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Table 1- Means and standard errors of extraction yield,total phenolic contents and %DPPH of Iranian
germinated paddy rice extract

Factor Result
Extraction yield (g/100g DW) 2.91+0.09
Total Phenolic Content (mg GAE /100g DW) 909.2 +4.61
DPPH radical scavenging activity (%) 1.22 +£77.52
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Table 2- Means and standard errors of moisture and oil contents of walnut and physicochemical properties of walnut kernel

oil
Factor Result
Moisture content (%) 3.7¢1.2
Oil content (%) 74£2.35
Color (yellow units) 70
Color (Red units) 30
lodine Value (g 1,/100g oil) 151.69+0.06
Saponification Value (mg KOH/g oil) 191.96+0.02
Oxidative Stability Index (h) 3.24
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Figl. Fatty acid composition of walnut oil
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Fig 2. Change in peroxide Value (PV) of walnut oil without antioxidants (control), and with the addition of Iranian
germinated paddy rice extracts (SRE) and BHT,analyzed during a 120-hour storage period at 90 °C temperature
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Fig 3. Change in p-anisidine Value (p-AV) of walnut oil without antioxidants (control), and with the addition of Iranian
germinated paddy rice extracts (SRE) and BHT,analyzed during a 120-hour storage period at 90 °C temperature.
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Fig 4. Change in Totox Value (TV) of walnut oil without antioxidants (control), and with the addition of Iranian germinated
paddy rice extracts (SRE) and BHT,analyzed during a 120-hour storage period at 90 °C temperature.
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paddy rice extracts (SRE) and BHT,analyzed during a 120-hour storage period at 90 °C temperature.
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The aim of this study was to evaluation of oxidative stability of [ranian virgin
walnut kernel oil enriched with ultrasound-assisted extracted Iranian
germinated paddy rice (GPR) extract under accelerated oxidation conditions.
The powdered GPR sample was extracted with ethanol/H20 (70:30,V/V)
using ultrasonic waves at the temperature of 50°C and time of 30 minutes
with the frequency of 40 KHZ and solid to solvent ratio of 1:20 (w/v) in an
ultrasound water bath. The extraction yield (2.91%), DPPH radical
scavenging activity (77.52%) and total phenolic contents (909.2 mg
GAE/1000g DW) of GPR were determined. The protective effects of the
GPR extract in stabilization of virgin walnut kernel oil at different
concentrations (0 ppm,500 ppm,1000 ppm,1500 ppm,) were evaluated for a
period of five days (120 h) by monitoring the peroxide, p-anisidine, totox
values at an oven temperature of 90°C (accelerated oxidation). Also, the
oxidative stability index (OSI) was evaluated and compared with the
synthetic antioxidant BHT (200 ppm). In oxidative stability tests of Iranian
virgin walnut kernel oil supplemented with antioxidant extract, increasing
the concentration of the extracts led to their better performance in delaying
oxidative rancidity (p<0.01). According to the results, BHT (200 ppm) and
the GPR extract (1500 ppm) showed the highest protective effects. In the
rancimat test, the oxidative stability indices of the control sample, the sample
of Iranian virgin walnut kernel oil containing 1500 ppm of GPR extract and
BHT (200 ppm) were 3.25 h, 8.93 h and 12 h, respectively (p<0.01). Thus,
BHT and GPR extract (1500 ppm) in comparison with the control sample,
showed a significant effect on increasing the oxidative stability index of
Iranian virgin walnut kernel oil. Therefore, GPR can be used as a source of
antioxidant compounds in edible oils.
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