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Abstract

Edible oils supplemented with 3 —carotene were subjected to both light induced and thermal
autoxidation at 180°C. Subsequently, they were analyzed for POV, TBA value, carotene
concentration and fatty acid composition to assess the antioxidant ability of 3 —carotene in
edible oils. In light induced autoxidation, the induction periods of peroxidation of 3 —carotene
added edible oils were 4 to 5 times longer than control oils without 3 —carotene, based on POV
and TBA values. 8 —Carotene concentrations in the edible oils were seen to gradually decrease
about 10% during the induction period of oil peroxidation. This was followed by a rapid decrease
and decoloring during the subsequent period in which peroxides were produced and decomposed.
These facts indicate that 8 —carotene acts as a radical scavenger with the oil peroxyradical to



protect the oil from peroxidation. In thermal peroxidation at 180°C, the antioxidant abilities of
B —carotene added oils were superior to those of the blank control oils. During heating, however,
B —carotene decreased rapidly, and no color was visible after 3 hrs. This phenomenon is much
different from light autoxidation, and may suggest that 3 —carotene reacts with unsaturated fatty
acids to polymerize as a monomer. A preference test for foods fried in oils at 180°C with and
without S —carotene, revealed no differences in taste. Thus, It may be possible to use 8-
carotene as a good antioxidant for edible oils.
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