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Study on Antioxidation of Three Ascorbyl Carboxylates on Conjugated Linoleic Acid
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Economics, Nanjing 210003, China)

Abstract: Conjugated linoleic acid (CLA) was prepared from sunflower oil, while L-ascorbyl palmitate, L-ascorbyl laurate and
D-isoascorbyl palmitate were prepared fromL-ascorbic acid, D-isoascorbic acid, palmitic acid and lauric acid. Effects of the
three esters on protecting CLA from oxidation were studied. Results showed that the antioxidant effects of the three esters in
different amounts (0. 02%, 0.04% and 0. 08%) on CLA are prominent and similar with each other. They can be used as good and
safe antioxidants for commercial CLA.
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Fig.1 Antioxidant effects of L-ascorbyl palmitate on CLA
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Fig.2 Antioxidant effects of L-ascorbyl laurate on CLA
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Fig.4 Comparison of antioxidant effects of 0.02% L-AP, L-AL
and D-IP on CLA
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