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Abstract: In this study, honey-sesame composite ointment was made from the honey and sesame cake. Based on sense quality,
the raw material formula was optimized by orthogonal tests. In a preser periment, peroxide value (POV) of honey-sesame
composite ointment was measured after the combined natural antioxidants of tea polyphenols (TP), f—carotene with soybean

isoflavones were added. The results showed that a kind of flavourous and nutritional honey-sesame composite ointment with
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good color and mouth-feel is produced, and the combined natural antioxidants significantly inhibit the rise of POV.

Key words: honey-sesame composite ointment; production;

i 4r255: S896.1

IR E VY KMEHED 2 —, SHFEENERY
JRM, AR A R 50%, BRI RN 20%~27%,
ZRRER A R IEFR 4L S FAO/WHO #EZE [ N KR (%
P A AR L 1) — Bk,

R, ZRRER 24, AT BT 25 -
{8, 0 A P Sl kR L S RS 9 57 B
T BTG Rl R—RVEAEFRIRAS O
mi, R R, HETER 70%~80%, &
TNEL TR A, EER. TETER &
HIUCREZME RV, KO HA, Hibdz
JLE L B0, ORI AR .

W ZMCORVRT I, EE RN iR
AN, A LA IC T I R e A I R RO R A A I
RUE TR, KRG REFW TSI R . AT H
DAELAT V74 DXl PR 385 1) 22 JRR ORI S 4 JsURl, g 2 PR e 8
RIS TR 2 RORA 5 — 5 A R (1 W 5 T A1

=

2

o

SCHERFR U A

ks H . 2008-05-12
YEZ WA e 1972-), B, BHEWIR R,

natural antioxidant
XS 1002-6630(2008)09-0199-04

preservation;

DURE R AT bR, W SCU6 i 7 2 1Y Ak i
J5 s AT B AT LA R ROR A T A R AR DT
AEF 2 RIS 0o TT R PR 258 7 o DO A7 o 28 )
e ThR, NAREE T 2K .

1 #RE5HE%

L1 MR

R, Mg O, KEEE. X2, - W
BNE. TR N

12 &%
AR A, 95 BB hE M L.
1.3 LEZmRE

T i
t

ZRR— T B PERUE— IR — B IR — I — Z R —
ﬁMQ%Mﬁ%%ﬂ*ﬁ%*%ﬁ*@%*%%%

5

W W o B &R, E-mail: yanganshu@yahoo.com.cn



200 2008, Vol.29, No.09

B&aill=

X LEEAR

14 HAEEN
141 ZRRIETALEE

16 PR E VLIS ) R 2 RRIEAT W B L Rk, SRR IR .
142 JEME

AL EE G IR SR 2 BR800 T 0 B 3 )5 A5 B WL AT 7 1
PERT, 53870 il S A2 J0R 22 B v 5% R Sk 1T T 2 JRR R
143 K

T FH A R AR (B e i CR S B i) » 100
HomaEE, mA—gEmRnKt, Hass,
SR JE K I B S ZRRRIR S, T RS E I AL .
144 W INPTEALF

Ir) T8 PG 47 P 2 22 R s i — s LB A 1R 52 B R AR P
i, B AU RARPUEAE AT %
Wy B- W8 DEE KT IR KRR T 2B b
RELLER, WEREHUA BRI AL, i E A 1
PTG E G L A S E A PUEARTH T Z B MbiE k.
145 GERORTE

KA ERAREL, Bnha] 65~70°C2[a), fRE
30min.
1.5  EZEAEMAA DA A E T e

K GB/T5009.56 —2003 $2HUIgHT, @it GB/
T5009.37 — 2003 H Lk fa vk s il S AL fE(POV)

2 ERE5H

21 EZEREE T
EEEA LR T ERBRAT, 455 Z RO ANE
R, 2B I 6 P TR R W R K =R R
ZRRR S E . L B IR B AR L RORIE U
KH =R =K IE AWK i i ARl Ty, WK TS
KPFHENEL.
1 EZERAREKEER

Table 1  Factors and levels of orthogonal test on formula of
honey-sesame composite ointment
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Table 2  Standard of sensory evalution for quality of honey-
sesame composite ointment
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Table 3  Orthogonal test results of honey-sesame
composite ointment
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A B C
1 Al Bi Ci 83.7
2 Al B C2 86.3
3 Al Bi Cs 72.6
4 A2 B: C2 98.1
5 A B: Cs 75.3
6 A B: Ci 77.8
7 As Bs Cs 94.5
8 As B: Ci 87.3
9 As Bs C2 84.2
K 242.6 276.3 248.8
K 251.2 248.9 268.6
Ks 266 234.6 242.4
R 21.4 41.7 26.2
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Fig.1 Effects of different natural antioxidants on antioxidant of
honey-sesame composite ointment
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Table 4 Levels of three natural antioxidants
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A FRZH(%) B B-#1% b FE (%) C K3 (%)
1 0.02 0.02 0.02
2 0.04 0.04 0.04
3 0.06 0.06 0.06
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Table 5 Results of orthogonal test results on antioxidation effects
of natural antioxidant on honey-sesame composite ointment

Sz = ks POV(meq/kg)
A B C

puiceil - - - 124.83
1 Al Bi Ci 18.34
2 Al B C2 12.51
3 Al Bi Cs 13.24
4 A2 B2 C2 16.08
5 A2 B2 Cs 9.77
6 Ao B: Ci 14.3
7 As Bs Cs 15.43
3 As Bs Ci 11.65
9 As Bs C2 8.84
Ki 44.09 49.85 44.29
K2 40.15 33.93 37.43
Ks 35.92 36.38 38.44
R 8.17 15.92 6.86
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Fig.2 Comparison of natural antioxidant and synthetical antioxidant
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JEWi: 18.7%; BHi: 10.2%; HAF: 31.2%;
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