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ﺑﺮﺭﺳﯽ ﺍﺛﺮ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﻋﺼﺎﺭﻩﯼ ﮔﻞ ﻓﺮﺍﺳﯿﻮﻥ ﺳﻔﯿﺪ )  ( Marrubium vulgareﺑﺮ
ﭘﺎﯾﺪﺍﺭﯼ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺩﺭ ﻃﯽ ﻧﮕﻬﺪﺍﺭﯼ
ﺑﺮﺍﯼ ﺟﻠﻮﮔﯿﺮﯼ ﺍﺯ ﺍﮐﺴﯿﺪﺍﺳﯿﻮﻥ ﺭﻭﻏﻦ ﻫﺎ ﺭﻭﺵ ﻫﺎﯼ ﻣﺘﻌﺪﺩﯼ ﻭﺟﻮﺩ ﺩﺍﺭﺩ ﮐﻪ ﯾﮑﯽ ﺍﺯ ﺍﯾﻦ ﻣﻮﺍﺭﺩ ﺍﻓﺰﻭﺩﻥ
ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ ﺳﻨﺘﺰﯼ ﻣﯽ ﺑﺎﺷﺪ .ﺍﻣﺎ ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﺍﯾﻦ ﮐﻪ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ ﺳﻨﺘﺰﯼ ﺍﺛﺮﺍﺕ ﻧﺎﻣﻄﻠﻮﺑﯽ ﻫﻢ
ﭼﻮﻥ ﺍﺛﺮ ﺟﻬﺶ ﺯﺍﯾﯽ ﻭ ﺳﺮﻃﺎﻥ ﺯﺍﯾﯽ ﺩﺭ ﺑﺪﻥ ﺍﻧﺴﺎﻥ ﺩﺍﺭﻧﺪ ،ﻟﺬﺍ ﺗﺤﻘﯿﻖ ﻭ ﺑﺮﺭﺳﯽ ﻣﻨﺎﺑﻊ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ
ﻃﺒﯿﻌﯽ ﺑﻪ ﻣﻨﻈﻮﺭ ﺟﺎﯾﮕﺰﯾﻦ ﮐﺮﺩﻥ ﺗﺮﮐﯿﺒﺎﺕ ﺳﻨﺘﺰﯼ ﺿﺮﻭﺭﯼ ﺑﻪ ﻧﻈﺮ ﻣﯽ ﺭﺳﺪ .ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺍﺑﺘﺪﺍ ﻋﺼﺎﺭﻩ
ﺍﺗﺎﻧﻮﻟﯽ ﮔﻞ ﮔﯿﺎﻩ ﻓﺮﺍﺳﯿﻮﻥ ﺳﻔﯿﺪ )  (Marrubium vulgareﺍﺳﺘﺨﺮﺍﺝ ﻭ ﺗﺮﮐﯿﺒﺎﺕ ﺷﯿﻤﯿﺎﯾﯽ ﺁﻥ ﺷﻨﺎﺳﺎﯾﯽ
ﮔﺮﺩﯾﺪ .ﺳﭙﺲ ﻋﺼﺎﺭﻩ ﺍﺳﺘﺨﺮﺍﺝ ﺷﺪﻩ ﺩﺭ ﻏﻠﻈﺖ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ) 800، 400، 001ﻭ  1600ﭘﯽ ﭘﯽ ﺍﻡ ) ﺑﻪ
ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺗﺼﻔﯿﻪ ﺷﺪﻩ ﻓﺎﻗﺪ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﺍﻓﺰﻭﺩﻩ ﺷﺪ ﻭ ﻓﻌﺎﻟﯿﺖ ﻣﻬﺎﺭﮐﻨﻨﺪﮔﯽ ﺭﺍﺩﯾﮑﺎﻝ ﻫﺎﯼ ﺁﺯﺍﺩ ﻭ ﻫﻢ ﭼﻨﯿﻦ
ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ ﺩﺭ ﺩﻣﺎﯼ  60ﺩﺭﺟﻪ ﺳﺎﻧﺘﯽ ﮔﺮﺍﺩ ﺑﻪ ﻣﺪﺕ ﭼﻬﺎﺭ ﺭﻭﺯ ﺍﺯ ﻃﺮﯾﻖ ﺍﻧﺪﺍﺯﻩ ﮔﯿﺮﯼ ﺍﻧﺪﯾﺲ
ﭘﺮﺍﮐﺴﯿﺪ،ﺍﻧﺪﯾﺲ ﺍﺳﯿﺪﯼ ،ﺍﻧﺪﯾﺲ  TBAﻭ ﻃﻮﻝ ﺩﻭﺭﻩ ﺍﻟﻘﺎﺀ ﺑﺮﺭﺳﯽ ﻭ ﺩﺭ ﻧﻬﺎﯾﺖ ﺑﺎ ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ
ﺳﻨﺘﺰﯼ  TBAﺑﻪ ﻣﯿﺰﺍﻥ  002ﭘﯽ ﭘﯽ ﺍﻡ ﻣﻘﺎﯾﺴﻪ ﮔﺮﺩﯾﺪ .ﺑﻪ ﻃﻮﺭ ﮐﻠﯽ ﻧﺘﺎﯾﺞ ﻧﺸﺎﻥ ﺩﺍﺩ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻏﻠﻈﺖ
ﻋﺼﺎﺭﻩ ﮔﻞ ﮔﯿﺎﻩ ﻓﺮﺍﺳﯿﻮﻥ ﺳﻔﯿﺪ ﺩﺭ ﺭﻭﻏﻦ ﺳﻮﯾﺎ  100ﺗﺎ  1600ﭘﯽ ﭘﯽ ﺍﻡ ﺩﺭ ﺩﺭ ﯾﮏ ﺯﻣﺎﻥ ﻧﮕﻪ ﺩﺍﺭﯼ ﺛﺎﺑﺚ،
ﺷﺎﺧﺺ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ،ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺒﺎﺕ ﭘﻠﯽ ﻓﻨﻠﯽ ﻭ ﻓﻌﺎﻟﯿﺖ ﻣﻬﺎﺭﮐﻨﻨﺪﮔﯽ ﺭﺍﺩﯾﮑﺎﻝ ﻫﺎﯼ ﺁﺯﺍﺩ ﺩﺭ ﺭﻭﻏﻦ
