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Preparation and Properties of Antioxidant Moisturizing Cream
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(College of Chemical Engineering and Materials Science, Tianjin University of Science & Technology,
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Abstract: On the basis of the matrix formula, an antioxidant moisturizing cream was prepared by adding multiple active
ingredients including grape seed oil, wheat germ oil, VE, fenugreek concrete, and fenugreek polysaccharide solution. The
influence of the ratio of antioxidant activity components and their amounts in the formula on the free radical scavenging rate
and peroxide value of the cream were investigated. The efficacy of the antioxidant, moisturizing, sensory, physical & chemi-
cal characters of the cream were determined. The results indicated that the scavenging rates of ABTS™,-OH and O;- free
radicals were 49.7% ,59.7% and 73.2% , respectively. Its moisture retention rates were —1.37% and —1.13% under relative
humidity of 43% and 81% for 12 h and at 25 “C. The sensory, physical and chemical characters of the cream are all in line
with the requirements of chinese industrial standards for skin care cream QB/T 1857—2013. It is refreshing, safe and without
any irritation.
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Tab.1 Antioxidant activity components and additions

§ w/%
TP S
Al A2 A3 A4 A5 A6 AT
INFE IR ZETH 0 05 05 05 05 05 0
AR 0 1.0 10 10 1.0 1.0 0
VE 0 0 05 0 0 05 0
HiTE L 0 0 0 20 20 20 0
TR 0 0 0 0 20 2.0 0
BHT 0 0 0 0 0 0 1.0
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Tab. 2 Effect of antioxidant activity components on free
radical scavenging of the cream

FE e . THEREY% :

ABTS™ -OH 0; -
Al 53 8.2 10.5
A2 12.1 11.9 19.4
A3 80.1 51.0 32.7
Ad 16.0 163 23.8
A5 272 24.8 722
A6 95.2 68.2 85.5
A7 27.6 29.6 49.4
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Tab. 3 Distribution of antioxidant activity components

T it
Bl B2 B3 B4 B5 B6
IINZE R 5 5 5 5 5 10
AR 5 5 5 5 10 10
VE 5 5 5 5 5 5
W 2 5 10 15 20 20 20
Wi E 5 10 15 20 20 20
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Tab. 4 Effect of antioxidant activity components on free
radical scavenging

FE HERE%
(218
ABTS" -OH 0;-
Bl 80.3 455 65.8
B2 85.9 472 74.1
B3 88.9 50.9 78.9
B4 95.1 70.4 87.8
B5 99.4 89.8 94.6
B6 100 92.5 96.7
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Influence of the amount of antioxidant activity
components on the peroxide value of the cream
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Tab.5 Results of sensory and physic-chemical indexes
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Fig.3 Moisture rate of antioxidant cream over time
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