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Table 1 Effect of gamma irradiation and storage periogaponification value of Salicornia ¢ihg

KOH ¢']
Storage period (Months) Control 1 KGy 2 KGy 3 KGy
0 192.37+0.96 190.87+0.35 187.14+0.53 190.57+0.53
6 191.27+0.23 190.25+0.14 190.23+0.12 190.23+0.41

Averages with the same letters in each row aresigoificantly different at 5% level.
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Table 2 Effect of gamma irradiation and storage periodaatine number of Salicornia oil

Storage period (Months) Control 1 KGy 2 KGy 3 KGy
0 145.41+0.02 145.03+0.12 145.24+0.61 144.87+0.20
6 145.32+0.56 143.78+0.42 143.18+0.07 144.38"+0.63

Averages with the same letters in each row arsigaificantly different at 5% level.
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Table 3 Effect of gamma irradiation and storage periogperoxide value of Salicornia oil

Storage period (Months) Control 1 KGy 2 KGy 3 KGy
0 1.53+0.05 1.234+0.12 1.08+0.04 0.87°+0.03
6 5.47+0.05 4.15%+0.03 4.68+0.08 8.43+0.06

Averages with the same letters in each row aresigoificantly different at 5% level.
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Table 4 Effect of gamma irradiation and storage periogoidity index of Salicornia oil

[mg KOHg]
Storage period (Months) Control 1 KGy 2 KGy 3 KGy
0 1.65+0.10 1.77+0.07 1.63+0.03 1.60+0.03
6 3.5240.05 3.43+0.04 3.46+0.02 3.4440.63

Averages with the same letters in each row aresigoificantly different at 5% level.
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Table 5 Effect of gamma irradiation and storage perioatolor parametersf Salicornia oil

Color Parameters Storage Period (Months) Control 1 KGy 2 KGy 3 KGy
R 0 43.78+0.18 43.35+0.10  47.18+0.61 52.38+0.03
6 36.27%40.17  37.83+0.42  35.19+0.08 40.34+0.63
o 0 39.43+0.13  41.66+0.21  40.23%0.23  46.08+0.31
6 47.16°%0.14  46.98+0.13 48.69+0.09 47.20"+0.13
b 0 18.24+0.43 16.54+0.41 18.47+0.21 21.43+0.52
6 23.24+0.41  23.76+0.86  29.3%+0.23 26.19+0.32

Averages with the same letters in each row aresigoificantly different at 5% level.
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Growing population, reducing water resources armteising salinity factors threatening to food
sources is raised. Use of tolerant plants to s$gliand drought is one of the main strategies of
management in food production. Salicornia is a gesfuhalophyte (salt tolerant). That is used in
producing seed, oil and foraderadiation processing is mainly employed to extéma shelf life and
secure the quality of foods by decreasing the rhiatdoad, which causes the spoilage. The effect of
gamma irradiation and storage on the some physiroicial properties of oil extracted from salicornia
seeds has been investigated in this study. aciditgx, peroxide value, iodine value, specification
number, and colour (L* a* and b*) of Salicornia oil from samples trehtsith 0, 1, 2 and 3 kGy
doses of gamma irradiation were determined.Theltrebiow that The higher used doses (2 and 3
kGy) decreased acidity index, peroxide value amtini® value and increased specification number.
Irradiation had a significant effect @olour parameters of Salicornia oil. Parameters B* and b*
increased at doses of 1 and 2 kGy.
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