 
Enrichment of Oils and Oil-in-water Emulsions by some Herbs Grown in Turkey 
Turkan Mutlu Keceli*, Sebnem Guler and Merve Degirmen
The University of Cukurova, Faculty of Agriculture, Department of Food Engineering 
01330 Balcali-Adana, Turkey
 
There is an increasing interest on ‘natural’ products due to their antioxidant properties and medicine, human nutrition and food industry. In this work 8 herb leaves were investigated. The herbal extracts were prepared by using 80 % ethanol and phenolic compounds and radical scanging activity (RSA) was evaluated by DPPH method. The extracts were tested in Canadian oils and oil in-water emulsions. The extracts were added into Canadian oils at 100 ppm level and BHT, BHA and stored at 60 C for 7 days. The results showed there were significant differences between plant leaves phenolic content ranged between 34 and 74 mg/g.  Eucalyptus leaves had the highest and laurel had the lowest total phenolic contents (p<0,05). RSA activity of herbs ranged between 87(thyme) to 93 (sage) % when compared to BHA and BHT 88 and 37 %, respectively. The results also showed that herbs were effective on the stabilization of Canadian oils and oil-in-water emulsions. Sage and eucalyptus leaf extract were found to be effective reducing peroxide, malonaldehyde content at the end of the oxidation in Canadian oil samples as compared to control (p<0,05). All herb and  leaf extracts were effective formation of peroxides and malonaldehydes and were more effective than  BHA and BHT (p≤0,05) in oil-in water emulsions. Sage was found to be more effective than BHT on the preservation of phenolic content as compared to control (p>0,05). Wild thyme and thyme showed antioxidant activity as compared the control (p<0,05) but the activity was lower than BHT (p<0,05) in emulsions. The present study confirmed that the ethanol extract of Sage is a potential source of natural antioxidants for the stabilization of Canadian bulk oils and can be used as used as functional food ingredient.
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