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ﺍﺳﺘﺨﺮﺍﺝ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﮔﯿﺎﻩ ﺑﻮﻓﻨﺎﻕ )(Eryngium Campesterﻭ ﺑﺮﺭﺳﯽ ﺍﺛﺮﺍﺕ ﺁﻧﺘﯽ
ﺍﮐﺴﯿﺪﺍﻧﯽ ﻭ ﭘﺎﯾﺪﺍﺭ ﮐﻨﻨﺪﮔﯽ ﺁﻥ ﺩﺭ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺩﺭ ﻃﯽ ﻧﮕﻪ ﺩﺍﺭﯼ
ﭼﮑﯿﺪﻩ
ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ ﺳﻨﺘﺰﯼ ﺩﺍﺭﺍﯼ ﺧﺎﺻﯿﺖ ﺳﺮﻃﺎﻥ ﺯﺍﯾﯽ ﺑﻮﺩﻩ ﺑﻪ ﻫﻤﯿﻦ ﺩﻟﯿﻞ ﺩﺭ ﺳﺎﻝ ﻫﺎﯼ ﺍﺧﯿﺮ ﺗﻮﺟﻪ
ﺯﯾﺎﺩﯼ ﺑﻪ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ ﻃﺒﯿﻌﯽ )ﺑﻪ ﻭﯾﮋﻩ ﺩﺭ ﻣﻨﺎﺑﻊ ﮔﯿﺎﻫﯽ( ﻣﻌﻄﻮﻑ ﮔﺮﺩﯾﺪﻩ ﺍﺳﺖ .ﺩﺭ ﺍﯾﻦ ﺑﯿﻦ ﺗﺮﮐﯿﺒﺎﺕ
ﻓﻨﻮﻟﯽ ﺑﻪ ﺧﺎﻃﺮ ﺧﺎﺻﯿﺖ ﺁﻧﺘﯽﺍﮐﺴﯿﺪﺍﻧﯽ ﻭ ﺍﺛﺮﺍﺕ ﺳﻼﻣﺘﯽ ﺑﺨﺶ ﺑﺮ ﺳﻼﻣﺘﯽ ﺍﻧﺴﺎﻥ ﺑﻪ ﻋﻨﻮﺍﻥ ﻏﺬﺍﻫﺎﯼ
ﻓﺮﺍﺳﻮﺩﻣﻨﺪ ﺷﻨﺎﺧﺘﻪ ﺷﺪﻩﺍﻧﺪ .ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺍﺑﺘﺪﺍ ﻋﺼﺎﺭﻩ ﻣﺘﺎﻧﻮﻟﯽ ﮔﯿﺎﻩ ﺑﻮﻗﻨﺎﻕ ﺍﺳﺘﺨﺮﺍﺝ ﮔﺮﺩﯾﺪ .ﺳﭙﺲ ﻣﯿﺰﺍﻥ
ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﻭ ﻗﺪﺭﺕ ﻣﻬﺎﺭ ﺭﺍﺩﯾﮑﺎﻝ ﻫﺎﯼ ﺁﺯﺍﺩ ﻋﺼﺎﺭﻩ ﻫﺎ ﺩﺭ ﻏﻠﻈﺖ ﻫﺎﯼ  800، 400 ،200 ،0ﻭ  1000ﭘﯽ
ﭘﯽ ﺍﻡ ﺑﺎ ﺁﺯﻣﻮﻥ ﻓﻮﻟﯿﻦ ﻭ DPPHﻣﻮﺭﺩ ﺳﻨﺠﺶ ﻗﺮﺍﺭ ﮔﺮﻓﺖ .ﺩﺭ ﻣﺮﺣﻠﻪ ﺑﻌﺪ ﻏﻠﻈﺖ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ﻋﺼﺎﺭﻩ
) 1000 ،800،400ﭘﯽ ﭘﯽ ﺍﻡ(ﺑﻪ ﻫﻤﺮﺍﻩ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﺳﻨﺘﺰﯼ ) (BHTﺑﻪ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺗﺼﻔﯿﻪ ﺷﺪﻩ ﻓﺎﻗﺪ ﺁﻧﺘﯽ
ﺍﮐﺴﯿﺪﺍﻥ ﺍﻓﺰﻭﺩﻩ ﺷﺪ ﻭ ﻓﻌﺎﻟﯿﺖ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﻭ ﻫﻢ ﭼﻨﯿﻦ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺩﺭ ﺩﻣﺎﯼ 65
ﺩﺭﺟﻪ ﺳﺎﻧﺘﯽ ﮔﺮﺍﺩ ﺑﻪ ﻣﺪﺕ ﺳﻪ ﺭﻭﺯ ﺍﺯ ﻃﺮﯾﻖ ﺍﻧﺪﺍﺯﻩ ﮔﯿﺮﯼ ﺍﻧﺪﯾﺲ ﭘﺮ ﺍﮐﺴﯿﺪ ،ﺍﻧﺪﯾﺲ ﺍﺳﯿﺪﯼ ﻭ ﺩﯼ ﺍﻥ ﻣﺰﺩﻭﺝ
ﺑﺮﺭﺳﯽ ﻭ ﺩﺭ ﻧﻬﺎﯾﺖ ﺑﺎ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺗﺼﻔﯿﻪ ﺷﺪﻩ ﻓﺎﻗﺪ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻣﻘﺎﯾﺴﻪ ﮔﺮﺩﯾﺪ .ﺗﺠﺰﯾﻪ ﻭ ﺗﺤﻠﯿﻞ ﺁﻣﺎﺭﯼ ﺑﺎ
ﺁﺯﻣﻮﻥ ﺩﺍﻧﮑﻦ ﺩﺭ ﺳﻄﺢ ﺍﺣﺘﻤﺎﻝ  ،(>p 0/05) 0/05ﺑﺎ ﺍﺳﺘﻔﺎﺩﻩ ﺍﺯ ﻧﺮﻡ ﺍﻓﺰﺍﺭ  SPSS 16ﺍﻧﺠﺎﻡ ﺷﺪ ﻭ ﮐﻠﯿﻪ ﺁﺯﻣﻮﻧﻬﺎ
