[ Downloaded from fsct.modares.ac.ir on 2024-04-23 |

\Y‘c\-\ﬁn\io‘)jbn-\/\o)u &"J;@LM’}C}LQ

Cugd 0308 S| (BT Oluo g g w32 Sl O gusdd w3
P I ST £ g, 5 5lwyIwb 4o (Actinidia deliciosa) g
&l Bl e

v . oY . ) ) . .
S dedly ¢ s Glge | 25 ok o (LS o0l Jeslenl Lo,

&)Lﬂﬂbcb}&j)jwr)lﬁemhn&‘.;\_.c@t..ajcjlﬁaj;ulriﬂb—\
g g3 o815 LI slge il (5,85 (g gmdsls —Y
o@;_,brbétwéwuswu&uu&u;@uJﬂw“,uéu)u)iyu)tsc}yi_,m_r

[CTTENYA LI JN Y Fob 070NN 0 idl s 5 ,b)

s S

Ly 5 ilaSt olul o (EPMYs ) TBHQ gz 0laust &1 5 (OPIMA ) (658 Cngy oslas SISt T Sl aallas ol s
olas 53 srge J3pS 5 5 SIS 5 e A gl Al (658 Sy olae Mnl 23S 13 s 3550 O BT 255 o sladead
a3 WA Sl ples Tl 03 ) 5 d a3l i s  PPMY e s Ave Olse & 5 4 TBHQ 5 (658 sy o jlae i (5,8 o510
il jamls (aS558 sde (b sde (ST sde (el sl Lls ol sl sl sS ad esls Dl cele YE e w8l S Sl
£ Sl ol o oo o sladl sy 5 8 OS5 S e (S s () el (GRSt L Gatle sy ShLS)
s Sl 3 oS b syl sl By 53 83 Sl (B s o sladend Sl sl 0L s A bl (TN TAG ) cela
Sl Sl bl 5 TBHQ sl 5, olbl wdls oL ,8 sl am o VA by 53 (6 2t oo dowl Ll o is TBHQ (g5~
35 s 4 5 Sy oslas o 5l DL S izmes 2 S5 Sy osbae sl 2, 5l aie (COX Value asls gl ) o %
oS oy Gaiosd nl gl ol 03505 3lml 855 53 5t LSt ol TBHQ (g3 0liest sl s Jo iS5 5 Jpb s 5
b 255 0o 51 Olste (g3 sl O1nST T4 0T 03Kl b o8 el o bome b Lot (8T (ol ol e Ol 0

.J‘b&ﬁls\)v\.})\l;)u‘jﬁ%ﬁ&w&uO\w‘éiéxﬂu@\;‘jbwéék

LS I Lels ST 185505 58 o g 0 slas 108 319 AJS

reza_kenari@yaho00.coauis. J s ©

\Yo


https://fsct.modares.ac.ir/article-7-11633-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-04-23 |

esllanST Bl Sls gt 5 oz ladend Sk ) 2

Q\)KA.A) &)L\S e)b' J:.Ola.w‘ L».b)

Ao sl ol Sl 5, L2lSl glul Jaass oo
15 b Ot ST Ole 4 65 Sy oslae PPM
Lyl s Cos S PPMY v Ol 4 TBHQ S 0l
ol cele YE e @ sl S sl am o VA b ples
Yo NV AY A S &') Cela t QSJLAJ JJ‘)} B a.b.}ﬁ oL 6303
sde (el sae) ol ol sla mal )l b 51 (YE
oz S sde (K yatla (LSt ol jasls (sl
anglle 550 o Sladend Ly 5 b LS 5 S ke

235l

b S, 3l Y

b & ged g5lw eslel VY

et s A1y 5l OleST BT 0 0l Sl
L35 (5106 170 (glos 3 el plnil Ole3 B 5 sis S
il @ ) 305 ame & adsl Gy sl Sk
ety Sl gt SLEL Sl wnls 558 A (S o5l
ot o 051 3 st 5l de b (605 Sy 5 S ang
Fao boelas Al s Sax 1OC s s
dry ol A (58 Doy sl (s A plnil O el pile
bbb 0 4y Codw Jske B L0 S Sl
A esls S8 aads oy Yoo LS g celu (A S
s A S Gl ) ejled ceily o S by e
D07 s plnil 04°C (glos LS o 5 515151 55 D
A 5 IS I53 DS 5 S ohl-Y-Y

o3Il = sllS o 3 s sl 8 LS 5 S Ol
Aol p 3 e gl S DS 5 S Slae 5 A8 (6,8
J5 oM D] s S IS wsad S s s SIS
I e Ky s Sl el b Wl sadss S5
Oy 500 05 2 Jo S SN 05 o m 2 5 6,5
VI ws 8

