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Antioxidant activity of total flavonoids extracted from shaddock skins on
edible oils and fats

LIN Jie
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Abstract:  With shaddock skins as raw material, the antioxidant activity of total flavonoids extracted from shaddock
skins on edible oils and fats was studied through oven strengthen storage experiment. The results showed that the scavenging
capacity of shaddock skins total flavonoids on hydroxyl radical and superoxide anion radical was stronger than that of propyl
gallate (PG) , vitamin E and polyphenols. The 0.20% shaddock skins total flavonoids had certain antioxidant effects on pe-
rilla oil, olive oil and samara oil. Moreover, the antioxidant capacity of olive oil was affected by the addition of total fla-
vonoids extracted from shaddock skins. The antioxidant effect of 0.20% shaddock skins total flavonoids on olive oil was wea-
ker than that of 0.20% citric acid, stronger than that of 0.20% PG, 0.20% vitamin E and 0.20% polyphenols. There was

synergistic interaction between shaddock skins total flavonoids and antioxidants such as citric acid, vitamin E, PG and the

combination of 0.10% shaddock skins total flavonoids and 0.10% citric acid had the best antioxidant effect on olive oil.
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Fig.1 The scavenging capacity of shaddock skins total fla-

vonoids on hydroxyl radical
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Fig.2 The scavenging capacity of shaddock skins total fla-

vonoids on superoxide anion radical
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Fig.3 The antioxidant activity of shaddock skins total flavonoids on different edible oils and fats
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Fig.4 The antioxidant activity of different amount of shaddock skins total flavonoids on olive oil
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Fig.5 Antioxidant activity comparison of shaddock skins total flavonoids and other antioxidants
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