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Table 1Specification of physical and chemical
of sunflower oil without antioxidant

Indexes Values
Peroxide value (me/1000 gr oil)  0/48+0/045
Phenolic compounds (mgr/g) 12/9
Tocopherol compounds
(mga tocopherol/kgr oil) 221
Carbonyl value gmol/gr oil) 8/10+2/30
Oxidative stability index (OSlI) 3/48+0/24
Non-saponifiable index (%) 2/22+0/07
Polar compounds (%) 8/37+£1/27
Acid palmitic (C.;:0) 6/40+0/015
Acid estearic {;4:0) 5/02+0/051
Acid oleic €:z:1) 38/75+0/41
Acid linoleic (C:4:2) 48/59+0/08
Acid linolenic (€43:3) 0/22+0/03
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Table 2 Specification of strawberry leaf extract

Values Indexs
452.086(mg/qg) Phenolic
519.70(mg/kg) Tocopherol
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Antioxidant Effect of Strawberry L eave Extracts on Stabilization of
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Qils Oxidation in addition to Changes of Oils Prdjgs has Negative Effects on Consumers Health. One
of the Important Method for Preventing from Oxidati is Using Antioxidants. Using Synthetic
Antioxidants due to being Toxicity and UndesiraBféects such as Mutation Effects and Creating Cance
is a Very Controversial Issue, Nowadays. TherefBreduction of natural Antioxidants is Necessaraas
Substitution for Synthetic Antioxidants. In thisuBy, First Tocopherol and Phenolic Compounds in
Strawberry Leaf were Extractedfter that, the Extract was Formulated in two Concation 400 ppm

and 800 ppm with Sunflower Oil without Antioxidanthen, the Oil Samples formulated with this
Antioxidant during Storage Condition were Kept @@r Days in 2% Temperature and the Sampling was
done during 0, 15, 30, 45, 60 Days. And the rat®©xidation and its Stability based on Acid Value,
Peroxide Value, Oxidation Stability Index, Polarrmunds and Carbonyl Value was Investigated and
with Control Sample (the Oil Containing 100 ppm TBHAntioxidant) was Compared in Similar
Conditions. The results in this Study Showed tttet, 800 ppm Concentration Strawberry Leaf Extract
has been Effective for Stabilizing of Sunflower Qiliring the Storing than TBHQ and 400 ppm
Concentration Strawberry Leaf Extract and this i do High amount of Phenolic and Tocopherols
Compounds in 800 ppm Extract in respect of lowdrd&et Concentrations.

Keywords: Strawberry Leaf Extract, Antioxidant, Oxidation, Sunflower Qil, Storage Condition.
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