 3ﺑﺎﺭ ﺗﮑﺮﺍﺭ ﮔﺮﺩﯾﺪ .ﻧﺘﺎﯾﺞ ﻧﺸﺎﻥ ﺩﺍﺩ ﺑﺎ ﺍﻓﺰﺍﯾﺶ ﻏﻠﻈﺖ ﻋﺼﺎﺭﻩ ﺍﺯ  200ﭘﯽ ﭘﯽ ﺍﻡ ﺗﺎ  1000ﭘﯽ ﭘﯽ ﺍﻡ ﻧﺴﺒﺖ ﺑﻪ
ﻧﻤﻮﻧﻪ ﺷﺎﻫﺪ ﺑﻪ ﺩﻟﯿﻞ ﺍﻓﺰﺍﯾﺶ ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﻭ ﺗﻮﮐﻮﻓﺮﻭﻟﯽ ﺑﻪ ﺗﺒﻊ ﺁﻥ ﺗﺮﮐﯿﺒﺎﺕ ﺁﻧﺘﯽ ﺁﮐﺴﯿﺪﺍﻧﯽ ﻋﺼﺎﺭﻩ
ﺍﻓﺰﺍﯾﺶ ﯾﺎﻓﺖ ﻭ ﺍﻧﺪﯾﺲ ﭘﺮ ﺍﮐﺴﯿﺪ ،ﺍﻧﺪﯾﺲ ﺍﺳﯿﺪﯼ ﮐﺎﻫﺶ ﭘﯿﺪﺍ ﮐﺮﺩ .ﺍﺯ ﻃﺮﻓﯽ ﺩﺭ ﯾﮏ ﻏﻠﻈﺖ ﺛﺎﺑﺖ ،ﺑﺎ ﺍﻓﺰﺍﯾﺶ
ﺯﻣﺎﻥ ﻧﮕﻪ ﺩﺍﺭﯼ ﺭﻭﻏﻦ ﺍﺯ ﯾﮏ ﺗﺎ ﺳﻪ ﺭﻭﺯ ﺍﻧﺪﯾﺲ ﭘﺮ ﺍﮐﺴﯿﺪ ،ﻭ ﺍﻧﺪﯾﺲ ﺍﺳﯿﺪﯼ ﺍﻓﺰﺍﯾﺶ ﭘﯿﺪﺍ ﮐﺮﺩ .ﺑﻨﺎﺑﺮﺍﯾﻦ ﻧﺘﺎﯾﺞ
ﺣﺎﺻﻞ ﺍﺯ ﺑﺮﺭﺳﯽ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ ﺣﺎﻭﯼ ﻏﻠﻈﺖ ﻫﺎﯼ ﻣﺨﺘﻠﻒ ﻋﺼﺎﺭﻩ ﮔﯿﺎﻩ ﺑﻮﻗﻨﺎﻕ ﻧﺸﺎﻥ ﺩﺍﺩ ﻏﻠﻈﺖ
 1000ﭘﯽ ﭘﯽ ﺍﻡ ﻋﺼﺎﺭﻩ ﻧﺴﺒﺖ ﺑﻪ ﻏﻠﻈﺖ ﻫﺎﯼ ﺩﯾﮕﺮ ﻭ ﻧﻤﻮﻧﻪ ﺷﺎﻫﺪ ﺑﻪ ﺩﻟﯿﻞ ﺩﺍﺷﺘﻦ ﻣﻘﺎﺩﯾﺮ ﺑﺎﻻﺗﺮ ﺗﺮﮐﯿﺒﺎﺕ
ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﺩﺭ ﭘﺎﯾﺪﺍﺭﯼ ﺍﮐﺴﺎﯾﺸﯽ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﻣﺆﺛﺮﺗﺮ ﻋﻤﻞ ﻧﻤﻮﺩﻩ ﺍﺳﺖ .ﺑﺪﯾﻦ ﺗﺮﺗﯿﺐ ﻣﯽ ﺗﻮﺍﻥ ﮔﯿﺎﻩ ﺑﻮﻗﻨﺎﻕ
ﺭﺍ ﺩﺭ ﺳﻄﺢ  1000ﭘﯽ ﭘﯽ ﺍﻡ ﺩﺭ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺑﻪ ﻋﻨﻮﺍﻥ ﻣﻨﺒﻊ ﻣﻨﺎﺳﺒﯽ ﺑﺮﺍﯼ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﻫﺎﯼ ﻃﺒﯿﻌﯽ ﻣﻌﺮﻓﯽ
ﻧﻤﻮﺩ.
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Evaloation of Antioxidant Actitiy of Eringium Campestre
extract and its stability effect in soybeen oil
Abstract
Synthetic antioxidants have carcinogenic properties, and in recent years, attention has
been focused on natural antioxidants (especially plant sources). In the meantime, phenolic
compounds have been known as extraneous foods due to its antioxidant properties and
health effects on human health. In this Then, the amount of phenolic compounds and the
inhibitory power of free radicals of extracts in concentrations of 0, 200, 400, 800 and
1000 ppm were measured by Folin and DPPH testsstudy, In the next step, different
