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Abstract ; Oxidation course of rosin, antioxidants varietes and application in rosin, action mechanism and develop-

ment tendency were summarized. Application situations in rosin of different kinds of antioxidants were specially ex-

amined.

Key words: rosin; oxidation; mechanism; antioxidant

WER-MERHRRELER, REENE
HEERE EMEESSO Tt bk, HTRESS
SRR, B EZ B MER YL E e
TR, EBRE ™ SRR, B, v iR s
PR EENRERSFET RN — T EERE,

I AFRIE RN T SEENEFRNAMLRA
SRR, AR ER S AL E AN
—MI . AU E LTI, TERM R,
RLFRBESE M LR LA R & JE A 3556 05 T 44T T 1%

PRER CH, CH,

H,C CH, H,C CH,

SO gNe©

“H \
H,C COOH H,C COOH
e ERERIARR

MEEBRRREWR S G, AP EEMNNER
SALHUIHAT THFIT. Malevskaya 7E 20 42 40 4=
R RE, ABRAE R =2 T IR, KR

W% B #7:2004-04-14

ko
1 mEHAMTE

MEMERRSRWIER, ERAA -1 =3
FERRIOEH AR — TR SR, ERH
BB AL B EHRTE C-13 ERISE R B HA
[, ATHEMAEER > 9 3 S EBERY, Kb ZHER
B i B LA XU O BRES IS AR, LTS RR
ZEBEMEARR TR A BR . HES NI T -

CH, CH,

HC ~ cn, HC cH,
HC COOH HC COOH
IR KA

A HE AR BRI — 5 T O 5, Mo PA BR A % AR
AR Bardyshev BFFTE I, AFH AL
WP PBREA B PR A T X — R 5

ESTE (K5 1 1O H B YRS S LRI TR (2001 BASOLALS) ; BHCHR Il I 948 91 11 Tk (i 4 fbEE:

AE RS iE” (2004-4-53)

fE& BT 325 (1970-) 4o A B, B PRATSE 0L, A6 124 , 3 S BHRAIB AL 7 5 R IS0 O

o AR A



R B % HEAANEWEmLI PR AUTitE 167

W BRI, REES Y ERRRGT
XA E AT TINE AL, EHCIEL* a xbf
BERGNE T E @B, X-HL B FiEiE
X (XPS) 5 87 T AL F P S B E B MR S A EK
B, INIRE RIS SR AR, KR,
RMBFELNIERRZ — BEMNERENEL
AHRAFEE, BEPHESLEY(EFERT TR
FRYHE e BEXB T AR AN B HE
(R—R—2R") , X ARESES ZEEL4E 84
Aot 4 B g4 ROO - R - 5 ROO - ¥afEMILE
WHTLEEE, FEFWEHE MR - (2 RO

\c H—RH (ROOH) \C =R
)+ Y 2

ANy N
—C- 5R%541 —C —00- JGHE#E—S R

M BBRARELTY, AHETEMEHALE
RN, A —EER, Ama £S5 EH
M E AL, TE B SRR AL, R N AN
IR,

2 RAKEAERRENEF P
B

2.1 RERNNRERRAES LIRS
PLARSFE L, AT 0 0 B
b B A 5 LRSS T AR AL, SN

A B R A SR AR R R, A
HEI 3 XURR BTN, B R KT K A5
BB EARLT R F R PO EY, B
SIS W TR SR, BIKE
EARIF AR, AR A MRS, MK
PR FER S A, LA — R
FiZ (EBA IS ALY 5 R SRR B R
#, ¥ E R _NERES (i DLTP DSTP) %5\ AE
0% B BE ( 41 TPP.TNP ODP) Bi K2, $ENHLE
301 0 2 R4 L PR AR B o ) P 0 D I Y
Y, TR R B RER, Bilkh
FRoin TRaE R, A RE R P AL 3 B I RAE N
KEHEEN, S SmAH e m, E M E R
P RUR A BB BB B AR
F T PN B N A AN, B

LAY B S WA AR R ENNERY.

 EASMLER A RS, RS, % | )
T E R AME AR A R ol B S,
2.2 REHNERBHNEA
2.2.1 MEREMNMARN BMERAFNEHAER
SR ARG BREERT N —2, T ERTHE
KA M, THNEH M ASH, 1FRR
A EALRE R P TR R B R, AT PBTER
REMRS L, BITLE L E I,

F1 BERMMENEEEFRORRER M

Table 1  Main companies producting antioxidants and their main products at home and abroad
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Table 7 Effects of different concentrations of PGA on stability of
the acidic jujube-pi t pound protein beverage
PGA/ % BLOUIESE % B 5 i R 3K
0.10 0.36 1.58
0.20 0.23 1.34
0.30 0.14 1.17
0.40 0.10 1.10
0.50 0.10 1.11
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