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Nowadays different vegetable oils are widely used in food, medicine, cosmetics and 

techniques. The application of many valuable oils is quite limited due to their low 

oxidative stability. The oxidative stability can be improved by addition of synthetic 

phenol type antioxidants, but it would be much better to use natural antioxidants for oils 

applied in food, cosmetics and medicine. A lot of research have been carried out 

concerning natural antioxidants, which mainly have been extracted from plant materials 

using volatile organic solvents; the impact of these extracts on the stability of vegetable 

oils have been studied. It would be rather better, if the extracts of natural antioxidants 

would be obtained using oil as a solvent. 

The aim of our research was to examine the impact of extracts of oregano and garlic (as 

these plants are widely spread spices) to the stability of cold-pressed rapeseed oil.  

The oil extracts were prepared as follows: at first ground dried material of spices was 24 

hrs extracted with a small amount of rapeseed oil, than the oily herbage was mixed with 

rapeseeds. This mixture was cold-pressed in order to obtain rapeseed oil enriched with 

natural antioxidants. 

We tested three different ratios of ground material and rapeseeds: 1:19 (wt), 1:9 and 

1:4. The action of these oil extracts of antioxidants was examined at accelerated 

oxidation conditions: oil samples were kept at 60oC in dark. Cold-pressed rapeseed oil 

without any additives was used as a blank sample. The peroxide and acid values were 

measured regularly to monitor the oxidation processes. 

We have found out that even a small amount of oregano or garlic oil extracts increases 

the oxidative stability of rapeseed oil. The oxidative stability of the sample which had 

20% additive of oregano was higher than that of pure rapeseed oil. Even better results 

were obtained when garlic was used as a source of natural antioxidants.  

 


