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1. Butylated hydroxyl anisole
2. Butylated hydroxyl toluene
3.Tetra-butyl hydroquinone
4. Propyl gallate
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Table 1Comparison of the average of IC50 for
differentp-carotene extract and synthetic BHT
antioxidant in free radical scavenging method

Treatment IC50 (ug/ml)
The ethanol extract 594.24+12.23
BHT 99.52+3.52
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Fig 1 The mean comparison of inhibition of free

radical DPPH at different concentrations of the

pumpkin extract and synthetic BHT antioxidant;

the same letters in each bar represent no significa

difference in the level of 5%
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Table 3 The oxidative stability time of soybean oil coniag different concentrations of extracts and
synthetic BHT antioxidant at the rancimat test
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Pumpkin flour for desirable flavor, higlcarotene, water soluble vitamins and appropriatercan

be used in a variety of foods. The aim of this gtu@s to evaluate the antioxidant properties and
thermal resistance @fcarotene extracted from pumpkpicarotene was extracted by the acetone and
petroleum ether solvents. Antioxidant activityf€arotene was studied using three methods of free
radical scavenging test DPPH, reducing power andimaat. The results showed that all doses of
extract could slow the oxidation process and betwak treatments concentration of 1000 ppm
showed highest antioxidant extracts rather thamrotioncentrations and in some cases, had equal
potency with the synthetic BHT antioxidant. The &streducing power of iron (lll) was for control
samples (0.31) and the highest reducing power ar ions (lll) corresponded to the BHT200
concentration (0.94). The concentration of 1000 Bprarotene extract was not significantly different
from synthetic BHT antioxidant at a concentratidn200 that illustrate the strength pfcarotene
extracts in reducing iron (Ill) ions (P>0/05). Thesults of this study were showed the high heat
resistance of antioxidant compounds. Thus, theaetddf-carotene from pumpkin can be introduced
as a source of natural antioxidants to replacehgyictantioxidants.

Keywords: Antioxidant activity,-carotene, pumpkin.
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