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M.A. Thesis:

extraction tilia plathyphyllos scop flower and study of
antioxidant effect and stability on soybean oll in storage



There are several ways to prevent oxidation of oils that one of these is the addition of
synthetic antioxidants. But according to the synthetic antioxidant adverse effects as a result
of mutagenesis and carcinogenesis in the human body, so investigate sources of natural
antioxidants to replace synthetic ingredients seem essential. In this study, extracts of Allium
Linden was extracted. Then, the extract in different concentrations (100, 200, 400 and 800
ppm) were added to soybean oil, refined lacking in antioxidants, as well as oxidative
stability samples at 65 ° C for 3 days by measuring peroxide index, the index TBA and
acid index and the synthetic antioxidant BHT activity was compared to the 200 ppm. The
results showed that with increasing concentrations of lime juice from 100 to 800 ppm in
soybean oil at a time to keep Sabs, oxidative stability index, the polyphenolic compounds
and free radical scavenging activity increased in oil while the index TBA index fell oxide
fill. synthetic antioxidant BHT at a concentration of 200 ppm was also more effective. The
linden plant can be at the level of 800 ppm was introduced as a good source of natural
antioxidants



