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Effect of some plant extracts as natural

antioxidants in cow ghee

Abstract

This study aimed to add ethanol extracts of leaves of each of
(Rosmarinus officinalis, Thymus Vulgaris, Melissa officinalis and
Origanum syriacum) to locally manufactured cow ghee at
concentrations (200, 400, 600 ppm) to compare their
effectiveness as natural antioxidants with the synthetic antioxidant
BHT which was added to ghee at a concentration of 200ppm. The
content of extracts of phenols was estimated by means of Folin
Ciocalito reagent test, and the results were measured as
equivalent to gallic acid (mg/g), with the average content of the
leaves of each of them (5.8, 5.9, 6, 4.94 mg gallic/g dry weight),
respectively. The antioxidant capacity of these extracts was
measured by reduction (DPPH) reagent, Rosmarinus officinalis
leaf extract showed the highest activity as a natural antioxidant
with a value of (82.18%), followed by Origanum syriacum leaf
extract (75.77%), then Thymus Vulgaris leaf extract (71.4%), then
wild thyme extract (71.4%), Melissa officinalis leaf (31.25%)
compared to the synthetic antioxidant BHT (90.09%). Ghee
samples were stored at room temperature isolated from light and

tests were performed after (0, 6, 12, 18) months. The results

showed a significant effect of adding leaf extracts of (Rosmarinus
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officinalis, Thymus Vulgaris, Melissa officinalis and Origanum
syriacum) at a significant level (p<0.01) in improving some quality
specifications of ghee and prolonging its shelf life under room
temperature storage conditions. The extract of Rosmarinus
officinalis leaves, when added at a concentration of (400 ppm),
showed the highest effectiveness in reducing the intensity of
chemical and biochemical reactions that lead to spoilage of the
ghee when stored for a period of one and a half years. fat and
0.065 pmol Malone Dialdehyde/g fat), respectively, and the
percentage of free fatty acids did not exceed (1.114%).

Keywords : Natural Antioxidants, Phenols, cow ghee,

Peroxide value, Thiobarbutic Acid.
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