5F90 bt sba a5l Y-V

JB S8 slse csdond s S|y s (s e (5, o3I
o s G LSS e (S el Gl
oled & w5 4 AOCS 25, 5 o gl L5

R4

dodie —)
Gl e o laden Do Lls s &0 (St sla 8,
Sl @V shad Ll 2t sladend Lo pas
e wils cp 5 a5 L1 S ol s wls V]l Jilus]
Sl ey IS Aoun VY s Ol Kkl sy, ol s,
Ssl s el e e WS Ol el g U
S el o3 A0 e LA O Gladend Ao 3 10 Ly 8
ool 5 S o o ek LSt [Y] o gLl 2
s blie eas 5 gl Ll CuiS 8, cws Sl Esb balie
S spin 3BT SIS w5l (sl ods ST Y pame ) 5
Mg o 4ot LS Cel plde e wlle s
b Ly s Eel a5 el pled SLS S
Sog el s s SO sl sl s s (ol el
| R S s VY PO S
ST es a8 sk 6 st il 2l 4 b 68 S
‘TBHQ , "PG /BHA BHT il s sl Olis]
2 LS5l e Sl esssel oS [£] spd e eslinad
ol jasie Ol 5 B sla (Sl sl 5 Ol oDl
A w5l a gl Ol Sl a Sl 51 o] el
Lus) 3 ol Cl;,.;l Sl e dex 5ol anl 505
oslas 3l oslital & Ol o anb gls OlST 5T 51 eslinad
DB gy ol V] DS o gy ol 1] (5oL, slo
[+ ]S ol (A] sl 5 Gor) o o sy sbae (A]
olal cilite Sl gla s, LS| gl s g
Aten ST ST e 5 age wbie S SC W e ge 30
€ sl ulus 5l & 2 (Actinidia deliciosa’ s
I R R PO PP P4 C RPN ot R N S Lo
b OlS 5 e &S el el Ol 080,58 Sllas V) ]
Skd L bS5 opl s il e VL (608 5o asm e S
oSS 2SSt ST Closar sl 4 e
Uss @l 655 g U5 o i e DY-VE] S
Aol 550 G rel SllanST BT Gl el me
53edls O 53 3 gz g0 Jgd 5 Jo bS5 LS 5l AU

1. Butylated hydroxytolene
2. Butylated hydroxyanisole
3. Propyl gallate

4. Tert-butylhydroquinone
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Table 1 Initial chemical characteristics of sunflower oil

Unsaponifiable Polar compound Oxidative stability Total Phenol Carbonyl index Peroxide index (meq
matter (%) (%) index (h) (mgGA/gr oil) (umol/gr oil) O./gr oil)
2.22 8.37 3.48 12.9 8.1 0.48
Fatty acids composition of initial sunflower oil
Cc18:3 C18:2 C18:1 C18:0 C16:0
0.22 48.59 38.75 5.02 6.4

Table2 Phenolic and tocopherolic content of kiwifruit peatarct

Tocopherol (mg/kg) Phenolic content (mg/gr extract)
635 236.37
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Fig 1 Change in fatty acids profile of sunflower oil cagifrying at 180°C
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Fig 3 Change in iodine value of sunflower oil during

frying at 180°C
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during frying at 180°C
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In this study the antioxidant effects of kiwifrygeel extract (800 ppm) and synthetic antioxidanHTB
(100ppm) on oxidation stability and fatty acids gqmsition of sunflower oil were studied. First the
kiwifruit peel extract was extracted. Then phencdind tocopherolic compounds in extract were
measured. Kiwifruit peel extract and TBHQ were abitte oil in 800 and 100 ppm respectively and oil
were heated in constant temperature of 180 ° Q4ohours. Thermal oxidation factors such as acidy
index, peroxide index, iodine index, conjugate dearbonyl index, color index, oxidative stability
polar compounds, calculated oxidative stabilityoibfand fatty acid composition of oil were evaluhg
intervals of 4 hours (0, 4, 8, 12, 16, 20 and Z#g results showed that change in fatty acids caitipn

in oil containing kiwifruit peel extract was partigw, while samples containing TBHQ has more change
in fatty acid profile at 180 ° C. Stability of aibntaining TBHQ in aspect of fatty acid change éolasn
COX value) was higher than oil containing kiwifrgieel extract. The results also showed that kitifru
peel extract due to the presence of phenolic comgmwereated higher oil oxidative stability than oll
containing TBHQ. The results of this study introdddiwifruit peel extract as good source of natural
antioxidant, which can prevent the oxidation ofsodnd reduce undesirable effects of synthetic
antioxidant on human health.

Keywors: Kiwifruit peel extract, Sun flower oil, Oxidativ&ability
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