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Antioxygenationof Raffinose toFishOil
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Abstract: This paper discussed the antioxygenation of raffinose to fish oil. The research results show that raffinose have
stabi lizationon fishoil and some other high unsaturated substances.
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Table 1 The POV value variation of the titled fish oil samples
’
1 2 3 4 5
0 0.060 0.060 0.060 0.060 0.060 0.060
0.079 0.068 0.072 0.078 0.071 0.070 ’
12 0.14 0.086 0.099 0.098 0.084 0.079 o
18 0.54 0.15 0.18 0.19 0.16 0.14
25 0.71 0.22 0.29 0.26 0.23 0.20 3
30 0.82 0.27 0.32 0.30 0.28 0.24
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Fig.1  The curve of raffinose antioxygenation il M R 1991. 87-88
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