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Abstract

For natural antioxidant test, the Rhus javanica Linne was extracted by 75% ethyl alcohol and fractio-
nated it by chloroform and ethyl acetate using separatory funnel and column chromatography. In
the Rhus javanica L. extract, the effective material was disolved easily in ethyl acetate and chloroform.
When 600 ppm of ethyl acetate fraction of the extract was added to palm oil and lard, Al(antioxidant
The CHCl; and EtOAc fractions were more effective
than whole extract cf Rhus javanica L. The palm oil, lard and soybean oil containing different levels
of the Rhus javanica L. extract were stored at 60C to compare their antioxidative activity. Peroxide
value, acid value and TBA value of each oil were monitored. The Rhus javanica L. extract was very
effective to retard oxidation of palm oil and lard. This result coincided with Ranimat test.
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index) of each oil was 1.60 and 3.90 respectively.
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Table 1. Antioxidative activity of each fraction” of
Rhus javanica L. ethanol extract on palm oil

Concentration (ppm)

Solvent
100 200 400 600
\,H(,l 8. 03)' 8.14 10.02 10.31
1.06)" (1.07) (1.32) (1.36)
EtOAc 7.15 8.24 10.26 12.09
(0.94) (1.08) (1.35) (1.60)
BuOH 7.02 7.24 3.29 8.07
(0.93) (0.95) (1.09) (1.07)
Water 7.54 8.09 8.15 8.00

0.99) (1.07)

"The fractions were separated by separatory funnel
nduction period(IP, hr.min) of oil was determined by
Rancimat test at 13uC

YAl(antioxidant index) was expressed as [P of oil contai-
ning various fractions/IP of natural oil

(1.08) (1.05)
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Table 2. Antioxidative activity of each fraction” of
Rhus javanica L. ethanol extract on lard

Concentration (ppm)

Solvent
100 200 400 600
CHCl, 0.45% 047 1.20 144
(1.15)® (1.21) (3.08) (3.69)
EtOAc 0.39 0.42 145 1.52
(1.00) (1.08) (3.72) (3.90)
BuOH 0.42 041 0.45 0.40
(1.08) (1.05) (1.15) (1.03)
Water 0.39 0.41 0.48 044
(1.00) (1.05) (1.23) (1.13)

123Gee footnotes of Table 1

Table 3. Antioxidative activity of each fraction" Rhus
Javanica L. ethanol extract on soybean oil

Concentration (ppm)

Solvent e

100 200 400 600

CHCl; 2.10% 2.06 242 2.33
(0.95% (1.18) (1.10) (1.06)

EtOAc 1.39 1.58 1.47 2.03
(0.63) 0.72) 0.67) (1.05)

BuOH 2.18 1.50 2.09 1.57
0.99) (0.68) (1.32) (0.71)

Water 2.13 2.04 221 2.24
0.97 (1.09) (1.00) (1.02)

125Gee footnotes of Table 1
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Table 4. Antioxidative activity of each fraction” of
Rhus javanica L. ethanol extract on various edible oil
and fat

Edible oil and fat

Solvent -

Palm oil Lard Soybean oil

Rhus javanica 9.00% 0.59 2.14

whole extract 118y (1.51) 0.97)

CHCly 10.57 2.27 2.24

(1.39) (5.82) (1.02)

EtOAc 8.24 0.51 2.09

(1.08) (1.3 (1.32)

BuOH 7.33 0.39 2.12

(0.96) (1.00) (0.96)

PThe fractions separated by silica gel column chromatog-
raphy and 600 ppm of each extract was added
29See footnotes of Table 1

Table 5. The yield and antioxidative activity of several
solvent extract of Rhus javanica L. on palm oil

Solvent Yield? LP? AP
Methanol (75%) 16.40 7.45 1.06
Chloroform 8.04 7.54 1.07
Hexane 7.70 8.21 1.16
Control? 25.86 7.06 1.00

"%, w/w, dry base)
“See footnotes of Table 1
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Fig. 1. Peroxide value of various edible oil and fat containing Rhus javanica L. ethanol extract during storage
at 60°C
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Fig. 2. Acid value of various edible oil and fat containing Rhus javanica L. ethanol extract during storage at
60°C
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Fig. 3. TBA value of various edible oil and fat containing Rhus javanica L. ethanol extract during storage at
60°C
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