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1 - Butylated hydroxytoluene
2 - Butylated hydroxyanisole
3 - Tert-butyl hydroquinone
4 - Gallate

5 - Anoxomer

6 - Ionox-330

7 - Ionox-100
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Abstract

The phenolic compounds of pomegranate seeds (ten varieties) were extracted by using acetone
solvent and ultrasonic method for all cultivars. The concentrations of phenolic compounds in the
extracts were determined according to the Folin-Ciocalteu method, and results were expressed as
tannic acid equivalents per gram dry weight of sample (TAE/gdw). One cultivar with the highest
amount of phenolic compound quantity (post sia variety) was_selected and effect of its pomegranate
seed extract (PSE) on stability of soybean oil was determined. PSE was effective in retarding oil
deterioration at 60°C with an increase trend in activity when cencentration ranged for 100-350 ppm.
Peroxide and TBA value for 350 ppm levels of phenolic sample and control at twelve days was 60.69
meqO2/1Kg oil, 0.188 and 91 meqO2/1Kg oil, 0.36, respectively.

Keywords: Pomegranate; Soybean Oil; Phenolic component; Antioxidant



