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Fig 1 Peroxide value of different corn oil sample
during 6 days storage at 60 °C

Table 1 Conjugated diene value of different corn oil santhleing 6 days storage at 60 °C.

day 0 1 2 3 4 5 6
sample

E1000+UV 0.6 3.1 6.6° 11.3° 16.4° 22.9° 30.8°
E2000+UV 0.6 2.2 5.8¢ 9.8° 14.7° 20.9¢ 28.7°
TBHQ+UV 0.6* 3.4 7°¢ 11.8° 16.9° 23.7° 31.8°
UV+E1000 0.6 6.1° 10.5° 15.6° 21.9° 29.6° 38.9°
UV+E2000 0.6 6.2° 10.5° 15.7° 22° 29.9° 39.4°
UV+TBHQ 0.6* 6.3 10.6° 15.8° 22.3° 30° 39.5°
E1000 0.6* 1.8 5.3¢ 9.4¢ 14¢ 20¢ 27.3°
E2000 0.6" 1.1° 4.5° 8.3° 12.9° 18.6° 25.8°

TBHQ 0.6* 1.7 5¢ 9 13.9° 19.8° 27¢
Control 0.6 6.4 10.7° 16° 22.6° 30.4° 39.7°
Control+UV 0.6 8 12.8° 18.5° 25.3° 33.7° 44 5

All values are means of three determinations witbfiicient of variations (CV = SD/meanx100) <5 %edhs
within a column with the same lowercase lettersnatesignificantly different aP<0.05E:extract
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Table 2 Anisidine value of different corn oil sample duriiglays storage at 60 °C

N'\ 0 1 2 3 4 5 6
sample

E1000+UV 0.8 3F 7.7° 13.6° 21.6° 32.2° 46.5°
E2000+UV 0.8 2.3¢ 6.4¢ 11.9° 19.4¢ 29.4° 42.4°
TBHQ+UV 0.8 3.5 8.4° 14.3° 22.6° 32.9° 47.5°
UV +E1000 0.8 6.5° 12.5° 19.4° 29.4° 42 5P 60.7°
UV +E2000 0.8 6.6° 12.1° 19.6° 29.6° 42.9° 60.7°
UV+TBHQ 0.8 6.8 12.4° 19.9° 30.8° 43.7° 61.6°
E1000 0.8 1.9¢ 5.8¢ 11.3¢ 18.5° 27.9° 40.8°
E2000 0.8 1.3 5.3° 10.4° 16.9° 25.8° 37.8°
TBHQ 0.8 v 6.4° 11.3¢ 18.5 28.3° 40.9°
Control 0.8 7.2 12.9° 20.7° 31.5° 44.8° 63.4°
Control+UV 0.8 8.5 14.7% 232 34.17 49.32 69.7°

All values are means of three determinations withfficient of variations (CV = SD/meanx100) <5 %edhs
within a column with the same lowercase lettersratesignificantly different alP<0.05E:extract
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Table 3 Fatty acid composition of different corn oil samgigring 6 days storage at 60 °C.

c18:3 C18:2 ci8:1 C18:0 C16:0 Samp't‘; —
1.4° 55.5 30.4 1.8 11.2 2 Original oil
08 ¢ 48.1Ij e 36.2; 26 2 112 @ UV+E1000
095 ¢ 50. 34. 25 2 111 @ UV+E2000
0.85 fd 48.4 436.5 28 * 11.3 @ UV+TBHQ
0.4 46.2° 385 2 27 2 114 @ E1000+UV
06 ¢ 486 °© 36.7 29 2 11.3 @ E2000+UV
0.44 461 386 ¢ 28 @ 11.1 @ TBHQ+UV
1 51.7 35.6 2.4 @ 112 @ E1000
12 ° 53.4 31.4 1.9° 11.2 2 E2000
095 °© 519 °© 35.7 23 @ 113 2 TBHQ
0.85 ¢ 48.2 °© 36.5 ¢ 28 2 11.4 2 Control
04 f 453 9 372 ° 2.9 11 @ Control+UV

All values are means of three determinations withfficient of variations (CV = SD/meanx100) <5 %edhs
within a column with the same lowercase lettersratesignificantly different aP<0.05 E:extract
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Evaluation of antioxidant activity of Bahar narang (Citrus
aurantium) extract in comparison to TBHQ in corn oil irradiated
with UV rays
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In this study antioxidant and antiradical activityBahar narang extract in corn oil irradiated Wi/
rays (30 min) in comparison to TBHQ were investgatMeasurement of phenolic compounds in extract
showed it had a 65+1.5 mg /g phenolic compoundsetiy Bahar narang extract had a googHZ3+2.1
pg/mg for inactivation of DPPH radicals. Antioxidaactivity of Bahar narang extract in corn oil
irradiated with UV rays in comparison to TBHQ indlied the UV rays induced oxidation process in corn
oil samples both with and without additives. Thifeet was more vigorous (more peroxide, conjugated
diene and anisidine value) when irradiation wagiedrout prior to addition of the additives. Bahar
narang extract also decreased deterioration olupsbturated fatty acids in corn oil during oxidati®he
findings show the good potential of Bahar nararigagx when it is used as a natural antioxidanodf
lipids.

Keywords: Oxidation, UV rays, Bahar narang, Corn oil
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