60C.
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Fig. 7. Changes of carbonyl value at 440 nm during
oxidation at 60°C.
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