ﺳﺎﻣﺎﻧﻪﯼ ﺟﺴﺘﺠﻮ ﺩﺭ ﭘﺎﯾﺎﻥﻧﺎﻣﻪﻫﺎ

ﭘﺎﯾﺎﻥﻧﺎﻣﻪﯼ ﮐﺎﺭﺷﻨﺎﺳﯽ ﺍﺭﺷﺪ :ﻋﻠﯽ ﺑﻬﻨﺎﻡ ﻧﯿﮏ۱۳۹۴ ،

ﺑﺮﺭﺳﯽ ﺍﺛﺮ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﻋﺼﺎﺭﻩ ﯼ ﺩﺍﻧﻪ ﯼ ﮔﯿﺎﻩ ﻋﺪﺱ ﺍﻟﻤﻠﮏ )Securigera
 (securidaca .Lﺑﺮ ﭘﺎﯾﺪﺍﺭﯼ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺩﺭ ﻃﯽ ﻧﮕﻪ ﺩﺍﺭﯼ
ﯾﮑﯽ ﺍﺯ ﺭﻭﺵ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ﺟﻠﻮﮔﯿﺮﯼ ﺍﺯ ﺍﮐﺴﯿﺪﺍﺳﯿﻮﻥ ﺭﻭﻏﻦ ﻫﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ ﺳﻨﺘﺰﯼ ﻣﯽ
ﺑﺎﺷﺪ ﮐﻪ ﺑﺴﯿﺎﺭ ﻣﺮﺳﻮﻡ ﺍﺳﺖ.ﺍﻣﺎ ﻫﻤﺎﻧﻨﺪ ﺳﺎﯾﺮ ﺍﻓﺰﻭﺩﻧﯽ ﻫﺎﯼ ﺷﯿﻤﯿﺎﯾﯽ ،ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﺁﻥ ﻫﺎ ﺑﻪ ﺩﻟﯿﻞ ﺳﻤﯿﺖ
ﺍﺣﺘﻤﺎﻟﯽ ﻭ ﺳﺮﻃﺎﻥ ﺯﺍﯾﯽ ﺩﺭ ﺑﺪﻥ ﺍﻧﺴﺎﻥ ﻣﺤﺪﻭﺩ ﺷﺪﻩ ﺍﺳﺖ.ﺑﻨﺎﺑﺮﺍﯾﻦ ﺗﺤﻘﯿﻖ ﻭ ﭘﮋﻭﻫﺶ ﺩﺭ ﺍﺭﺗﺒﺎﻁ ﺑﺎ ﺁﻧﺘﯽ
ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ ﻃﺒﯿﻌﯽ ﻭ ﺑﯽ ﺧﻄﺮ ﺑﻪ ﻣﻨﻈﻮﺭ ﺟﺎﯾﮕﺰﯾﻦ ﺷﺪﻥ ﺁﻥ ﻫﺎ ﺩﺭ ﺑﺮﺍﺑﺮ ﺗﺮﮐﯿﺒﺎﺕ ﺳﻨﺘﺰﯼ ﺿﺮﻭﺭﯼ ﻭ ﻻﺯﻡ ﺑﻪ
ﻧﻈﺮ ﻣﯽ ﺭﺳﺪ .ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺍﺑﺘﺪﺍ ﻋﺼﺎﺭﻩ ﺍﺗﺎﻧﻮﻟﯽ ﺩﺍﻧﻪ ﮔﯿﺎﻩ ﻋﺪﺱ ﺍﻟﻤﻠﮏ ﺍﺳﺘﺨﺮﺍﺝ ﻭ ﺳﭙﺲ ﻋﺼﺎﺭﻩ ﺍﺳﺘﺨﺮﺍﺝ
ﺷﺪﻩ ﺩﺭ ﻏﻠﻈﺖ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ) 300،200،100ﻭ  400ﭘﯽ ﭘﯽ ﺍﻡ( ﺑﻪ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺗﺼﻔﯿﻪ ﺷﺪﻩ ﻓﺎﻗﺪ ﺁﻧﺘﯽ
ﺍﮐﺴﯿﺪﺍﻥ ﺍﻓﺰﻭﺩﻩ ﺷﺪ ﻭ ﻓﻌﺎﻟﯿﺖ ﻣﻬﺎﺭﮐﻨﻨﺪﮔﯽ ﺭﺍﺩﯾﮑﺎﻝ ﻫﺎﯼ ﺁﺯﺍﺩ) (DPPHﻭ ﻫﻢ ﭼﻨﯿﻦ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ
ﺩﺭ ﺩﻣﺎﯼ  65ﺩﺭﺟﻪ ﺳﺎﻧﺘﯽ ﮔﺮﺍ ﺩ ﺑﻪ ﻣﺪﺕ ﭘﻨﺞ ﺭﻭﺯ ﺍﺯ ﻃﺮﯾﻖ ﺍﻧﺪﺍﺯﻩ ﮔﯿﺮﯼ ﺍﻧﺪﯾﺲ ﭘﺮ ﺍﮐﺴﯿﺪ ،ﺍﻧﺪﯾﺲ
ﺍﺳﯿﺪﯼ،ﺍﻧﺪﯾﺲ  TBAﻭ ﻃﻮﻝ ﺩﻭﺭﻩ ﺍﻟﻘﺎﺀ ﺑﺮﺭﺳﯽ ﻭ ﺩﺭ ﻧﻬﺎﯾﺖ ﺑﺎ ﻓﻌﺎﻟﯿﺖ  200ﭘﯽ ﭘﯽ ﺍﻡ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﺳﻨﺘﺰﯼ
 BHTﻣﻘﺎﯾﺴﻪ ﮔﺮﺩﯾﺪ.ﺑﺎ ﺑﺮﺭﺳﯽ ﻫﺎﯼ ﺻﻮﺭﺕ ﮔﺮﻓﺘﻪ ﺍﯾﻦ ﻧﺘﺎﯾﺞ ﺣﺎﺻﻞ ﺷﺪ ﮐﻪ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻏﻠﻈﺖ ﻋﺼﺎﺭﻩ ﺩﺍﻧﻪ ﮔﯿﺎﻩ