concentrations of extract (800.400, 1000 ppm) with synthetic antioxidant (BHT) were
added to soot treated soybean oil without antioxidant and antioxidant activity as well as
oxidative stability of soybean oil at 65 ° C Centigrade for three days was measured by
measuring the oxidizing index, acidity index and dendrimer DNA and finally comparing
with antioxidant treated soybean Statistical analysis was done by Duncan test at the
probability level of
0.05 (p <0.05) using SPSS 16 software and all tests were repeated three
timesoilmethanolic extract The results showed that increasing the concentration of the
extract from 200 ppm to 1000 ppm compared to the control sample due to increased
phenolic and tocopherol compounds, the antioxidant compounds of the extract increased
and the acidity index decreased with respect to the high oxide indexOn the other hand, at
constant concentrations, increasing the retention time of oil from one to Therefore, the
results of oxidative stability study of oil containing different concentrations of extract of
plant extract indicated that the concentration of 1000 ppm of extract was more effective
than oxidation stability of soybean oil due to higher levels of antioxidant compounds than
other Therefore, the results of oxidative stability study of oil containing different
concentrations of extract of plant extract indicated that the concentration of 1000 ppm of
extract was more effective than oxidation stability of soybean oil due to higher levels of
antioxidant compounds than other concentrations.concentrations.three days increased the
oxide index, and the acidity index..
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