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Development of Prevention Method for Heat-deterioration of Oils
with Polyphenol Compounds
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ABSTRACT :

Prevention of heat deterioration of oils used in deep fat frying is important for the safety of frying foods.

Tocopherol, the most typical antioxidant for edible oils, is unstable at high temperature and causes

coloring of frying oils. Polyphenol compounds such as quercetin and epigalocatechin gallate have strong

antioxidative acitivities based on their radical-quenching activities. We have reported that the

antioxidative activities of rooibos tea extracts which contain quercetin and lutin as major polyphenol

compounds for unsaturated oils are higher in the emulsifying system than in the bulk system. However, it

is not easy to add most polypenol compounds into oils directly because of their hydrophilic properties. In

the present study, we developed the novel method for utilization of antioxidative acitivities of

water-soluble polypenol compound as an altanative for tocopherol by addition of these compounds into

frying foods, not into oils directly.
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