ﻋﺪﺱ ﺍﻟﻤﻠﮏ ﺩﺭ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺍﺯ  100ﺗﺎ  400ﭘﯽ ﭘﯽ ﺍﻡ ﺩﺭ ﯾﮏ ﺯﻣﺎﻥ ﻧﮕﻪ ﺩﺍﺭﯼ ﺛﺎﺑﺚ،ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺒﺎﺕ ﭘﻠﯽ
ﻓﻨﻠﯽ،ﻓﻌﺎﻟﯿﺖ ﻣﻬﺎﺭﮐﻨﻨﺪﮔﯽ ﺭﺍﺩﯾﮑﺎﻝ ﻫﺎﯼ ﺁﺯﺍﺩ) (DPPHﻭ ﺷﺎﺧﺺ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺩﺭ ﺭﻭﻏﻦ ﺑﻪ ﻃﻮﺭ ﻣﻌﻨﯽ
ﺩﺍﺭﯼ ﺍﻓﺰﺍﯾﺶ ﯾﺎﻓﺘﻪ ﺩﺭ ﺣﺎﻟﯽ ﮐﻪ ﺍﻧﺪﯾﺲ ﭘﺮ ﺍﮐﺴﯿﺪ،ﺍﻧﺪﯾﺲ ﺍﺳﯿﺪﯼ ﻭ ﺍﻧﺪﯾﺲ  TBAﮐﺎﻫﺶ ﭘﯿﺪﺍ ﮐﺮﺩ.ﺍﺯ ﻃﺮﻑ
ﺩﯾﮕﺮ ﺩﺭ ﯾﮏ ﻏﻠﻈﺖ ﺛﺎﺑﺖ،ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﺯﻣﺎﻥ ﻧﮕﻪ ﺩﺍﺭﯼ ﺭﻭﻏﻦ ﺍﺯ ﯾﮏ ﺗﺎ ﭘﻨﺞ ﺭﻭﺯ ﺍﻧﺪﯾﺲ ﭘﺮﺍﮐﺴﯿﺪ،ﺍﻧﺪﯾﺲ ﺍﺳﯿﺪﯼ ﻭ
ﺍﻧﺪﯾﺲ  TBAﺍﻓﺰﺍﯾﺶ ﻭ ﻃﻮﻝ ﺩﻭﺭﻩ ﺍﻟﻘﺎ ﮐﺎﻫﺶ ﭘﯿﺪﺍ ﮐﺮﺩ ﮐﻪ ﺍﺯ ﻟﺤﺎﻅ ﺁﻣﺎﺭﯼ ﻣﻌﻨﯽ ﺩﺍﺭ ﺑﻮﺩ.ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﻧﺘﺎﯾﺞ
ﺑﺪﺳﺖ ﺁﻣﺪﻩ ﺍﺯ ﺑﺮﺭﺳﯽ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ ﺣﺎﻭﯼ ﻏﻠﻈﺖ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ﻋﺼﺎﺭﻩ ﻣﯽ ﺗﻮﺍﻥ ﺑﻪ ﺍﯾﻦ ﻧﺘﯿﺠﻪ
ﺭﺳﯿﺪ ﮐﻪ ﻏﻠﻈﺖ  400ﭘﯽ ﭘﯽ ﺍﻡ ﻋﺼﺎﺭﻩ ﻧﺴﺒﺖ ﺑﻪ ﻏﻠﻈﺖ ﻫﺎﯼ ﺩﯾﮕﺮ ﻭ ﻧﻤﻮﻧﻪ ﺷﺎﻫﺪ ﺑﻪ ﺩﻟﯿﻞ ﺩﺍﺷﺘﻦ ﻣﻘﺎﺩﯾﺮ
ﺑﺎﻻﺗﺮ ﺗﺮﮐﯿﺒﺎﺕ ﭘﻠﯽ ﻓﻨﻠﯽ ﻭ ﺗﻮﮐﻮﻓﺮﻭﻟﯽ ﻭ ﻓﻼﻭﻭﻧﻮﺋﯿﺪﯼ ﺩﺭ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﻣﺆﺛﺮﺗﺮ ﻋﻤﻞ ﻧﻤﻮﺩﻩ ﻭ
ﺩﺭ ﻣﻘﺎﯾﺴﻪ ﺑﺎ  200ﭘﯽ ﭘﯽ ﺍﻡ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﺳﻨﺘﺰﯼ  BHTﺗﺎﺛﯿﺮ ﺑﯿﺸﺘﺮﯼ ﺩﺍﺷﺘﻪ ﺍﺳﺖ.ﺑﺪﯾﻦ ﻧﺘﯿﺠﻪ ﺩﺍﻧﻪ ﮔﯿﺎﻩ
ﻋﺪﺱ ﺍﻟﻤﻠﮏ ﺭﺍ ﻣﯽ ﺗﻮﺍﻥ ﺑﻪ ﻋﻨﻮﺍﻥ ﻣﻨﺒﻌﯽ ﻣﻔﯿﺪ ﻭ ﺳﺮﺷﺎﺭ ﺍﺯ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻃﺒﯿﻌﯽ ﻣﻌﺮﻓﯽ ﻭ ﺍﺳﺘﻔﺎﺩﻩ ﻧﻤﻮﺩ.
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M.A. Thesis:

Study of The Antioxidant Activity of Seed Extract of
Securigera Securidaca .L on Soybean Oil
One method of preventing oxidation of oils using synthetic antioxidant which is very
common, But like other chemical additives, their use because of potential toxicity and
carcinogenicity in humans is limited. Therefore, research in connection with natural
antioxidants and safe in order to replace the synthetic compounds are required to appear. In
this research, we first obtained the ethanol seed extracts of Securigera Securidaca .L and the
extracts were then added at various concentrations (100,200,300, and 400 ppm) to purified
antioxidant-free soybean oil.The inhibition of the activity of the free radicals by the extracts
and the oxidative stability of the oil at 65 degrees centigrade were studied for five days by
measuring the peroxide index, the TBA index, the acid index, 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.Results obtained showed that addition of 100 to 400 ppm seed extract of securigera
securidaca .L 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 acid
index.However, at a given concentration of the extracts, the peroxide index, the TBA index,
and the acid index increased by increasing the storage period of the oil from one to five
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 400 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
flavonoid and tocopherol compounds, and were more effective than the BHT synthetic
antioxidant added at the concentration of 200 ppm to the oil. The result seed extract of
securigera securidaca .L can be useful as a source of natural antioxidant-rich and can be
used.
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