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ﺑﺮﺭﺳﯽ ﺍﺛﺮﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﺑﺮﮒ ﮔﯿﺎﻩ ﮐﻨﺠﺪ ﺑﺮ ﭘﺎﯾﺪﺍﺭﯼ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺩﺭ ﻃﯽ ﻧﮕﻬﺪﺍﺭﯼ
ﺩﺭ ﺩﻫﻪ ﻫﺎﯼ ﺍﺧﯿﺮ ﻋﻼﻗﻪ ﯼ ﻣﺤﻘﻘﯿﻦ ﺑﻪ ﺑﺮﺭﺳﯽ ﺣﻀﻮﺭ ﺗﺮﮐﯿﺒﺎﺕ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﺩﺭ ﻣﺤﺼﻮﻻﺕ ﮐﺸﺎﻭﺭﺯﯼ ﺑﻪ
ﻭﯾﮋﻩ ﻣﯿﻮﻩ ﻫﺎ ﻭ ﺳﺒﺰﯾﺠﺎﺕ ﺑﻪ ﻃﻮﺭ ﭼﺸﻤﮕﯿﺮﯼ ﺍﻓﺰﺍﯾﺶ ﯾﺎﻓﺘﻪ ﺍﺳﺖ .ﻭﯾﮋﮔﯽ ﻫﺎﯼ ﺳﻼﻣﺘﯽ ﺑﺨﺶ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ
ﻫﺎ ﻭ ﻧﻘﺶ ﺁﻧﻬﺎ ﺩﺭ ﭘﯿﺶ ﮔﯿﺮﯼ ﺍﺯ ﺑﯿﻤﺎﺭﯼ ﻫﺎ ﺩﻻﯾﻞ ﻋﻤﺪﻩ ﯼ ﺍﯾﻦ ﺍﻓﺰﺍﯾﺶ ﺑﻮﺩﻩ ﺍﺳﺖ.
ﺩﺭ ﺍﯾﻦ ﭘﮋﻭﻫﺶ ﺍﺑﺘﺪﺍ ﻋﺼﺎﺭﻩ ﻣﺘﺎﻧﻮﻟﯽ ﺑﺮﮒ ﮐﻨﺠﺪ ﺍﺳﺘﺨﺮﺍﺝ ﻭ ﺷﺪﻩ ﻭ ﺳﭙﺲ ﻋﺼﺎﺭﻩ ﺍﺳﺘﺨﺮﺍﺝﺷﺪﻩ ﺩﺭ 5
ﻏﻠﻈﺖ 800 ،700 ،600 ،500،ﻭ ppm 900ﺍﺯ ﻧﻈﺮ ﻗﺪﺭﺕ ﻣﻬﺎﺭﮐﻨﻨﺪﮔﯽ ﺭﺍﺩﯾﮑﺎﻝﻫﺎﯼ ﺁﺯﺍﺩ ﻭ ﺗﺮﮐﯿﺒﺎﺕ ﭘﻠﯽ
ﻓﻨﻮﻟﯽ ﻣﻮﺭﺩ ﺑﺮﺭﺳﯽ ﻗﺮﺍﺭ ﮔﺮﻓﺖ ﻭ ﺑﺎ ﻧﻤﻮﻧﻪ ppm BHT 200ﻣﻘﺎﯾﺴﻪ ﮔﺮﺩﯾﺪ ﮐﻪ ﺍﻓﺰﺍﯾﺶ ﻏﻠﻈﺖ ﻋﺼﺎﺭﻩ ﻫﺎ ﺍﺯ
 200ﺗﺎ  ppm 900ﺑﻪ ﻃﻮﺭ ﭼﺸﻤﮕﯿﺮﯼ ﻗﺪﺭﺕ ﻣﻬﺎﺭﮐﻨﻨﺪﮔﯽ ﺭﺍﺩﯾﮑﺎﻝﻫﺎﯼ ﺁﺯﺍﺩ ﻭ ﻣﯿﺰﺍﻥ ﺗﺮﮐﯿﺒﺎﺕ ﭘﻠﯽ ﻓﻨﻮﻟﯽ ﺭﺍ
ﺍﻓﺰﺍﯾﺶ ﺩﺍﺩ ﺍﻣﺎ ﺗﯿﻤﺎﺭ ﺣﺎﻭﯼ  ppm600ﺑﺎ ﺗﯿﻤﺎﺭ ppm 200 BHTﺍﺧﺘﻼﻑ ﻣﻌﻨﯽﺩﺍﺭﯼ ﻧﺪﺍﺷﺖ ﺳﻄﺢ
 ppm500ﺍﺯ ﻟﺤﺎﻅ ﺗﺮﮐﯿﺒﺎﺕ ﻓﻨﻠﯽ ﺍﺯ  BHTﮐﻤﺘﺮ ﺑﻮﺩ.
