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Investigating the antioxidant activity of saffron petal extract in oil
model systems
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Abstract

To investigate the antioxidant properties of saffron petal ethanol extract in two
oil and emulsion model systems, 100, 500 and 1000 ppm of saffron petal ethanol
extract were added to soybean oil (without antioxidant and purified) and water in
soybean oil emulsion. The oil samples along with control - (without any antioxidant)
and control + (containing 100 ppm BHT antioxidant) samples were kept at two
temperatures of 25 and 50°C for 10 days, and their peroxide value was tested every
day, as well as resistance The thermal (oxidative stability) of the oils was evaluated
by Rancimet method at a temperature of 120°C. The results showed that the extract
at a concentration of 1000 ppm was able to slow down the oxidation process like
synthetic antioxidants. The ethanolic extract of saffron petals at a concentration
of 1000 ppm had the highest induction period (13.4 hours) without having a
significant difference with BHT. Soybean oil containing saffron petal extract at
a concentration of 1000 ppm at storage temperatures of 25 and 50°C showed the
lowest peroxide number (respectively with 13.5 and 39.58 milliequivalent grams

of oxygen per kilogram of oil). The interaction effect of concentration and oil
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Investigating the

system showed that the highest peroxide value was in the treatment of 100 ppm
concentration of the emulsion system and the lowest amount of peroxide was
related to the concentration of 1000 ppm of the oil system. The interaction effect
of all treatments showed that the oil system had a significant effect on the amount
of peroxide value, so that the peroxide value in the emulsion system was more than
soybean oil. In the emulsion system and temperature of 50°C, the negative control
treatment and 100 ppm extract with 20.89 and 19.74 milliequivalents of oxygen
per kilogram of oil, respectively, showed the highest peroxide value.

Keywords: Ethanolic extract, extract extraction, oxidative stability, emulsion.



