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Abstract

Investigations on extraction conditions, namely; distillate to hexane ratios of
1:1, 1:2, 1:3 and 1:4 (w/v), temperatures of -10 and -15°C, and mixing rate of 250 and
500 rpm were carried out.Vitamin E concentration in the extract was determined
using Normal-Phase HPLC.The best condition for extraction of vitamin E was 1:4
(w/v) distillate to hexane at -10°C and mixing rate of 500 rpm.Using the best
extraction condition, the extract contained 2843.74, 149.28, 2039.59, 215.37, 622.03,
8079.52, 668.98 and 14618.51 mg/kg of a-, B-, y- and o-tocopherol; a-, y-, -
tocotrienol; and total vitamin E, respectively. The correspondent relative recoveries
were 81.8, 89.7, 83.2, 92.6, 81.1, 82.4, 91.4 and 82.9%, respectively.

The maximum DPPH scavenging effect of 10.0 mg/kg extracted vitamin E
was 99%.According to the methods of reducing power and ferric thiocyanate, the
extract with vitamin E concentration of 1.25 mg/kg could inhibit the oxidation of
linoleic more than 80%.The superoxide scavenging activity of the extracted
vitamin E was greater than BHA, synthetic a-tocopherol, BHT, TBHQ, and PG,
respectively. The antioxidant activity of the extracted vitamin E was 89.8% which was
the second to BHA.The extracted vitamin E was stable at 95 and 180°C for 72 and 3
hours, respectively.The concentration of vitamin E stored in the amber bottle at 30°C

for 120 days reduced by 26.7%