ﺩﺭ ﺁﺯﻣﻮﻥ  DPPHﺑﯿﺸﺘﺮﯾﻦ ﻣﯿﺰﺍﻥ ﺭﺍﺩﯾﮑﺎﻝ ﮔﯿﺮﻧﺪﮔﯽ ﻣﺮﺑﻮﻁ ﺑﻪ ﻋﺼﺎﺭﻩ 800ﻭ  ppm900ﻣﯽ ﺑﺎﺷﺪ ﮐﻪ ﺑﻪ
ﻟﺤﺎﻅ ﻣﻘﺎﯾﺴﻪ ﻣﯿﺎﻧﮕﯿﻦ ﺩﺭ ﺳﻄﺢ  0.05ﺑﺎ  (BHT (ppm200ﺩﺍﺭﺍﯼ ﺍﺧﺘﻼﻑ ﺁﻣﺎﺭﯼ ﻣﯽ ﺑﺎﺷﺪ ﮐﻪ ﻧﺸﺎﻥ ﺩﻫﻨﺪﻩ
ﻣﻘﺪﺍﺭ ﺯﯾﺎﺩ ﺗﺮﮐﯿﺒﺎﺕ ﭘﻠﯽ ﻓﻨﻠﯽ ﺩﺭ ﺑﺮﮒ ﮐﻨﺠﺪ ﻣﯽ ﺑﺎﺷﺪ.
ﭘﺲ ﺍﺯ ﺍﻧﺠﺎﻡ ﺁﺯﻣﻮﻥ ﻫﺎ ﻓﻮﻟﯿﻦ ﻭ  DPPHﻋﺼﺎﺭﻩ  ppm900ﮐﻪ ﺩﺍﺭﺍﯼ ﺧﺎﺻﯿﺖ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻧﯽ ﺑﯿﺸﺘﺮﯼ ﺑﻮﺩ
ﺑﺮﺍﯼ ﺍﻧﺠﺎﻡ ﺁﺯﻣﺎﯾﺸﺎﺕ ﺁﻭﻥ ﮔﺬﺍﺭﯼ ﺍﻧﺘﺨﺎﺏ ﺷﺪ ﺩﺭ ﺗﺴﺖ ﺁﻭﻥ ﮔﺬﺍﺭﯼ ﺩﺭ ﺩﻣﺎﯼ  65ﺩﺭﺟﻪ ﺳﺎﻧﺘﯽ ﮔﺮﺍﺩ ﺩﺭ ﭼﻬﺎﺭ
ﺩﻭﺭﻩ ﺭﻭﺯ ﺻﻔﺮ ،ﺭﻭﺯ ﺍﻭﻝ  ،ﺭﻭﺯ ﺩﻭﻡ ﻭ ﺭﻭﺯ ﺳﻮﻡ ﺁﺯﻣﻮﻥ ﻫﺎﯼ ﺍﻧﺪﯾﺲ ﭘﺮﺍﮐﺴﯿﺪ ،ﺁﺯﻣﻮﻥ ﺍﻧﺪﯾﺲ ﺍﺳﯿﺪﯼ ﻭ TBA
ﺍﻧﺠﺎﻡ ﺷﺪ ﺩﺭ ﺍﻧﺪﯾﺲ ﭘﺮﺍﮐﺴﯿﺪ ﺭﻭﻏﻦ ﺳﻮﯾﺎ ﺑﺪﻭﻥ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ ﺩﺍﺭﺍﯼ ﻋﺪﺩ ﭘﺮﺍﮐﺴﯿﺪ ﺑﺎﻻ ﻭ ﻧﯿﺰ ﺑﺎ ﻣﺮﻭﺭ ﺯﻣﺎﻥ
ﺍﻓﺰﺍﯾﺶ ﭘﺮﺍﮐﺴﯿﺪ ﺩﺭ ﺁﻥ ﺑﺎ ﺳﺮﻋﺖ ﺑﯿﺸﺘﺮﯼ ﺍﺗﻔﺎﻕ ﺍﻓﺘﺎﺩ ﺍﻣﺎ ﺩﺭ ﺩﻭ ﻧﻤﻮﻧﻪ ﺗﺎ ﺭﻭﺯ ﺩﻭﻡ ﺍﺧﺘﻼﻑ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺩﺭ ﺭﻭﻧﺪ
ﺍﻧﺪﯾﺲ ﭘﺮﺍﮐﺴﯿﺪ ﺩﯾﺪﻩ ﻧﺸﺪ ﺍﻣﺎ ﺩﺭ ﺭﻭﺯ ﺳﻮﻡ ﺑﻪ ﻟﺤﺎﻅ ﻏﻨﯽ ﺑﻮﺩﻥ ﺍﺯ ﺗﺮﮐﯿﺒﺎﺕ ﭘﻠﯽ ﻓﻨﻠﯽ ﺩﺭ ﻋﺼﺎﺭﻩ ﺑﺮﮒ ﮐﻨﺠﺪ ﻭ
ﺗﯿﻤﺎﺭ ﺣﺎﻭﯼ  ppm900ﻋﺼﺎﺭﻩ ﺍﻧﺪﯾﺲ ﭘﺮﺍﮐﺴﯿﺪ ﮐﻤﺘﺮﯼ ﻧﺸﺎﻥ ﺩﺍﺩ ﻭ ﺑﺎ  (BHT (ppm200ﺩﺭ ﺳﻄﺢ ﻣﻌﻨﯽ
ﺩﺍﺭﯼ  0.05ﺍﺧﺘﻼﻑ ﻣﻌﻨﯽ ﺩﺍﺭﯼ ﺭﺍ ﻧﺸﺎﻥ ﺩﺍﺩ.ﺩﺭ ﻣﯿﺰﺍﻥ ﺗﻐﯿﯿﺮﺍﺕ ﺍﻧﺪﯾﺲ ﺍﺳﯿﺪﯼ ﻧﯿﺰ ﻧﻤﻮﻧﻪ ﻓﺎﻗﺪ ﺁﻧﺘﯽ ﺍﮐﺴﯿﺪﺍﻥ
)ﺷﺎﻫﺪ( ﺭﻭﻧﺪ ﺍﻓﺰﺍﯾﺸﯽ ﺍﺯ ﺧﻮﺩ ﻧﺸﺎﻥ ﻣﯽ ﺩﻫﺪ ﻭ ﻧﯿﺰ ﺍﺯ ﻫﻤﺎﻥ ﺍﺑﺘﺪﺍ ﺩﺍﺭﺍﯼ ﺍﻧﺪﯾﺲ ﺍﺳﯿﺪﯼ ﺑﺎﻻﺗﺮﯼ ﺑﻮﺩ ﺩﺭ ﺩﻭ
ﻧﻤﻮﻧﻪ ﺩﯾﮕﺮ ﺗﯿﻤﺎﺭ ﺣﺎﻭﯼ ﻋﺼﺎﺭﻩ  ppm900ﺑﺮﮒ ﮐﻨﺠﺪ ﻭ ﺗﯿﻤﺎﺭ ﺣﺎﻭﯼ  BHTﺍﺯ ﺭﻭﺯ ﺳﻮﻡ ﺍﺧﺘﻼﻑ ﺑﯿﺸﺘﺮﯼ ﺭﺍ ﺍﺯ
ﺧﻮﺩ ﻧﺸﺎﻥ ﺩﺍﺩ ﮐﻪ ﺩﺭ ﺳﻄﺢ ﻣﻌﻨﯽ ﺩﺍﺭﯼ  0.05ﺑﺎ ﺭﻭﻏﻦ ﺣﺎﻭﯼ ﻋﺼﺎﺭﻩ ﺩﺍﺭﺍﯼ ﺍﺧﺘﻼﻑ ﺁﻣﺎﺭﯼ ﻣﯽ ﺑﺎﺷﺪ .ﺩﺭ
