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ABSTRACT

The objective of this study was to investigate the extracting methods and
utilization of sweet potato (lpomoea batatas L.) peels extract as a natural antioxidant in
soy bean oil. The peels from 2 varieties of sweet potato were PJ.65-3 and T101. It was
found that sweet potato peels from PJ.65-3 gave total phenolic compound, total
anthocyanin, DPPH and ABTS value higher than those of T101 under the same
conditions (p<0.05). The optimization of different extraction conditions on antioxidant
activities of sweet potato peels of PJ.65-3 was determined. Samples were extracted by
using 95% ethanol 95% methanol and acetone at 50, 70 and 90 °C for 30, 60 and 90
min. It was found that sweet potato peels extracted by 95% methanol gave the highest
yield, followed by 95% ethanol and acetone, respectively (p<0.05). The obtained yield
was increased with increasing temperature and extraction time (p<0.05). The highest
total phenolic compound, total anthocyanin, total flavonoid and DPPH value obtained by
extracting with 95% ethanol, followed by 95% methanol and acetone respectively
(p<0.05), while 95% methanol gave the lowest ABTS value (IC,,), followed by 95%

ethanol and acetone, respectively. For the extraction time and temperature, it was found



that the longer extraction time and higher temperature, the lower the antioxidant
activities. It was found that the optimal extracting conditions that provided the highest
antioxidant activities were using 95% ethanol at 70 °C for 30 min. The study on
antioxidant efficiency of potato peel extract in soybean oil at 0, 400, 800, 1,200 and
1,600 ppm, compared with 200 ppm BHT and BHA and nitrogen were investigated. The
result data showed that 1600 ppm sweet potato peel exiract provided the same

efficiency as BHA, BHT and nitrogen (p>0.05).



