ISSN 2090 - 3650

Reprint from

Journal of

Volume 6 No. {3), march, 2015

Established in 1876

Oficial Publication of
Faocuity of Agricutture , Mansoura University

Telefaw: CS02221688 E-maii: agriournal _mansuniv@hotmail.com



J. Food and Dairy Sci.,, Mansoura Univ., Yol. 6 (3): 205 - 2;!3 ; 2.?0_15

EFFECT OF NATURAL ANTIOXIDANTS OF ORANGE PEEL
ON SUNFLOWER OIL DURING STORAGE

Emam,0.A. and Ghada M. El-bassyouni

Home FEconomics Depti., Faculty of Specific Education, Benha
University, Egyot.

»

ABSTRACT

Extracts of orange peel (Balady Var.) with different organic solvents (methanol,
petroleum ether, ethanol diethylether, hexan and acetone) were studied. Methonol
proved the best solvent for yeild extract. Antioxidant activity of sunflower oil treated-
with different concentrations of methanolic exiracts of crange pee| (MEOP) were also
studied by determining peroxide value (POV), free fatty acid (FFA) and iodins value
(V) during 5 months storage at room temperature (20 + 3 OC)., Resuft indicated that:
Orange peei is considered as a good source of polyphenols. Methano! proved the
best solvents of yield exiracts and also polyphenc! contents.

The higher concentration of MEOP, the Lower value of (POV) and FFA) and
the higher value of IV was observed during storage at the end of storage. Sunflower
oil treated with 1500 and 2000 ppm of MEOP showed a significant {p< 0.05) lower
value of POVs (6.90 and 6.77 meq/ kg ); FFA (0.280%, 0.275%) and higher Vs (67.0
and 70.3). Meanwhile, refined oil (POVs 77.3 meq/ kg™, FFA 0.710 and 1V, 51.2),
respectively.. Addition of BHT and BHT with 200 ppm showed POVs(10.4 and 8.80
meg/ kg"); FFA {0.251 and 0.270) and 1V4(71.3 and 71.0), respectively.

MEOP proved their strong efficiency as a natural antioxidant activity as
compared to BHT and BHA, therefore it is suggested that it can safsty be used
instead of synthetic antioxidants for preservation of oils and fats from peroxidation and
rancidity. :

Keywords: orang, citrus peel extract, sunflower oil, flavanone polyphenols,
antioxidant activity, flavonoids, '

INTRODUCTION

Free radicals or reactive oxygen species (ROS) are produced in vivo
from biochemical reactions and also from the respiratory chain as a result of
occasional leakage. These free radicals are the main agents in lipid
peroxidation (Cheeseman and Scater, 2003).

Phenolic compounds exhibit a wide range of physiological properties
such as anti-allergenic, anti-artherogenic cardio protective, antithrombic: anti-
inflammatory, anti-bacterial and antioxidant effects (Heim et al, 2000,
Manach et al., 2005 and Balasundram et al, 2006). Recent scientific study
has proved that antioxidants are capable of protecting cells from radical
damage (Saint-Grick , et al., 1999). Furthermore, anticarcinogenic effects
(Carrol, et al., 1999 and Kawaii et al., 1999). d R ’

Fruits are the major sources of phenclic compourids in the human diet
and could be valuable natural sources of antioxidants, some of these by-
products have been the subject of investigations and have proven to be
effective source of phenolic antioxidants (Balasundram et al., 2006). Fruits -
and vegetables are considered as a good sources of natural antioxidants
such as vitamins, carotonoids, flavonoids and other phenclic compounds
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