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Abstract: The present investigation represents a comparative study between
natural antioxidants extracted from tomato seeds by adding tomato seed
extracts with different percentages 0.0, 500, 1000, 1500 ppm and synthetic
antioxidant, butylated hydroxytoluene (BHT) at 200 ppm on sunflower oil
properties during storage period at room temperature for 3 months.
Antioxidant contents of tomato seed powder (TSP) such as polyphenols ,
total flavonoids , carotene , chlorophyl (A) and (B) were determined .
Antioxidant activity ,by using DPPH scavenging activity , peroxide value
and TBA content of sunflower oil during storage period were also studied.
Tomato seeds is considered as a good sources of antioxidants such
polyphenols (50.13 mg/100g GAE d.b.) , total flavonoids (2.17 mg/100 g
d.b.), carotene (0.003 mg/100g d.b.) and chlorophyl A (0.011 mg/100g and
chiorophyl B (0.012 mg/100g d.b.) . In addition , tomato seeds induced
antioxidant activity of sunflower oil by using DPPH scavenging activity
during storage at room temperature for 3 months .Peroxide value (PV) of
sunflower oils ranged from 3.9 to 7.1 meq oil. The higher value of PV was
found in control sample, meanwhile the lower values of PV were found in
oil samples treated with both TSE and BHT. Thiobarbituric acid (TBA)
showed the same trend of changes as shown in PV, It could be concluded
that tomato seeds is considered.as a good source of antioxidants and
antioxidant activity. Also it could used as natural antioxidant instead of
synthetic antioxidant in different food technology applications.
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Infroductién : :
Tomato is crops widely grown in the world and becomes one of the
world's formost vegetables and its world production. In 2013 the world
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