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M.A. Thesis:

study the extraction of tannins from plant Alhagi using
of slovent and preheatmant of microwave and study of
Its antioxidant properties

in this study, firstlyAlhagi plant extract, derived polyphenolic compounds with
microwaveat times (1 min) - (3 min) -(5 min) and then by usingmaceration method at 55
°C to 25 °C temperatureswas performed for 24 hours and then by usingFolin Sicalto test,
attracting extracts performed using a spectrophotometer, then studied its antioxidant power.
derived extract from microwave method with 60% ethanol for 5 minutes at concentrations
200 ppm under Rancimat test, 500 ppm and 1000 ppm, and thermal stability with control
samples, samples enriched with oil 200 ppm BHTand oil samples containing 200 ppm
tannic acid, at a 110 °C and 120 °C were compared.In the following, extract concentrations
500 ppm, 200 ppm BHT and 200 ppm of tannic acid added torefined soybean oil without
antioxidants and finallyoxidative stability of samples at 65 °C for three days (at 0, 24, 48,
72 hours) by measuring the peroxide value and acid index, were compared with each
other.The results showed the highest extraction rate of polyphenolic compounds were
obtained related to microwave method with 60% ethanol for 5 minutes at different
concentrations of the treatment, extraction of 500 ppm to 200 ppm extract and control had
more stability oxidative and there are no significant difference between extracts from 1000
ppm to 500 ppm.As a result, critical concentrations of antioxidant compounds is related to
the concentration 500 ppm this extract and at a 120 °C ,concentrations 500 ppm of extract
compared with samples containing 200 ppm BHTto 200 ppm of tannic acid have better
oxidative stability than the 110 °C and it is because of high rate of stability oxidation at
high temperatures to extract antioxidants and acid number and peroxidenumber in
extraction 500 ppm decreased compared with the control samples and it has perfect
inhibited abilityagainst samples containing 200 ppm BHT and 200 ppm tannic acid



