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Abstract Thioether compounds, Thiodipropinic acid (TDPA) and Dilauryl thiodipropionate (DLTP), can effica-
ciously contorl POV of oxidation of oil &. fat. These activities of antioxidation are better than the oil &. fat and
foodstuff usually used antjoxidats: Butylated hydroxydnisole (BHA) . Butylated hydroxytoluene (BHT), Propyl
gallate (PG) and a-tocopyerol (TP), L-—Ascorbic acid (AA) .

DLTP has higher safety compare to synthetic vitamin R (TP), vitamin C (AA) and natural antioxidat, ¢ g

Guaiacum(GR). it is as safe as Teapolyphenol (TPP), but it is cheaper.
Key Words Thiocethr  TDPA DLTP Antioxidant of oil &. fat.
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BHE (@) 0 7 14 21 28 35 42 49 52 59 62 72
Z2F] 0.014  0.059 0.136 0.670 0.892 1.248 1.579 — 1.844 — - 2.077 2.259
BHA  0.014 0.039 0.072 0.100 0.154 1.203 0.242 — 0.264 — 0.310 0.350
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