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Investigating the effect of using the essential oils of Ferulago contracta, Rosmarinus officinalis and

Lavandula officinalis L. On the acidity level of camelina oil during the storage period
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Table 1 : Variance analysis of oil acid number in accelerated conditions

P F Slaye Sk @ollazye Sl ggene St e
0/000™ 2286/378 0/055 11 0/610 (A los
0/000™ 16999/355 0/412 2 0/824 Bobs
0/000™ 1037/090 0/025 22 0/553 A*B Ll i

2/425E-5 72 0/002 e
/2474 R

el a1 ) s jo Iy ce Sglas eaime L e cadle

gz slo bl calisee glacdale ol> oS 5T g oo (VL GlodelS (84, atopl &l s ¥ Jgas 5o
Ol ol el 00 03 )9l o @ s Ianl 50 (5SS 59, VF (b el aiged b ()T anlie 5 wgdg3ghanil 5 (55l
do il cdale lie (mal38l by Gialidl (0212 0) g)lo soe jobar ahon wl jlade (6,104 Hloy ial3dl Lag olo
Slime oS o8 Eils a3 70 (sle 3 (60485 39, 1T 31 450 skas Sl 3L 2alS (P 1+ 0) (5 lssine bt
el Blie Goyidin 5 @)lej) bl plige 000 gl ST T (5 (b9 dised 4 Blate (41 00) dae|

P/ 0) axils o gire S lajles plos b aS 09 (aals) (laST 8T 50 (€5, diges 4y 3laie (+/OYQ)
JRPPRW-IS PR “Smod))b} loo Sial3dl b ol)’—l ey glawl ooy 8l alize GJM lo—iaSTy asms yo
Er 9y 090 ahads rals el g ool LS sy, sletaSTy Sl e ol i las] wes o &y by S 6 5

(Ghavami et al., 2003) ws )5 oo 5,5

S35 Ol 8T aas 00l (2oVL sLedalS e g, Aol Glime Ol jlore Sl ol Slie dulio -V Jgo

00y a et Ll 15 5 08LE aigai b )] dslie 5 ugdsshanl 5 6 ols, e lisz sl bl calizee glaclale

Table 2 : Comparison of the mean * standard deviation of the changes in the acidity of refined camellia oil
without antioxidants containing different concentrations of chuvil, rosemary and lavender essential oils and

comparing it with the control sample under accelerated conditions
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Investigating the effect of using the essential oils of Ferulago contracta, Rosmarinus officinalis and

Lavandula officinalis L. on the acidity level of camelina oil during the storage period
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ABSTRACT
Nowadays, due to the favorable effects of natural antioxidants such as essential oils of various plants and delaying
or preventing the oxidation of food based on oil or fat, instead of synthetic antioxidants, it has received a lot of

attention. In this study, the effect of using the essential oils of Ferulago contracta, Rosmarinus officinalis and

Lavandula officinalis L. extracted by steam distillation on the oxidative stability of camelina oil was investigated.

The acidity level of oil containing different essential oils (at three levels of 100, 300 and 500 ppm) in accelerated
conditions (putting oil samples at 65°C for 14 days) compared to oil containing antioxidants TBHQ synthesis (at
two levels of 75 and 150 ppm) and without any antioxidant (control) were investigated. The results showed that
the type of essential oil, storage time and also their interaction had a significant effect (p<0.01) on acidity, so that
with increasing storage time, the amount of acidity increased significantly (p<0.05) and with increasing the
concentration of essential oil There was a significant decrease (p<0.05) and after 14 days of storage, the lowest
level of acidity belonged to the oil sample containing 500 ppm Rosmarinus officinalis essential oil. On the other
hand, the amount of acidity in the oil samples containing 300 and 500 ppm of Ferulago contracta essential oil
was not statistically significantly different compared to the samples of refined camellia oil containing the synthetic
antioxidant TBHQ (75 and 150 ppm) (p>0.05). Therefore, the results indicated the beneficial effect of Ferulago
contracta and Rosmarinus officinalis essential oil in camelina oil and the possibility of replacing the synthetic
antioxidant TBHQ.

Keyword: Essential oils, Ferulago contracta, Rosmarinus officinalis, Lavandula officinalis L. camelina oil.
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