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Table 2. Induction period (IP), protection factor (PF), and percentage antioxidant activity (%AA) of
oil samples.
Indices IP PF %AA
Oil Samples Blank RE BHA+BHT  Blank ~ RE ~ BHA+BHT  Blank  RE  BHA+BHT
SO 220+£0.22¢ 340+0.18° 2,90 £0.12° 1 1.55 1.32 0 483 1
RO 232+023¢  415+0.16° 3.05 £0.24P 1 1.79 1.31 0 571 1
CSO 1884+020¢ 335+0152 284 £013° 1 1.79 1.51 0 3.49 1
RBO 383 £007° 622%021° 479 +0.18"° 1 1.62 1.25 0 6.50 1
CO 154028 339x026° 269+£020° 1 2.20 175 0 2.94 1

Song, X., et al.,Foods,2023

Note: Mean values in the same row followed by the same superscript letter are not significantly different (p > 0.05).

SO, soybean oil; RO, rapeseed oil; CSO, cottonseed oil; RBO, rice bran oil; CO, camellia oil.
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Figure 1. Chromatograms of the methanol extract of marigold before and after reaction with DPPH

radicals (a); chromatograms of the methanol extract of marigold with PG chromatogram before and
after reaction with DPPH radicals (b).
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Table 1. Relative PAs of peak 1 (quercetagetin-7-O-glucoside), peak 2 (quercetagetin), peak 3
(quercetin) and peak 4 (patuletin) after reaction with different concentrations of DPPH.

Relative PAs (%)
No. DPPH Concentration Peak 1 Peak 2 Peak 3 Peak 4
1 Unreacted control sample 100 100 100 100
2 Reacted with DPPH (0.625 mM) 08.11 £ 1.02 81.75 £ 1.88 93.38 £ 245 09342 +1.66
3 Reacted with DPPH (1.25 mM) 85.5 + 1.68 1442 +0.75 5095 + 1.68 61.17 £2.03
4 Reacted with DPPH (2.5 mM) 73.74 £ 093 3651097 477+1.21 13.34 £ 096
5 Reacted with DPPH (5 mM) 2.81 +0.06 047 £0.03 426 + 047 1237 +0.85

Note: Values are means £ SD (one-way ANOVA, n = 3, SPSS Statistics).
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Figure 3. Mean peroxide value (PV) for pure soybean oil and oil treated with different concentrations
(100, 200, 400, 800 and 1600 ppm) QG (A); mean peroxide value (PV) for pure soybean oil, QG and
positive antioxidants with 200 ppm (B); mean acid value (AV) for pure soybean oil, QG and positive
antioxidants with 200 ppm (C); mean PV in soybean oil treated with different concentrations QG
after 56 days (D); mean PV in soybean oil treated with different antioxidants after 56 days (E); mean
AV in soybean oil treated with different antioxidants after 56 days (F). Error bars represent the mean
value &£ SD. Significant differences between diet groups at the indicated week are signified by letters,
where different letters indicate difference (p < 0.05) between groups, while the same letter indicates

no difference.
Y.
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Fig. 1. Changes in FFA of soybean oil (SO) fortified with saffron stigma (SS) during 12 weeks of storage at 60 °C. NC: Negative control, $S-S0.2: SO
+ 0.2% SS, §-50.3: SO + 0.3% SS, §-50.6: SO + 0.6% SS, $-T0.3: SO + 0.3% tocobiol. Different letters represent significant differences (p < 0.05)
between the oils. The uppercase letters correspond to different treatments for each storage period, while the lowercase letters correspond to the
storage periods (W0 to W12) for each treatment.
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TABLE 2 Total phenolic content, total flavonoid content, and antioxidant activity of different pomegranate peel extracts

% Total of extracts/ Total flavonoid content (mg
Pomegranate peel fractions %Total phenolic content QE/kg extract) % Antioxidant activity
Ether extract 2.25+0.09 3.11+£0.003 0.32 +0.13 11.97 £ 0.64
Ethyl acetate extract 1.00 + 0.09 6.50+1.85 1.86 +0.29 2615+1.17
Ethanol extract 9.05 + 0.34 .00 + 0.08 3.44 +0.25 74.27 + 0.49
| Methanol extract 3540+ 1.44 18.89 + 0.11 13.95+ 0.95 93.97+1.91
Water extract 10.62 +0.23 8.11+0.56 74 +0.06 7227 £0.76
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FIGURE 1 Changes in peroxide values (meq/kg) of sunflower, soybean, and corn oils during accelerated oxidation conditions using
pomegranate peel methanolic extract at different concentrations (100, 200, 400, and 600 ppm) in comparison with negative control (without
any antioxidant) and positive control (using synthetic TBHQ-200 ppm)
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