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Table 1- Fatty acid compositions of oil extracted from
the lower abdominal fatty tissue of ostrich (weight
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percentage)

Fatty acids (%)
Myristic acid (C14:0) 1.22+0.20
Palmitic acid (C16:0) 25.05+0.11
Palmitoleic acid (C16:1) 13.44+0.15
Stearic acid (C18:0) 7.45+0.20
Oleic acid (C18:1) 30.91+0.16
Linoleic acid (C18:2) 21.93+0.15

Saturated fatty acids 33.72+0.16
Unsaturated fatty acids 66.281+0.15
Poly unsaturated fatty acids(PUFA) 0.65

/Saturated fatty acids(SFA)

* The values are expressed as means + standard
deviation.
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Figure 1- Acid value of soybean oils containing 10-50% of ostrich fat, during 7 days storage in the oven (mg
KOH/oil)
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Figure 2 - Peroxide value of soybean oils containing 10-50% of ostrich fat, during 7 days storage in the oven
(meq/Kg oil)
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Abstract

Introduction: Ostrich oil is a valuable source for use as edible oil. However, little is known
about the use of ostrich oil in the food industry. The aim of this study was to investigate the
effect of adding ostrich oil on the oxidative stability of soybean oil.

Materials and Methods: In this study, ostrich oil was extracted from the lower abdominal fat
of the Canadian black ostrich by wet rendering process (at 80 °C, 2 hours, under vacuum).
GC, HPLC and Rancimat equipment were employed for fatty acid, tocopherol and oxidative
stability analysis and measurements. 10-50% of extracted ostrich oil were added to soybean
oil and induction periods, peroxide values and acid values were determined at certain
temperature and intervals respectively.

Results: The total amount of tocopherol was 6.32 pg/g and the induction period of extracted
oil was 11.44 hour. The addition of ostrich oil extracted from the lower abdominal area to
soybean oil significantly decreased the acid value and peroxide value as compared to the
blank. Therefore, the highest acid value (4.5 mg KOH/g oil) and the highest peroxide value
(9.12 meqO2/ kg oil) were observed in blank in 7" day of storage and the lowest acid value
(0.4 mg KOH/g oil) and the lowest peroxide value (2.37 meq O,/ kg oil) were determined in
soy bean oil containing 50% of ostrich oil in the first day of storage. Due to the fatty acid
composition, the addition of 50% ostrich oil to soybean oil improved the oxidative stability of
the soybean oil.

Conclusion: Blending soybean oil with ostrich oil can be considered as a simple, effective
and inexpensive method to produce edible oils with higher oxidative stability.
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