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Comparison on stability of oil extracted from three major canola
varieties grown in Golestan Province during storage time
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In the present Study, oil from three mgjor canola varieties grown in Golestan province namdy
Hyolla401, Hyolla420 and RGS003, have been extracted and stored for four months in dark at room
temperature. Oil samples were tested every week for, free fatty acid, acid value, peroxide vaue,
anisidine value, totex value and rancimat test. The results showed that in all three varieties, free fatty
acids, acid value, peroxide vaue, anisidine value and totex value were increased significantly during
storage (o = 0.05). Most changes in free fatty acids, acid value, peroxide value, anisidine value and
totex value were observed in Hyolla 420 variety and the least were founded in RGS003 variety. The
results of rancimat test showed significant decrease in canola oil stability during storage in dl three
varieties. The highest oil stability was observed in Hayolla 420 variety. Hyolla 420 variety had the
highest leve of iron that led to significant decrease in its stability. Chlorophyll is one of the most
important factors in oil stability that act as antioxidant in dark condition. The lowest leve of
chlorophyll were determined in Hyolla4 20 variety that was in accordance with its low stability.

Keywords: Canola Oil, Oxidative stability, Storage time, Chlorophyll, Iron contents.
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