ﺍﻓﺰﺍﯾﺶ ﯾﺎﻓﺘﻪ ﺩﺭ ﺣﺎﻟﯽ ﮐﻪ ﺍﻧﺪﯾﺲ ﭘﺮ ﺍﮐﺴﯿﺪ  ،ﺍﻧﺪﯾﺲ TBAﮐﺎﻫﺶ ﭘﯿﺪﺍ ﮐﺮﺩ.ﺍﺯ ﻃﺮﻓﯽ ﺩﺭ ﯾﮏ ﻏﻠﻈﺖ ﺛﺎﺑﺖ ،ﺑﺎ
ﺍﻓﺰﺍﯾﺶ ﺯﻣﺎﻥ ﻧﮕﻪ ﺩﺍﺭﯼ ﺭﻭﻏﻦ ﺍﺯ ﯾﮏ ﺗﺎ ﺳﻪ ﺭﻭﺯ ﺍﻧﺪﯾﺲ ﭘﺮﺍﮐﺴﯿﺪ  ،ﺍﻧﺪﯾﺲ TBAﺍﻓﺰﺍﯾﺶ ﻭﻟﯽ ﻃﻮﻝ ﺩﻭﺭﻩ ﺍﻟﻘﺎ
ﮐﺎﻫﺶ ﭘﯿﺪﺍ ﮐﺮﺩ  .ﺑﻨﺎﺑﺮﺍﯾﻦ ﻧﺘﺎﯾﺞ ﺣﺎﺻﻞ ﺍﺯﺑﺮﺭﺳﯽ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ ﺣﺎﻭﯼ ﻏﻠﻈﺖ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ﻋﺼﺎﺭﻩ
ﻧﺸﺎﻥ ﺩﺍﺩ ﻏﻠﻈﺖ  1600ﭘﯽ ﭘﯽ ﺍﻡ ﻋﺼﺎﺭﻩ ﻧﺴﺒﺖ ﺑﻪ ﻏﻠﻈﺖ ﻫﺎﯼ ﺩﯾﮕﺮ ﻭ ﻧﻤﻮﻧﻪ ﺷﺎﻫﺪ ﺑﻪ ﺩﻟﯿﻞ ﺩﺍﺷﺘﻦ ﻣﻘﺎﺩﯾﺮ
ﺑﺎﻻﺗﺮ ﺗﺮﮐﯿﺒﺎﺕ ﭘﻠﯽ ﻓﻨﻠﯽ ﻭ ﺗﻮﮐﻮﻓﺮﻭﻟﯽ ﺩﺭ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﻣﺆﺛﺮﺗﺮ ﻋﻤﻞ ﻧﻤﻮﺩﻩ ﻭ ﺩﺭ ﻣﻘﺎﯾﺴﻪ ﺑﺎ
ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﺳﻨﺘﺰﯼ  BHTﺩﺭ ﻏﻠﻈﺖ  200ﭘﯽ ﭘﯽ ﺍﻡ ﻧﯿﺰ ﺗﺄﺛﯿﺮ ﺑﯿﺸﺘﺮﯼ ﺑﺪﯾﻦ ﺗﺮﺗﯿﺐ ﻣﯽ ﺗﻮﺍﻥ ﮔﻞ ﮔﯿﺎﻩ
ﻓﺮﺍﺳﯿﻮﻥ ﺳﻔﯿﺪ ﺭﺍ ﺩﺭ ﺳﻄﺢ  1600ﭘﯽ ﭘﯽ ﺍﻡ ﺑﻪ ﻋﻨﻮﺍﻥ ﻣﻨﺒﻊ ﻣﻨﺎﺳﺒﯽ ﺑﺮﺍﯼ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ ﻃﺒﯿﻌﯽ
ﻣﻌﺮﻓﯽ ﻧﻤﻮﺩ.
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M.A. Thesis:

Study of The Antioxidant Effect of Flower Extracts of
Marrubium vulgare on Soyben Oil Stability in Storage
Abstract(include summary, goals, executive ways and results):
There are many ways of preventing oxidation of oils, one of which is the addition of
Synthetic antioxidants to them. However, given the fact that synthetic antioxidants have
adverse effects , such as mutagenic and carcinogenic effects , on the human body, it seems
necessary that research and studies should be carried out with the purpose of replacing
synthetic antioxidants. In this research, we first obtained methanol extracts of Marrubium
vulgare leavesand identified their constituents. The extracts were then added at various
concentrations (100,400, 800, and 1600 ppm) to purified antioxidantsoybean oil. The
inhibition of the activity of the free radicals by the extracts and the oxidative stability of the
