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Table 1 Effect of gamma irradiation and storage periogaponification value of Salicornia ¢ihg

KOH g
Storage period (Months) Control 1 KGy 2 KGy 3 KGy
0 192.37+0.96 190.87+0.35 187.14+0.53 190.57+0.53
6 191.27+0.23 190.25+0.14 190.23+0.12 190.23+0.41

Averages with the same letters in each row aresigoificantly different at 5% level.
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Table 2 Effect of gamma irradiation and storage periodaaiine number of Salicornia oil

Storage period (Months) Control 1 KGy 2 KGy 3 KGy
0 145.41+0.02 145.03+0.12 145.24+0.61 144.87+0.20
6 145.32+0.56 143.78+0.42 143.16+0.07 144.38"0.63

Averages with the same letters in each row aresigaificantly different at 5% level.
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Table 3 Effect of gamma irradiation and storage periogheroxide value of Salicornia oil

S5 A 5 0/EV WYY 5V /0Y 5l g SASTY 5 aals

Storage period (Months) Control 1 KGy 2 KGy 3 KGy
0 1.53%0.05 1.234+0.12 1.084+0.04 0.87+0.03
6 5.47+0.05 4.15%+0.03 4.68+0.08 8.43+0.06
Averages with the same letters in each row aresigoificantly different at 5% level.
Sl Cae 53 80, oL Gl et e gl ol °J:‘.’.'S b‘-‘} e g L& ;;“'5_93}:’. ﬁfu I

L] X ylw
Sl il SIS Santl alul el 110l 4, Sl S0

¥


http://www.sid.ir

VAT OLT 8 oy A sl

W5 e & Wl o ol b Jull @lssll b
Ea Sl il e bt 5k o4 asl JT s
4 S Vole 3 el an g Sladigai 5l el ol Sl
Gl kil Il e S A s VL i ol
S RS e 4 Gl sl gy ladised
Sas (§ 3l t3 ey e 53 (el Ul 151 Ll
o oS ad S i ol Sle 4

4] w5yl o = cladad
[] DN LA S

=W v by B em o b S slages, ol
dawg&j)d%ﬂlwxléﬁzbowg;ﬁdj\yb-
G oGemer 5 s 53 s ST G bl
@ oash e b s, Salsd s Salssde el

e S K glags a5 sl olis o (S b

L8 5d) L3l gode il s (sols pas
05 LSl Sl e gl 5 5l ol el
,»mg KOH gl Y/0Y L V/N0 o5 gdoes 55 J 28 (sl gl

Table 4 Effect of gamma irradiation and storage periodcoidity index of Salicornia oil

[mg KOHg]
Storage period (Months) Control 1 KGy 2 KGy 3 KGy
0 1.65+0.10 1.71+0.07 1.63+0.03 1.60+0.03
6 3.52+0.05 3.43+0.04 3.46+0.02 3.44+0.63

Averages with the same letters in each row aresigoificantly different at 5% level.
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Table 5 Effect of gamma irradiation and storage perioatolor parametersf Salicornia oil

Color Parameters Storage Period (Months) Control 1 KGy 2 KGy 3 KGy
R 0 43.78+0.18  43.35+0.10  47.18+0.61 52.38+0.03
6 36.27%40.17  37.83+0.42  35.19+0.08 40.34+0.63
o 0 39.43+0.13  41.66+0.21  40.23%0.23  46.08+0.31
6 47.16%0.14  46.96+0.13  48.69+0.09  47.20™0.13
b 0 18.24+0.43  16.54+0.41 18.47+0.21 21.43+0.52
6 23.24+0.41  23.76+0.86  29.3%+0.23 26.19+0.32

Averages with the same letters in each row aresigoificantly different at 5% level.
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| nvestigation of Some Physicochemical Properties of Oil extracted
from Gamma Irradiated Salicornia
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Growing population, reducing water resources arateising salinity factors threatening to food
sources is raised. Use of tolerant plants to $gliand drought is one of the main strategies of
management in food production. Salicornia is a geouhalophyte (salt tolerant). That is used in
producing seed, oil and forageradiation processing is mainly employed to extémel shelf life and
secure the quality of foods by decreasing the rhiatdoad, which causes the spoilage. The effect of
gamma irradiation and storage on the some physéroidial properties of oil extracted from salicornia
seeds has been investigated in this study. aciditgx, peroxide value, iodine value, specification
number, and colour (L* a* and b*) of Salicornia oil from samples trehteith 0, 1, 2 and 3 kGy
doses of gamma irradiation were determined.Theltrebow that The higher used doses (2 and 3
kGy) decreased acidity index, peroxide value amtini® value and increased specification number.
Irradiation had a significant effect awlour parameters of Salicornia oil. Parameters b* and b*
increased at doses of 1 and 2 kGy.

Keywords: Gamma Ray, Physicochemical Properties, Oil, 8alia, Halophyte.
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