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Abstract

[ A4

The antioxidant activity of various concentrations of —carotene in both corn and rapeseed oil

was examined under sun light irradiation. The peroxidation induction period with irradiation of
both oils without B—carotene added (controls) was almost zero, while some oil samples

supplemented with f—carotene showed prolonged induction periods, for example, over 10 days at

28 mg% B-carotene. The peroxide value (POV) of the oils also decreased in proportion to the
increase in f—carotene concentration. Furthermore, the TBA reacting substance (TBARS)

induction periods of the control oils were about 3 days with irradiation, and were prolonged over



10 days for samples with more than 28 mgh of B—carotene. During irradiation the concentration
of B—carotene decreased continuously. At the end of the peroxidation induction period, thep—
carotene concentrations were less than 10% of the initial value. These results show that the

antioxidant mechanism off—carotene in edible oils involves mainly the elimination of free radicals

produced from unsaturated fatty acids. Also, considering economic factors, the best
concentration of f—carotene for inhibiting perodxidation of edible oils is 10 to 20 mgh. An

effective and recommended method for adding carotene may be mixing of red palm oil, which
contains about 60 mg% carotene at a ratio of two parts f—carotene to one part a—carotene.
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