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3-Dynamic Light Scattering

4- Detection Angles 70 and 90, dynamic viscosity
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5-Poly Dispersity Index
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Abstract

Recently, use of natural antioxidants has attracted the attention of researchers for prevention
of vegetable oil oxidations. The aim of this study was to evaluate the possibility of adding
aqueous extract of green tea as a natural antioxidant into the canola oil using a microemulsion
system. For this purpose, the effect of two solvents (water and 96% ethanol) on the extraction
efficiency of phenolic compounds and DPPH radical scavenging property was investigated.
Therefore, microemulsified green tea aqueous extract, ethanolic extract as well as BHT were
added into canola oil at 200 ppm concentration. An antioxidant-free canola oil was
considered as control. The peroxide value, p-anisidine value and free fatty acid contents of
treated oils were determined during 70 days. Results showed that the higher phenolic content
(453.32 mg/g sample) as well as radical-scavenging ability in DPPH test (91%) were related
to aqueous extract. The statistical analysis showed that the peroxide value, anisidine value
and free fatty acid contents of canola oil containing 200 ppm aqueous extract nanocapsules at
45 =C were lower than other samples (p<0.05). It can be concluded that green tea extract has

the potential of being used as a natural antioxidant in edible oils
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