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Figure 1- Effect of nanoliposome containing ascorbyl palmitate on oil acidity
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Figure 2- Effect of nanoliposome containing ascorbyl palmitate on oil peroxide
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Figure 3- Effect of nanoliposome containing ascorbyl palmitate on oil conjugate dienes
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Figure 4- Effect of nanoliposome containing ascorbyl palmitate on oil Anisidine
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Figure 5- Effect of nanoliposome containing ascorbyl palmitate on oxidative stability
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Ascorbyl palmitate is a fat-soluble ester of vitamin C and
palmitic acid, which is used to increase the oxidative stability of
oils. In this study, in order to increase its stability to the
environmental conditions of heat, humidity, oxidation and light,
encapsulation technology (nanoliposome) were used in refined
soybean oil without antioxidants. In this regard, in this study, 5
concentrations of nanoliposomes containing ascorbyl palmitate
(0, 50, 100, 200 and 500 ppm) were used to increase the
oxidative stability of soybean oil stored at 63°C (electric oven)
for a period of 16 days. Tests such as acidity, peroxide,
conjugated dienes, anisidine and oxidative stability were
performed on those oils. The results showed that acidity,
conjugated dienes and anisidine increased with increasing
storage time, but with increasing concentration of nanoliposome
containing ascorbyl palmitate, the increase in these
characteristics was less intense. By increasing the storage time
until the 12th day, the amount of peroxide in the samples
increased and then decreased, and with the increase in the
antioxidant concentration, the amount of peroxide in the
samples decreased. On the other hand, it was shown that
increasing the concentration of nanoliposome from zero to 500
ppm in soybean oil increases the oxidative stability by about
96%. Finally, it was found that increasing the concentration of
nanoliposomes containing ascorbyl palmitate in soybean oil
reduces oil oxidation.
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