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Studies on the Antioxidant Effect of Korean Propolis
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Abstract

The studies was conducted to investigate the antioxidation effect of Korean propolis. Oxidation period of soy
oil was 17.5 hr, soy oil with propolis(1,000 ppm) was extended the length of oxidation period. The length of
oxidation periods of soy oil with Yecheon, Youngwol, Brazilian, Chinese, and Australian propolis were 33.5, 35.4,
32.0, 33.1, and 27.1hours respectively. The length of oxidation period of lard with propolis 1,000ppm of Yecheon,
Youngwol, Brazilian, Chinese and Australian were 191, 167, 296, 230, and 207hours, respectively compared to
control(22.5hours). When compared to tocopherol as natural antioxidant and BHT as synthetic antioxidant were
revealed 16,7 and 20.5hours, respectively. The length of oxidation period was not different when compared to
tocopherol and Youngwol propolis with soy oil. Ascorbic acid and citric acid had synergistic effect to propolis

with soy oil when 200ppm of propolis was added.
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Activated Oxygen Method(AOM) test
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Table 1. The effect of propolis on the antioxidation of
soybean oil and lard tested by AOM*

Induction period (hr)

Treatments

Soybean oil Lard
Soybean oil 175 23
Soybean oil + Youngwol propolis 335 191
Soybean oil + Yecheon propolis 354 167
Soybean oil + Brazil propolis 32.0 296
Soybean oil + China propolis 33.1 230
Soybean oil + Australia propolis 27.1 207

" AOM test was performed with a Metrohm Rancimat(Model 679,
Switzerland).

Rancimat test conditions : 2.5g sample, air flow rate of 20 { /hr.
Each antioxidant(1000ppm) was dissolved in soybean oil and lard.
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Table 2. Effect of various antioxidants on the induction
period of soybean oil tested by AOM*

Treatments Induction period (hr)
Soybean oil 16.1
Soybean oil + tocopherol 16.7
Soybean oil + BHT 20.5
Soybean oil + Yecheon propolis 27.7
Soybean oil + Youngwol propolis 30.6

* AOM test was performed with a Metrohm Rancimat(Model 679,
Switzerland).

Rancimat test conditions : 2.5g sample, air flow rate of 20 [ /hr.
Each antioxidant(1,000 ppm) was dissolved in soybean oil.
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Table 3. Synergistic effect of tocopherol, ascorbic acid
and citric acid with Youngwol propolis on the antioxidation
of soybean oil tested by AOM* (unit : hr)

Propolis concentration (ppm)

0 500 1000 2000 3000 5000

Youngwol propolis 162 242 310 345 375 394

Youngwol propolis +

16. 4. . . . .
Tocopherol (200ppm) 69 247 312 351 37.6 39.7

Youngwol propolis +

Ascorbic acid 200ppm 189 287 347 36.6 394 423

Youngwol propolis +
Citric acid 200ppm
" AOM test was performed with a Metrohm Rancimat(Model 679,

Switzerland). Rancimat test conditions : 2.5g sample, air flow rate
of 20 ! /hr

185 279 341 358 386 414
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