ﺁﺯﻣﻮﻥ ﺗﯿﻮﺑﺎﺭﺑﯿﺘﻮﺭﯾﮏ ﻧﯿﺰ ﺩﺭ ﺭﻭﺯ ﺳﻮﻡ ﺍﺧﺘﻼﻑ ﺁﻣﺎﺭﯼ ﺩﺭ ﺳﻄﺢ  0.05ﺑﯿﻦ ﺩﻭ ﻧﻤﻮﻧﻪ ﺭﻭﻏﻦ ﺣﺎﻭﯼ ﻋﺼﺎﺭﻩ ﻭ
ﺭﻭﻏﻦ ﺣﺎﻭﯼ  BHTﺩﯾﺪﻩ ﻣﯽ ﺷﻮﺩ.
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M.A. Thesis:

study of antioxidant effect of sesume leaf extract on
soybean oil stability in during storage
In recent decades, the interest of researchers in investigating the presence of antioxidant
compounds in agricultural products, especially fruits and vegetables, has increased
dramatically. The health benefits of antioxidants and their role in preventing diseases have
been major causes of this increase.
In this research, the extract of methanolic leaves of sesame seeds was extracted and then
extract extracted in 5 concentrations of 500, 600, 700, 800 and 900 ppm in terms of the
inhibitory power of free radicals and polyphenol compounds were compared and compared
with a sample of BHT 200 ppm Increasing the concentration of extracts from 200 to 900
ppm significantly increased the inhibitory power of free radicals and the amount of
polyphenolic compounds, but the treatment containing 600 ppm with 200 ppm of BHT did
not have a significant difference. The level of ppm 500 in terms of phenolic compounds
was lower than BHT.
In the DPPH test, the highest radical responses were found to be 800 and 900 ppm, which
is statistically different from the mean comparison at 0.05 with BHT (ppm 200), which
indicates a high content of polyphenolic compounds in sesame leaves.
After performing the Folin and DPPH tests, ppm900 extracts, which had more antioxidant
properties, were selected to perform the aeration experiments. In an oven test at 65 ° C in
four days of day zero, day one, day two and third day, tests The index of peroxide, acid test
and TBA were performed in the index of soybean soybean oil without antioxidants with
high peroxide value, and also with the increase of peroxide increased over time, but in the
two samples the difference was significant in the peroxide index But on the third day, due
to the richness of the polyphenolic compounds in the sesame leaf extract and treatment
Containing ppm900 showed less extract peroxide value and showed a significant difference
with BHT (ppm200) at a significant level of 0.05. In the level of acidity, the nonantioxidant (control) sample showed an increasing trend, and also from the same First, it
had a higher acidity index. In two other treatments, the extract containing 900 ppm of
sesame leaves and BHT treatment showed a greater difference from the third day, with a
significant level of 0.05 with extract-based oil. In the thubarbituric test, on the third day,
there was a statistical difference between the two samples of oil containing extracts and oil
containing BHT at 0.05.
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