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M.A. Thesis:

Antioxidant Effect of (Verbascum Thapsus ) on the
Soya Oil Stability During 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 effect of adverse effects
such as mutagenicity and carcinogenicity in humans have, therefore, investigated the
sources of natural antioxidants to replace synthetic compounds is necessary.In this study, an
ethanol extract of the plant extract Grdyd.sps Moline Phenolic Compounds and free radical
scavenging ability of extracts in concentrations of 100, 200, 400, 600, 800ppm were
measured using Folin and DPPH.With increasing concentration of ppm100 to ppm800
compared to control samples due to increased free radical scavenging activity of phenolic
compounds and antioxidant compounds extract consequently increases.Then concentrations
of ppm800 extract and ppm200BHT to soybean oil refined without antioxidants were
added inhibitory activity of free radicals and the oxidative stability of soybean oil at 65 ° C
for three day of the measurement index, peroxide index TBA, acid index was investigated.
The results showed that the concentration of ppm 800 extracts Moline in soybean oil at a
time constant maintenance, the index of oxidative stability, the phenolic compounds
inhibitory activity of free radicals in the oil increased, while the index of peroxide index
TBA, index of acid reduced a.However, at a fixed concentration, to extend the shelf life of
one to three days, oil, peroxide index, the index increased TBA and acidity index but fell
during the induction. The results of the oxidative stability of oils containing different
concentrations of the extract Moline and BHT showed concentrations of ppm800 extraction
to concentration Ppm200 BHT and control due to higher levels of antioxidant compounds
in oxidative stability of soybean oil more effectively, and compared with synthetic
antioxidant BHT were more noticeable.



