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4. Melanoidins
5. Functional food
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4. Rotary vacuum evaporator, Buchi011
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1. Soxhlet
2. Thimble
3. Pethrolium ether
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One of the most favorable results of roasting pgeds increasing in antioxidant activity which is

mainly due to the formation of mailard reactionguots. Roasting of domestic pistachio nut (Ahmad
Aghayi cultivar) and wild pistachio nuP(mutica) was performed by two methods of oven and
microwave. After oil extraction, the extract mealspistachios were prepared and their phenolic
content and antioxidant activities were determirigttenolic content of pistachio meal extract was in
the range of 915-797 mg Gallic acid in kg oil. Byngparing phenolic compounds before and after
roasting, it can be realized that roasting canease the amount of phenolic compounds and
antioxidant activity of pistachio meals. Pistachigal extracts were added to soybean oil without
antioxidant. The soybean oil samples containingapiio extracts as a natural antioxidant, BHT as
synthetic antioxidant and an oil without antioxitdas control maintained in oven at the temperature
of 6G°C in 30 days to evaluate the antioxidant stabilitd dampling was performed in 1, 15 and 30

days. The results of peroxide and thiobarbiturid aciring the storage period showed that the ektrac
of pistachio meal can be used as a good sourcatofah antioxidant to prevent oxidation in oils.

Keywords: Pistachio, Meal, Extract, Roasting, Antioxidaotiity.
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