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In this study, efficiency of olive mill waste water (OMWW) extract in the oxidative stabilisation of the sunflower oil (SFO) emulsion was examined. Antioxidant activity of the extract was also determined according to β-carotene bleaching test and Trolox equivalent antioxidant capacity (TEAC) assay. In β-carotene bleaching test, antioxidant activities of OMWW extract at 0.5, 1, 2 and 3 mg/mL concentrations were 45.9, 71.0, 82.4 and 84.1 %, respectively. TEAC of different concentrations of extract was in the ranges of 9.7 and 26.0 µM, and percentage inhibition of extract was increased with increasing concentration. 
OMWW extract was added to SFO emulsion containing 20% of sunflower oil, 80% of distilled water, and certain amount of Tween 80 at 0.5 mg/mL concentration. SFO emulsion supplemented with extract, BHT or BHA was exposed to oxidation at 60 oC in an oven. Conjugated dien content (CD, %), E232 and E270 was determined in the samples taken from emulsions at the beginning and at the end of 2, 4, 6, 8, 10, 12 and 14 days.
CD was increased from 0.25% to 1.83% in the control samples. Extract enriched samples had lower CD values than control. At the end of 14th day, E232 values of samples containing OMWW extract, BHT, BHA were 18.84, 18.99 and 12.03, respectively, whereas control had the value of 22.53. E270 values of the all samples were similar up to 10th days, and after that day, SFO emulsion supplemented with OMWW extract had lower E270 values than control. Consequently, OMWW extract improved the oxidative stability of SFO emulsion. Therefore, OMWW extract is alternative to synthetic antioxidants in the stabilisation of some refined vegetable oils. 

