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Table 1 The initial chemical characteristics of

canola oil
Fatty acids Amount [%] Amount[%]
16:0 5.024+0.45
16:1 0.66+0.32
18:0 2.60+0.05
18:1 64.08+0.59
18:2 15.52+0.29
18:3 2.143+0.11
PV [meq O 2 /kg oil] 0.223+0.11
AV[mg KOH/g oil] 0.312+0.001
TT [mg tocopherol/kg oil] 59.321+10.79
TP[mg/kg oil] 12.452+3.42
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Fig 2 Conjugated value of Canola oil stabilized with
TBHQ and COM (400ppm, 800 ppm) during heating
process at 180 °C.
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Fig 1 Color Index of Canola oil stabilized with
TBHQ and COM (400ppm, 800 ppm) during heating
process at 180 °C.
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Fig 3 Acid value of Canola oil stabilized with TBHQ
and COM (400ppm, 800 ppm) during heating process
at 180 °C.
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Table 2 PV content of CO as affected by TBHQ (100 ppm) and the COM (400ppm, 800 ppm) of Mentha
extract during heating process at 180 °C

PV[(meq O2/kg oil]
Time(h) TBHQ COM-400ppm COM-800pm
0 0.391+0.04° 1.095+ 0.054° 1.700+0.083"
4 0.270+0.064° 1.135+ 0.097° 1.095+0.054"
8 0.331+0.069" 1.158 +0.054° 1.135+0.097"
12 1.983+0.048° 1.159 + 0.097° 1.158+0.053"
16 1.172+0.036™ 1.440 +0.44a 1.159+0.097™
20 0.736+0.041° 1.440 +0.44° 1.174+0.076"
24 1.496+0.036™ 2.053 +£0.038° 1.994+0.037™

* Similar letters in each column, no significant statistically at P <0.05 level

"No significant statistically at P <0.05 level.
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The use of synthetic antioxidants has reduced due to its harmful effects on consumer health. The present
study was conducted to evaluate the antioxidant properties of Mentha pulegium as a source of natural
antioxidants. In order to prepare extracts of Mentha pulegium from a methanol solution, a ratio of 5: 1 was
used. The levels of tocopherol and phenolic compounds of the extracts were measured by
spectrophotometric methods. Finally, methanolic extract of Mentha pulegium at concentrations of 400
ppm and 800 ppm was added to canola oil, and after heating for 24 hours at 180°C, color index,
conjugated dienes value, acid value and peroxide value were evaluated to comparison with the sample
containing TBHQ. The results showed that extract at concentration of 800ppm has thermal stabilization
efficiency comparable to TBHQ. Therefore, Mentha extracts can be recommended as a potent source of
natural antioxidants for the stabilization of canola oil or other unsaturated vegetable oils.
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