
The effect of Some Olive Leaves Grown in Adana, Turkey on the Stabilization of Canadian Oils and Canadian Oil-in-Water Emulsions
Turkan Mutlu Keceli, Berra Nil Mercankaya, Merve Degirmen, Muge Akmanlar, 
Sebnem Guler,  Buket Erdinc, Onur Ozdemir, Melek Gamze Kartal, Adalet Dishan, Feyza Ozturk, Gulbahar Alis, Dilan Tuncer and Yagmur Kara
The University of Cukurova, Faculty of Agriculture., Department of Food Engineering 
Adana, Turkey

Leaf extracts are interesting target of new products as nutraceuticals, superior ingredients for the designing of functional foods.  The aim of this research was to evaluate the efficacy of extracts olive leaf extracts from Ayvalik, Domat, Emir Kadir, Nizip, Sari Ulak and Topak Ulak olive varieties grown in Adana in Turkey. The ethanolic extracts of the olive leaves were added into Canadian oils and emulsions at 100 ppm phenolic equivalence level and BHT, BHA and control were also prepared and stored at 60 ºC for 7 days. Emir Kadir olive leaf extract were found to be effective reducing peroxide, malonaldehyde and conjugated diene content at the end storage period of Canadian oil samples as compared to control (p<0,05). The Emir Kadir olive leaves were found to be more effective than BHA and showed slightly lower protective effect than BHT in bulk Canadian oil oxidation. This olive leaf extract were also better in preserving the total phenol and antioxidant activity of the fortified Canadian oil samples at the end of the storage as compared to control, BHA and BHT (p<0.05). On the other hand the results showed that Topak Ulak olive leaves were more effective on the protection of Canadian oil-in-water emulsions total phenol content as well as peroxide, conjugated diene and inhibition of malanaldehyde formation. However, Emir Kadir variety was more effective than BHT and BHA on the antioxidant activity of the emulsions (p<0, 05).  It was clear Emir Kadir were more effective on the protection of bulk oils whereas Topak Ulak olive leaves were more effective on the protection of oil-in-water emulsions due to their partition (polar paradox) on different phases.  The results indicated that olive leaf extracts can be safely used as substitutes for synthetic antioxidants, in food industry as functional food ingredient. Their addition/enrichment may cause bulk oils/emulsions with high antioxidative performance
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