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Table 1 Comparison of physicochemical indicators of moringa oil with sunflower, soybean and olive oils

Determination MP oil Sunflower oil Soybean oil Olive oil
Melting point (°C) 14 -17 -16 -6
1V (g/100g) 85.7 118-141 1249-139 75-94
Acidity (g/100g) 1.5 Max 0.1 Max 0.1 Less or equal 0.3
SV (mg KOH/g oil) 194 188-194 189-195 196-184

MP. moringa peregrina, /V. lodin value, SV. Saponification value
L b’ ofas o skl fls, ¥ Jousr s sde SV «(g/100g) sk sds AV o 5, Ko, MP

ol damlis 0503 5 bgmw Ol T G me p slgibs, (mg KOH/g 0il) i slw

ol
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Table2 The comparison of fatty acid profiles of Moringa oil with refined sunflower oil, soybean oil, and olive oil.
Fatty acids (%wt) MP oil Sunflower oil Soybean oil Olive oil

(C10:0) 0.043 - - -
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(C12:0) 0.05 Max 0.1 Max 0.1 -

(C14:0) 0.155 Max 0.2 Max 0.2 Less or equal 0.03

(C16:0) 15.78 5-7.6 8-13.5 7-20

(C16:1) 3.47 Max 0.3 Max 0.2 0.3-3.5

(C17:0) 0.048 - Max 0.1 Less or equal 0.4

(C18:0) 0.17 2.7-6.5 2.4-5 0.5-5

(C18:1) 71.8 14-39 17-30 55-85

(C18:2) 0.58 48-74 48-59 2.5-21

(C18:3) 2.43 Max 0.5 4.5-11 Less or equal 1

(C20:0) 1.93 0.1-0.5 0.1-0.6 Less or equal 0.6

(C22:0) 3.49 0.3-1.5 Max 0.7 Less or equal 0.2

(C22:1) 0.097 Max 0.3 Max 0.3 -

(C24:0) 0.59 Max 0.5 Max 0.5 Less or equal 0.2
Lot 5 0 W5t s oA s LS 5 Y s Kaose oy S5 5 Jops5 5 oS5

ol demlis 0503 5 b gor 0ls BT G eme sl s,

]

g(é)lrlr)li;rsison of Tocopherol and Total Phenol Content (TPC) In moringa oil with those in sunflower, soybean, and olive oils
Type of Compound MP oil Sunflower oil Soybean oil Olive oil
Alpha-Tocopherol 36 Max 300 500! 141-301
Beta-Tocopherol ND ND <103
Delta-Tocopherol ND Max 300 <103
Gamma-Tocopherol ND ND 5.4-27.8
Total Tocopherol 36 Max 300 100-300
TPC (mg GAE/g) 0.35 0.447 0.144 0.793

1. means, alone or in combination. MP. Moringa peregrina, ND. Not detected

MP. Moringa peregrina

&Jy&bjjjé\-@-’}j&n‘ Koy MP . Lileds ) skt S 5L e Csea )

) e 16, ND by S
L sy S ofus Joial ols 5 bby, tdsas s
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Table 4 Comparison of Moringa oil sterol compounds with sunflower, soybean, olive oils

Sterol type (%owt) MP oil Sunflower oil Soybean oil Olive oil
Stigmasterol 31.6 6.5-13 14.9-19.1 Less than
campesterol
Campesterol 21.7 6.5-13 15.8-24.2 Less or equal 4
Brassicastrol ND ND-0.2 ND-0.3 Less or equal 0.1
B-sitosterol 15.7 50-70 0.6-47 Max or equal 93"
AS-avenasterol 22.4 ND-6.9 1.5-3.7
AT7-avenasterol 1.21 3-7.5 1.0-4.6 -
A7-stigmastenol 0.91 6.5-24 1.4-5.2 Less or equal 0.5
Total Sterol 1977 2400-5000 - Max or equal 1000
(mg/kg)

1. means, beta-sitosterol includes: beta-sitosterol + delta-5-avonaastrol + delta-5-23 stigmasterol + cholesterol + sitostanol
+ delta-5-24 stigmasterol. MP. moringa peregrina, ND. Not detected
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Moringa oleifera is a native medicinal plant in the Sistan and
Baluchestan Province, Iran. In the past, the oil extracted from its seeds
was consumed by local residents. Considering the substantial
importation of oils, the aim of this research was to evaluate the
physicochemical properties and fatty acid profile of Moringa oleifera
oil as a potential new source of edible oil. The oil was extracted from
dehulled seeds using n-hexane. The fatty acid profile, melting point,
iodine value, acid value, saponification value, sterols, tocopherols,
and total phenolic content of Moringa seed oil were evaluated. Gas
chromatography analysis of Moringa oil revealed higher amounts of
unsaturated fatty acids compared to saturated fatty acids. Oleic acid
(%71) was found to be the dominant fatty acid in Moringa oleifera
oil. The melting point (°C), iodine value (g/100g), acidity (% w/w),
and saponification value (mg KOH/g) of the oil were determined to
be 14, 87.7, 1.5, and 194, respectively. The tocopherol content
(mg/kg), total phenolic compounds (mg GAE/g) and total sterol
content (mg/kg) in the oil were measured as 36, 0.35, and 1977,
respectively. Based on the study conducted, Moringa seed oil, with
its fatty acid composition and tocopherol content, exhibits similarities
to olive oil and can have similar applications.
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