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ﺍﺭﺯﯾﺎﺑﯽ ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﻋﺼﺎﺭﻩ ﮐﺎﮐﻨﺞ ﺍﺳﺘﺨﺮﺍﺟﯽ ) ( Physalis Alkekengiﻭ
ﺗﺎﺛﯿﺮ ﭘﺎﯾﺪﺍﺭﮐﻨﻨﺪﮔﯽ ﺁﻥ ﺩﺭ ﺭﻭﻏﻦ ﺳﻮﯾﺎ
ﺑﺮﺍﯼ ﺟﻠﻮﮔﯿﺮﯼ ﺍﺯ ﺍﮐﺴﯿﺪﺍﺳﯿﻮﻥ ﺭﻭﻏﻦ ﻫﺎ ﺭﻭﺵ ﻫﺎﯼ ﻣﺘﻌﺪﺩﯼ ﻭﺟﻮﺩ ﺩﺍﺭﺩ ﮐﻪ ﯾﮑﯽ ﺍﺯ ﺍﯾﻦ ﻣﻮﺍﺭﺩ ﺍﻓﺰﻭﺩﻥ
ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ ﺳﻨﺘﺰﯾﻤﯽﺑﺎﺷﺪ .ﺍﻣﺎ ﺑﺎ ﺗﻮﺟﻪ ﺑﻪ ﺍﯾﻦ ﮐﻪ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ ﺳﻨﺘﺰﯼ ﺍﺛﺮﺍﺕ ﻧﺎﻣﻄﻠﻮﺑﯽ
ﻫﻤﭽﻮﻥ 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 ﻣﯽﺭﺳﺪ .ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺍﺑﺘﺪﺍ ﻋﺼﺎﺭﻩ
ﻣﺘﺎﻧﻮﻟﯽ ﮔﯿﺎﻩ ﮐﺎﮐﻨﺠﺎﺳﺘﺨﺮﺍﺟﮕﺮﺩﯾﺪ.ﺳﭙﺲ ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﻭ ﻗﺪﺭﺕ ﻣﻬﺎﺭ ﺭﺍﺩﯾﮑﺎﻝ ﻫﺎﯼ ﺁﺯﺍﺩ ﻋﺼﺎﺭﻫﻮ
ﺗﯿﻤﺎﺭ ﻫﺎ ﺩﺭ ﻏﻠﻈﺖ ﻫﺎﯼ 1000ﭘﯽ ﭘﯽ ﺍﻡ ﻋﺼﺎﺭﻩ،ﻧﻤﻮﻧﻪ ﺭﻭﻏﻦ ﺷﺎﻫﺪ،ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﺳﻨﺘﺰﯼ ppm 200 BHTﻭ
ﻧﻤﻮﻧﻪ ﻣﺨﻠﻮﻁ ﺣﺎﻭﯼppm 500ﻋﺼﺎﺭﻩ ﻭ  ppm 100 BHTﺑﺎ ﺁﺯﻣﻮﻥ ﻓﻮﻟﯿﻦ ﻭ  DPPHﻣﻮﺭﺩ ﺳﻨﺠﺶ ﻗﺮﺍﺭ
ﮔﺮﻓﺖ .ﺩﺭ ﻏﻠﻈﺖppm 1000ﻋﺼﺎﺭﻩ ﻧﺴﺒﺖ ﺑﻬﻨﻤﻮﻧﻪ ﺷﺎﻫﺪ ﺑﻪ ﺩﻟﯿﻞ ﺍﻓﺰﺍﯾﺶ ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﻭﺑﻪ ﺗﺒﻊ ﺁﻥ
ﺗﺮﮐﯿﺒﺎﺕ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ  ،ﻓﻌﺎﻟﯿﺖ ﻣﻬﺎﺭﮐﻨﻨﺪﮔﯽ ﺭﺍﺩﯾﮑﺎﻝ ﻫﺎﯼ ﺁﺯﺍﺩ ﻋﺼﺎﺭﻩ ﺍﻓﺰﺍﯾﺶ ﯾﺎﻓﺖ .ﺩﺭ ﻣﺮﺣﻠﻪ ﺑﻌﺪ ﺗﯿﻤﺎﺭ
ﻫﺎﯼ ﻧﺎﻣﺒﺮﺩﻩ ﺑﺎ ﻏﻠﻈﺖ ﻫﺎﯼ ﻣﺸﺨﺺ ﺑﻪ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺗﺼﻔﯿﻪ ﺷﺪﻩ ﻓﺎﻗﺪ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﺍﻓﺰﻭﺩﻩ ﺷﺪ ﻭ ﻓﻌﺎﻟﯿﺖ
ﻣﻬﺎﺭﮐﻨﻨﺪﮔﯽ ﺭﺍﺩﯾﮑﺎﻝ ﻫﺎﯼ ﺁﺯﺍﺩ ﻭ ﻫﻢ ﭼﻨﯿﻦ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺩﺭ ﺩﻣﺎﯼ  65ﺩﺭﺟﻪ ﺳﺎﻧﺘﯽ ﮔﺮﺍﺩ ﺑﻪ
ﻣﺪﺕ ﺳﻪ ﺭﻭﺯﺍﺯ ﻃﺮﯾﻖ ﺍﻧﺪﺍﺯﻩ ﮔﯿﺮﯼ ﺍﻧﺪﯾﺲ ﭘﺮ ﺍﮐﺴﯿﺪ،ﻋﺪﺩ ﺩﯼ ﺍﻥ ﮐﻨﮋﻭﮔﻪ ،ﺍﻧﺪﯾﺲ ﺍﺳﯿﺪﯼ ﺑﺮﺭﺳﯽ ﮔﺮﺩﯾﺪ .ﺑﻪ
ﻃﻮﺭ ﮐﻠﯽ ﻧﺘﺎﯾﺞ ﻧﺸﺎﻥ ﺩﺍﺩ ﻏﻠﻈﺖ  ppm 1000ﻋﺼﺎﺭﻩ ﮐﺎﮐﻨﺞ ﺩﺭ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺩﺭ ﯾﮏ ﺯﻣﺎﻥ ﻧﮕﻬﺪﺍﺭﯼ ﺛﺎﺑﺖ ،ﺑﺎ
ﻋﺚ ﺍﻓﺰﺍﯾﺶ ﺷﺎﺧﺺ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ،ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﻭ ﻓﻌﺎﻟﯿﺖ ﻣﻬﺎﺭﮐﻨﻨﺪﮔﯽ ﺭﺍﺩﯾﮑﺎﻝ ﻫﺎﯼ ﺁﺯﺍﺩ ﺩﺭ
ﺭﻭﻏﻦ ﺷﺪ ﺩﺭ ﺣﺎﻟﯽ ﮐﻪ ﺍﻧﺪﯾﺲ ﭘﺮ ﺍﮐﺴﯿﺪ ،ﺍﻧﺪﯾﺲ ﺍﺳﯿﺪﯼ ﮐﺎﻫﺶ ﭘﯿﺪﺍ ﮐﺮﺩ .ﺑﻄﻮﺭ ﮐﻠﯿﻨﺘﺎﯾﺞ ﺣﺎﺻﻞ ﺍﺯ ﺑﺮﺭﺳﯽ
ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ ﺣﺎﻭﯼ ﺗﯿﻤﺎﺭﻫﺎﯼ ﻣﺨﺘﻠﻒ ﻋﺼﺎﺭﻫﮑﺎﮐﻨﺞ ﻭ  BHTﻧﺸﺎﻥ ﺩﺍﺩ ﻏﻠﻈﺖ ppm1000ﻋﺼﺎﺭﻩ
ﺩﺭ ﺟﺎﯾﮕﺎﻩ ﻧﺨﺴﺖ ﻭ ﭘﺲ ﺍﺯ ﺁﻥ ﻧﻤﻮﻧﻪ ﺗﺮﮐﯿﺒﯽ ﻧﺴﺒﺖ ﺑﻪ ﻏﻠﻈﺖ ppm200 BHTﻭ ﻧﻤﻮﻧﻪ ﺷﺎﻫﺪ ﺑﻪ ﺩﻟﯿﻞ ﺩﺍﺷﺘﻦ
ﻣﻘﺎﺩﯾﺮ ﺑﺎﻻﺗﺮ ﺗﺮﮐﯿﺒﺎﺕ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﺩﺭ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﻣﺆﺛﺮﺗﺮ ﻋﻤﻞ ﻧﻤﻮﺩ ﻭ ﺩﺭ ﻣﻘﺎﯾﺴﻪ ﺑﺎ
ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﺳﻨﺘﺰﯼ BHTﺗﺄﺛﯿﺮ ﺑﯿﺸﺘﺮﯼ ﺩﺍﺷﺖ .ﺑﺪﯾﻦ ﺗﺮﺗﯿﺐ ﻣﯽﺗﻮﺍﻥ ﮐﺎﮐﻨﺞ ﺭﺍ ﺩﺭ ﺳﻄﺢ ppm1000ﺩﺭ
ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺑﻪ ﻋﻨﻮﺍﻥ ﻣﻨﺒﻊ ﻣﻨﺎﺳﺒﯽ ﺑﺮﺍﯼ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ ﻃﺒﯿﻌﯽ ﻣﻌﺮﻓﯽ ﻧﻤﻮﺩ.
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M.A. Thesis:

Evaluation of Antioxidant Activity Of Physalis Alkekengi
extract and Stability effect in Soybean Oil
There are several methods to prevent oxidation of oils, one of which is the addition of
synthetic antioxidants. However, since synthetic antioxidants have undesirable effects, such
as the effect of mutagenicity and carcinogenicity in humans, it is necessary to investigate
the sources of antioxidants in order to replace synthetic compounds. In this research,
ethanolic extracts of the cocaine extract were extracted. Then, the amount of phenolic
compounds and the inhibitory power of free radicals of the extract and treatments were
measured at concentrations of 1000 ppm extract, control oil sample, synthetic antioxidant
BHT200ppm, and mixed specimens containing 500ppm extract and 100ppmBHT with
folic acid and DPPH tests. In the concentration of 1000ppm of the extract, the antioxidant
compounds of the extract increase as a result of increasing the amount of phenolic
compounds and inhibitory activity of free radicals. In the next step, the treatments with
specified concentrations were refined to no antioxidant soybean oil and the free radical
inhibitory activity and also the oxidative stability of soybean oil at 65 ° C for three days
were measured by measuring the high oxide index , The DNA number of the conjugate, the
acid index was investigated. In general, the results showed that the concentration of 1000
ppm of extract of cocaine in soybean oil at a constant storage time, oxidative stability
index, phenolic compounds, and inhibitory activity of free radicals in oil increased while
the oxide index decreased acidity index. Therefore, the results of oxidative stability study of
oil containing different treatments of CK and BHT extract showed that the concentration of
1000 ppm of the extract in the first place and then the combined sample compared to the
concentration of ppm 200 BHT and the control sample due to higher levels of antioxidant
compounds in oxidative stability of soybean oil was more effective And compared with
synthetic antioxidant BHT. In this way, can be described as a source of natural antioxidants
at 1000 ppm in soybean oil.
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