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1. Catechin

2. Epicatechin

3. Chlorogenic acid
4. Caffeic acid

5. Coumaric acid
6. Rutin

7. Quercetin
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Table 1: Fatty acids in soybean oil [¢]

Fatty acids Amount (Wt%) Codex standard
Lauric 0.1 <0.1
Myristic 0.2 <0.5
Palmitic 10.7 7-14
Stearic 39 -
Arachidonic 0.2 <0.6
Behenic -—- <0.5
Palmitoleic 0.3 <0.5
Oleic 22.8 18-26
Linoleic 50.8 50-57
Linolenic 6.7 5.5-10
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Table 2 Total phenolic, flavonoid compounds and extraction efficiency of Kiwifruit peel extracts (probe
and bath ultrasound assisted)

Total Phenol Total Flavonoid
Extraction technique (mg gallic acid/g of av Extraction efficiency(%)
extract) (mg quercetin/g of extract)
Probe 320+0.32° 4593 +0.5° 2592 +0.17°
Bath 271+0.17° 4437£0.29° 1720+ 0.41°

Means with different letters within column indicate significance difference at P < 0.05.
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Fig 1 Change in peroxide value of soybean oil during oven test at 63°C
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Fig 2: Change in TBA value of soybean oil during oven test at 63°C
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Fig 3: Change in CD value of soybean oil during oven test at 63°C
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In this study, the extracts of Kiwifruit peel were prepared by ultrasound assisted method (probe and bath)
and the total phenolic and flavonoid compounds were measured. Then the antioxidant activity of the
sample, which had the highest amount of phenolic compounds, was studied on soybean oil. The most
phenolic and flavonoids compounds were respectively 3204+0.32 (mg gallic acid/g of extract) and
4.593+0.5 (mg quercetin/g of extract) of the extract that was extracted by ultrasound probes assisted
method. This extract at three concentrations 1500, 2000 and 2500 mg/L and synthetic antioxidant TBHQ
at 100 mg/L separately were added to soybean oil without antioxidants. The effect of treatments on
delaying the oxidation of soybean oil at 63 ° C during 16 days of storage at (0, 2,4, 6, 8, 10, 12, 14 and 16
intervals), by measuring the peroxide value (PV), thiobarbituric acid (TBA) and conjugated dien value
(CDV) were investigated. In all samples, the blank sample, which had no antioxidant, showed the highest
number of peroxide, thiobarbituric acid and conjugated dien. The concentration of 2500 mg/L of Kiwifruit
peel extract was significantly different (P<0.05) than TBHQ and other concentrations in oxidative
stabilization of soybean oil during oven test period. Therefore, Kiwifruit peel extract can be considered as
a natural antioxidant and an alternative for synthetic antioxidant in the food industry.
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