oil at 60 degrees centigrade were studied for seven days by measuring the peroxide index,
the TBA index, the number of conjugated diene, and the duration of induction. Finally, the
activities of the extracts were compared with those of the synthetic antioxidant TBA that, at
the concentration of 200ppm, had been added to the purified soybean oil. In general, results
obtained showed that addition of 100 to 1600 ppm extracts of Marrubium vulgare leaves
to soybean oil at a given storage time increased the oxidative stability index, the quantities
of polyphenolic compounds, and the inhibition of the activities of the free radicals in the
oil, but decreased the peroxide index, the TBA index, and the number of conjugated diene.
On the other hand, at a given concentration of the extracts, the peroxide index, the TBA
index, and the number of the DNA conjugates increased by increasing the storage period of
the oil from one to seven days, but the duration of induction decreased. Therefore, results
obtained from investigating the oxidative stability of the oil containing various
concentrations of the extracts indicated that extracts at the concentration of 1600 ppm, as
compared with the other concentrations of extracts and the control sample, were more
effective with respect to the oxidative stability of soybean oil. The reason for this was that
they contained more of polyphenolic and tocopherol compounds, and were more effective
than the BHT synthetic antioxidant added at the concentration of 100 ppm to the oil.
Therefore, extracts of Marrubium vulgare leaves at the concentration of 1600 ppm can be
introduced as a suitable replacement for synthetic antioxidants.
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