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M.A. Thesis:

Extraction of Vaccinium myrtillus Leaf and Study of The
Antioxidant Effect and Stability on Soybean oil Storage.

Oxidation of lipids has long been recognized as a major deteriorating agent affecting both
sensory and nutritional qualities of foods. Lipid oxidation products are ubiquitous in foods,
although much variation exists in their kind and levels present. Antioxidants are very
important compounds for oxidation control of fat and oils and/or to inhibit or retard the
lipid oxidation. There are many synthetic or natural components with antioxidantive
properties but according to toxicologists and nutritionists, used in food processing have
already been documented. In this research the mathanolic extract of Vaccinium myrtillus
leaf were prepared by maceration extraction. It has 15.3% Efficiency and at concentrations
200,400,800 and 1000 ppm has added to sesame oil and Additional treatment included
BHT at 200 ppm. Antioxidant activity, acidity, peroxide value and conjugate index were
determined in 72 hours and rancimat method demonstrated during the storage of seseam oil
after 7 days at air flow 201/h. Time and concentration effect were significant on DPPH and
conjugate index (p<0.05). Rancimat test shown that oxidative stability of sesame oil has
increased by concentration addition but this increasing in comparison with control
treatment and treatment contain BHT wasn't significant. Acidi and peroxide value oil of
methanolic extract with addition concentration was increased. Although conjugate index
with addition of extract concentration in 72 hours was similar to control treatment and
treatment contains 200ppm extract. Vaccinium myrtillus extract of leaf has suitable
antioxidant activity and it could be used natural constituent for BHT. This was because of
phenolic compounts presence in plants leaf.



