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Tab. 1 The composition of fatty acids in herring oil
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Fig.1 Effect of rosemary content on the induction period

of herring oil (Rancimat 80 C)
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Fig. 2 Effect of &-tocopherol content on the induction pe-
riod of herring oil( Rancimat 80 C)

1 S s A P A N 2R % S (0 5 3 I () B 2R
IRFR LIS NI X, VSN 8 000x 107 “REIEFr 1
TN 46. 7 b, BRI (7.9 h) H0 6 f5.

SR B R sl SO s T . 2. 45 LW
TR BEI RN - 4242 38 B KT 0l (1155 - i

1998 3 4

). 4id 2 g VERR P R B R A S Hid Ak
B R T A S R BEL . LL A ki A b 4 A % B R
UL, 19 ks R B L s 48 F B MPURALCR
T 4F. Yoshida(1993) SHRiE, 4L F E fEIRE T
500x 10" W LI B IHELE R (p> 0. 05), I
s B AR 3

IR 500x 107 °~ 8 000x 107 IR Fr A 5- 4k
B WAPIAEAATI, F MM 1.3 ~ 5441
(K 3). RPN AR B R AR VR A LA A
SN 0, OF B SRRk F el 5 4R #E B A
L, WA P AR A IR BRI P BOR, ki A& A
SHEE R E RA RPN AR, Uck-Sook Yi
(1991) GG T il /BEAR /K R b 4 3% g A4k
A F c IR, RIVEAM4EA 2% c 1 s 44 %
E W —MgEAE R c i —MgE4A R E TAHR. AKX
IR R A A B o 4E2E 3 B MIRIE S, JE
PO B k.

W20 M Ch)
S8 38 g

—
o o

(=]

2 000 4 000 6 000
RAXAHNANAIR(X1079)

8 000

K3 G RARIUALA S
]

S0 M £ 5 N T 52

Fig. 3 Effect of nature m ixed content on the induction

period of herring oil (Rancimat 80 C)
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Abstract

Herring oil was fortified w ith the antiox idants &-tocopherol, rosemary and nature m ix ture (KEM IN-Europe
containing &-tocopherol and rosemary ). Individual periods were determ ined on each sample in a Metrohm
Rancimat at 80 C. The result showed that rosemary is better than J-tocopherol in stabilizing the oil . Nature
mixture is m ore efficient than individual nature antioxdant. Rosem aryand 6-tocopherol had synergistic effect on

each other.



