[ Downloaded from fsct.modares.ac.ir on 2024-05-13 ]

[ DOR: 20.1001.1.20088787.1401.19.131.17.8 ]

[ DOI: 10.22034/FSCT.19.131.211 ]

Ve [SLd AR 092 AR D)L&.n:/ ~~'-»\‘;_’,\ JU& C—Lvﬁ_jfjl;dm

ol 2l SIS @l g pols aloxo

www.fsct.modares.ac.ir :ak>ws Culw

r e s

2 bgw by LST 6L s NSy Sl ojlas JlanST Tl b))l

1 °C s @,.J 6\.«;

\ - =Y .. \ .
el ba o o e g Lo e

Qlﬁ] Olrals ‘&)’Lﬂ\ JUY om]b Ol Ja-\) ‘vJ‘J& C:L.p wa.)u.é.p 9 r‘}l& 0‘5; ‘6)')jl.~'25 o AESls =)

a.\& dlas SleMb|
O s 23 g p ealaiwl UAC)LL:..S“;‘SI &“,.d 5] Lh&'c‘” ‘;i'e’l..s‘ 6«“'&-\1 jﬁ‘}ﬂ J_,E.'w “ s e s @)\S

059l 1 (3505 ol o a1y o a 51K (o150 At s 4 (5 SLAOIIS | ST
o 4, LAOJJJ &L«S‘ 6J\§.UL¢ 090 drw g g N 6\.&&‘%...5&;‘31 5l eslaul
S Ulge 4 IS 4l o )las Sl eslizal OISl ) p Gaow cpl 3l BAs ol ol 3
oslas il sk 5 b ) LS| (GHIhL Are g S A Olaens 51

AL s ged Ly Laasi gl cpl g Kk o398l bgw oo, wplga A g Ere Yor Lils

Vo) /eV/YO ZCJL“JQ 'ci)u

VEV/PAIYO 5l Gy

aemslio (plmy =V *) TBHQ (55 18T (5T (51> 505 5 (AaL5) OIS | 5
RO QPR SR UL { IV VOURIE 4 JVRPN VIOW [ SRt R P B - C S PP IO ER TR 4
SIS 0595 (b by L ges 55 2 Searndy 308 5 (TBA) del S5, 52050 55
69 d‘b S sl ola AL.pb- @\.’3 ..\-.25; rbu‘-\'oc 6\.«: 3059 \A 60.\..3 G}.‘J
9 jﬁ‘ﬂ‘ g3y B4 el TBA , ug..b’}gi LJo_vuS‘ﬁ: ¢(§ s 6\.&0..0*.0 ks 6)""&
L QIJ:._JG Cﬁ'l u}w Ld‘.’ Cﬁ‘ Lf «(p<0-05) Cu-sti ‘;'ALS 6)‘.\‘_;'4# )}b 4.3 C,.».:—.\.;) dhe
5 M Sl las D358l g Laiged plu 51 JYL e g BB b 4 dals &gl
L) 30 Bl S5 5 @558 5 Lend O sasldenS | Coo s (L2 g0 )2 of chale )5

:6.\215 olds
b 5205

O sasldonS|

(b st 5l
(Mo dlr oslas

s lSt ol

Avr ol & gei 53 (luST oIk o b 5 (<0.05) 51> falS' (g)ls sne b 4 |,
H‘:ﬁ““.tsf’y‘f ‘;:J’L»S‘-u qu?AJWJ"ch.u&‘ A sdalie BJLA-G f“j'&
Cdld 5l (Sl G ol gl cmlg )3 ol 0L TBHQ (g5 01| 3
23 0skas ol 5 el pls 535 bigw B, 45 IS Al o jlas 4 g BB SlanST| ST
GJ@AJU 079 dr—w g g wb OIS Jj gS;’ C)|_,:.G 4 ()“,3‘;4 f‘&ﬁ:kﬁ Ave ck..«

3903 03zl by o35 o0lL 5 LS

10.22034/FSCT.19.131.211
DOR: 20.1001.1.20088787.1401.19.131.17.8

s J s *
najafiali2002@gmail.com

ARR


http://dx.doi.org/10.22034/FSCT.19.131.211
https://dorl.net/dor/20.1001.1.20088787.1401.19.131.17.8
https://fsct.modares.ac.ir/article-7-64863-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-13 ]

