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Background and objectives: Oxidation harms the storage of oils in two
ways, which include reduced storage life and nutritional value due to the
production of undesirable compounds, as well as the development of
Procarcinogenesis properties during high heating. There are several ways
to prevent oxidation one of these is the addition of synthetic antioxidants.
However, due to the adverse effects of synthetic antioxidants such as
mutagenic and carcinogenic effects in the human body, investigating
sources of natural antioxidants to replace synthetic ingredients seems
essential. Currently, increasing attention is paid to natural antioxidants and
preservatives, including plant extracts. The most important positive feature
of natural antioxidants compared to synthetic antioxidants is their safety
and high acceptance by consumers.

Materials and methods: In this study, ethanolic extract of red bell pepper
was extracted by ultrasound. Then, the free radical scavenging power of the
extracts at concentrations of 100, 200, 400, 800 and 1600 ppm was
measured by DPPH test. To evaluate the results, a completely randomized
statistical design was used. Data were analyzed using SAS statistical
software and the means were compared using Duncan test at the probability
level of 0.01. Microsoft Excel software version 2016 was used to draw the
charts.

Results: The results showed that by increasing the concentration of the
extract from 100 to 1600 ppm, the antioxidant properties of the extract
increased. With increasing the concentration of the extract in soybean oil,
the inhibitory activity of free radicals by the oil increased significantly.
There was a statistically significant difference between the concentrations
of 100, 200, 400, 800, 1600 with the control sample at the level of 0.01.
The highest free radical scavenging power was observed at 1600 ppm and
the lowest in the control sample; So,at a concentration of 1600 ppm,
antioxidant properties increased.

Conclusion: The results of oxidative stability of oil containing different
amounts of the extract showed that 1600 ppm of red bell pepper extract in
reducing TBA and also increased the index of oxidative stability compared
to other conditions and synthetic antioxidant BHT. It had a greater impact
at 200 ppm. naturally, the more antioxidant potential of extract at 1600
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ppm concntrationcompared to other concentrations, can be attributed to
more the phenolic compounds in it.
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