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Construction of the oxidation Kinetics of silymarin oil
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Abstract ; This study aimed to investigate the oxidation characteristics of silymarin oil extracted by different meth-
ods, analyze its oxidation rules, and establish an oxidation kinetic model. The oxidation characteristics of silymarin oil
extracted by composite solvent — assisted enzymatic method, cold pressing method, and n — hexane extraction method
were determined. Meanwhile, the Arrhenius equation was employed to establish the oxidation kinetic model of silymarin
oil and predict its oxidation limit. The results showed that the ilymarin oil extracted by the three methods met the stand-
ards for the use of vegetable oil, but the silymarin oil extracted by composite solvent — assisted enzymatic method was o-
verall superior to the other two methods, with the longest storage time and a shelf life of 200 days at 20 °C. The oxida-
tion models for four indexes were established, and it was verified that CGV, p — AnV and K232 could be used for the
prediction of shelf life. Besides, the accelerated oxidation experiment and the establishment of oxidation kinetics further
clarified the variation rules of oxidation products of silymarin oil and further revealed the mechanism of lipid oxidation.
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