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Table 1 Peroxid Value of Raw Materials
(meqQ/kg Oil)

Sample Once Day

Flaxseed 1.2
Sesame Seed 0.9

Olive ail 0.72
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TABLE 2 Changes in peroxide Value of Samples (mgkgPQil) during storege

Sample Day 1 Day 20 Day40 Day60
Room Ref Room Ref Room Ref
T1 0/828¢ 0/98%® 0/74%° 1/38% 0/95% 1/42%4 1/03°®
T2 0/65°° 0/81°¢ 0/61°° 0/94°® 0/80°8 1/2°A 0/91°8
T3 0/61°E 0/9°B 0/72%° 1/4°B 0/92%¢ 1/48%4 1/13%8

Each value is the mean * standard deviation ofidéfe analysis. Different capital and lowercastels

between rows and

within ~ each  column, respectively,

represent
(Room:Room temperature- Ref :Refrigerator tempeeatu

sigaiit  difference at P <  0.05.

T1: (Sesame 5%, Flaxseed 90%, Olive Oil 5%), TZéde 7/5%, Flaxseed 82/5%, Olive Oil 10%),

T3:( Sesame 10%, Flaxseed 75%, Olive Oil 15%
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Table 3 Acidity Value of Raw Materials
(mgkoH/gQil)

Sample Once Day
Flaxseed 1.1
Seesame 0.75
Olive oll 0.22
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Table4 Change in Acidity Value of Samples (mgkoH/gQiring Storage

Sample Day 1 Day 20 Day40 Day60
Room Ref Room Ref Room Ref
T1 0/51% 0/73% 0/65%° 0/8% 0/8* 0/95** 0/92%
T2 0/30°F 0/66°¢ 0/34°F 0/813% 0/55°° 0/934 0/78"8
T3 0/32°F 0/68°¢ 0/56°° 0/85°% 0/7¢¢ 1/03°* 0/95%

Each value is the mean * standard deviation ofidefe analysis. Different capital and lowercastels
between rows and within each column, respectivegresent significant difference at P < 0.05. (RdRoom
temperature- Ref:Refrigerator temperature)

T1: (Sesame 5%, Flaxseed 90%, Olive Oil 5%), TZéde 7/5%, Flaxseed 82/5%, Olive Oil 10%),
T3:( Sesame 10%, Flaxseed 75%, Olive Oil 15%)
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Table 6 Changes in Gamma-tocopherol (ppm)
during Storage

Sample Day 1 Day60
Room Ref
T1 2254 200°*° 220
T2 200" 17¢® 170"
T3 1654 200" 155°¢

Each value in is the mean + standard deviation of
triplicate analysis. Different capital and lowereas
letters between rows and within each column,
respectively, represent significant difference at P
0.05. T1: (Sesame 5%, Flaxseed 90%, Olive Oil
5%), T2:( Sesame 7/5%, Flaxseed 82/5%, Olive Oil
10%), T3:( Sesame 10%, Flaxseed 75%, Olive Oil
15%)
Room:Room
temperature

temperature- Ref :Refrigerator
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Table5 Changes in Alpha-tocopherol (ppm)
during Storage

Day60
Sample Day 1 Room Ref
T1 10°® 7 10"
T2 22PA 198 25%
T3 30 25% 284

Each value is the mean + standard deviation of
triplicate analysis. Different capital and lowereas
letters between rows and within each column,
respectively, represent significant difference at P
0.05. T1: (Sesame 5%, Flaxseed 90%, Olive Oil
5%), T2:( Sesame 7/5%, Flaxseed 82/5%, Olive Oil
10%), T3:( Sesame 10%, Flaxseed 75%, Olive Oil
15%)
Room:Room
temperature
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Table 7 Fatty Acid Compalition of Sampels (%) at productitary

Fati Acid 16:0 18:0 18:1 18:2 18:3
T1 13/183 6/834% 48/618° 53/037° 3°
T2 12/027° 5/209° 51/767° 37/173° 7P
T3 12/442 5/5122 53/037° 33/647 8°

Each value is the mean * standard deviation didéfe analysis. Different superscripts within eaclumn
represent significant difference at P < 0.05. (RdRmom temperature- Ref :Refrigerator temperatude) T
(Sesame 5%, Flaxseed 90%, Olive QOil 5%), T2: ( Bes&/5%, Flaxseed 82/5%, Olive Oil 10%3:( Sesame
10%, Flaxseed 75%, Olive Oil 15%)

Table8 Changes in Fatty Acid Compalition of Sampels (%)ry Storage

Fati 16:0 18:0 18:1 18:2 18:3

Acid  Room Ref Room Ref Room  Ref Room  Ref Room Ref
T1 10/037 10/344" 5/429" 5/783" 45/457° 45/667° 36/147" 38/303" 2/5°¢ 3F©
T2 10/466* 10/768" 5/06GC 5/247° 48/438° 48/647° 34/520® 35/366° 6  5°
T3 10/518* 10/556" 5/283° 5/408° 51/13%* 51/138* 32/787¢ 33/376° 7™ 8~

Each value is the mean * standard deviation ofidefe analysis. Different capital and lowercastels
between rows and within each column, respectivelgresent significant difference at P < 0.05. (RoBmom
temperature- Ref: Refrigerator temperature)
T1: (Sesame 5%, Flaxseed 90%, Olive Oil 5%), TZ&sfne 7/5%, Flaxseed 82/5%, Olive Oil 10%a3;(
Sesame 10%, Flaxseed 75%, Olive Oil 15%)
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Recently, tendency toward using natural resourpe®dd products has increased which can be
effective in prevention of diseases. Of the proslectriched with useful compounds, it can be referre
to the linseed and sesame seeds and also olivEhaite compounds have been used traditionally in
some regions in Iran since old times. In this redgaa mixture of these three compounds was
prepared and preserved for 60 days and in envirohteeperature and refrigerator temperature, the
mixture chemical and sensory properties T1:( lidsg&, sesame 90%, olive oil 5%), T2:( linseed
7.5%, sesame 82.5%, olive oil 10%) and T3:( lins&8&o, sesame 75%, olive oil 15%) were
investigated. The analysis of the results showaed tieatment, preservation and their mutual effect
have a significant effect(p<0.05) on physical ahdmical properties including acid value, peroxide
value, fatty acids, tocopherols as well as the pctd sensory properties. Therefore, in the first day o
treatment, T1 had highest acid value and peroxdigevbut during preservation by increase of linseed
percentage in the sample the highest acid value pemdxide value belonged to treatment T3.
Regarding to fatty acids by increase of linseedrsn and olive oil percentage omega 3, omega 6
and omega 9 levels were increased respectivelyhaAlipcopherols had highest level in T3 and
gamma tocopherols had highest level in T2. Thelteshowed that essential fatty acids deficiencies
in food regime particularly, omega 3 can be comptts by industrial production of mixture of
linseed and sesame powders and olive oil.
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