[ DOR: 20.1001.1.20088787.1401.19.131.17.8 ]

[ DOI: 10.22034/FSCT.19.131.211 ]

e IS5 il o jlas Slast T el L)

OLen 5 (5w 30 Lo o

S5 4 sl SLallas [A] 3505 (s TS oab il
Sop Sl eslas 3 2§ (S5 S b ediasOl
(s (s Sl ST 5T clac Il els
S emie ol 5 AT il e mbsdes 5 Sl i
S soken Sladad 5 Jlb ety SLS 5 bies
3 O et i 3 55) WA 55 06 (e 55 5,8 (Salis
3B 0313 S (U158 518) e 35S IS 5 (o8
Loy 555 08 Lo JSC2l w15 55 belilw 55550 [V 4]
OBl ) s o b S5 LT ol 5o o dizs
Ol 2 Lol W sy e V-L}'T 3 8es Las syl 13
Laals el gladle 53 [VV] 53,5 o 3T ol il 0 L
b 0350 Ul s 4 JS5 0 oIS ekl o sat @ s
Gl o o OBl il s 5 361, S8 51 6 VL
S el OF 5l S i)l S blan S 13 a5 55 0lS
I ol did OS5 5l 035 (o8 e JS50 oIS
o cB 48 das e 0li s 3 VL Slest 1T el
Lol s g ) N 52555 515 ¢ St ol 5 dagpaly s 615
a5 ga e3ls S O 53 397 50 J3b OS5 5
Ol oslas St ol Cdld o lanl 3 Guiss ol
oslas bl eslial g 5 ARELST Ll 55 S5
Sl hls dlbcn s DS 5 5l 28 e S Ol
ST S el ol S 5T

Al o 4l S (S 0053 (b L )

3l g0 —\-Y

Py o&s 5 5l (Brassicaoleracea) Ao S s,
eslinl 5yl slge S LS (I = (0D Ol ¢
S o SlaS Sl 5 o3 AL Al Gl el sl
L g (Ol

‘;Ls‘gﬁ 43‘_5?.- o)Lsa.G ‘5)\.«: e:l.di -Y-Y

5. Glucoraphanin
6. Sulforaphane
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1. Butylated hydroxytoluene (BHT)
2. Butylated hydroxyanisole (BHA)
3. Tert-Butylhydroquinone (TBHQ)
4. Brassicacea
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7. Folin-Ciocalteu
8. Diphenyl-1-Picrylhydrazyl (DPPH) Radical Scavenging
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ABSTRACT

ARTICLE INFO

Abstract:In order to increase theoxidative stability of oil, various antioxidants
are used.The use of synthetic antioxidants causes concern for the health of
consumers due to their carcinogenicity, so today the food industry seeks to use
natural alternatives instead of synthetic types to improve the oxidative shelf life
of oils. Therefore, the aim of this research was to investigate the possibility of
using broccoli sprouts extract (BSE) as a natural antioxidant to develop the
oxidative stability of soybean oil. Different levels of BSE, including 200, 400
and 800 ppm, were added to soybean oil and these samples were compared with
sample without antioxidants (control) and samples containing TBHQ synthetic
antioxidant (100 ppm). Different tests including acid, peroxide, anisidine, totox,
thiobarbituric acid (TBA) indexes and Rancimat number were performed on the
oil samples during the accelerated storage period of 18 days at a temperature of
60 °C. The obtained results showed that during the storage period, the values of
acid, peroxide, anisidine, totox and TBA indexes of oil samples increased and
the Rancimat number decreased significantly (p<0.05), however, the rate of
these changes in the control sample was significantly higher than other samples.
Adding BSE and increasing its concentration in the samples significantly
reduced the rate of lipid oxidation and triglycerides decomposition in oils
(»<0.05), and the highest oxidative stability was observed in the sample
containing 800 ppm of BSE. This level of the BSE showed even higher
antioxidant activity than the TBHQ synthetic antioxidant. Finally, the results of
this study indicated the antioxidant activity of BSE in soybean oil, and therefore,
this extract at the level of 800 ppm can be used as a natural antioxidant to
develop the oxidative shelf life and stability of soybean oil.
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