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REZUMAT

Scopul tezei de master “Studiul stabilitatii compozitiilor uleiului de nuca cu antioxidanti”
consta in obtinerea compozitiei stabile a uleiului de nuca prin fortificarea acestuia cu antioxidanti si
imbunatatirea proprietatilor sale antioxidative. Obiectivele lucrarii prevad studiul prealabil al
calitatii uleiului de nuca obtinut prin presare la cere in cadrul proiectului ,,NUCALIM — PROBIO”
si determinarea modului de actiune a antioxidantilor in starea individuala sau in diferite compozitii
asupra obiectului de cercetare.

Necesarul sporirii stabilitatii oxidative a uleiului virgin de nuca se datoreaza continutului
important de acizi grasi nesaturati (®-3, ®-6; ®-9). Compozitii de uleiuri vegetale cu efecte
antioxidante pot fi recomandate spre utilizare directa in calitate de sosuri, dressinguri pentru salate
si bucate reci.

Pe langa aspectul nutritional o alta laturd importantd este cresterea stabilitatii oxidative a
uleiului de nuca, mentinand inofensivitatea acestuia, ceea ce poate fi realizat printr-un control strict
al adaosului maximum admisibil de antioxidanti in compozitii uleioase. De asemea trebuie sa fie
realizatd monitorizarea modificarii proprietatilor fizico-chimice si chimice a compozitiilor de ulei
de nucd autohton prin evaluarea in timp a indecelui de peroxid (IPO), de p-anizidind (IPA) si
spectrelor in domeniul ultraviolet si vizibil (UV-Vis).

Datele, obtinute in urma aplicarii acestor metode de cercetare asupra compozitiilor de ulei
de nuca fortificate cu antioxidanti aratd, ca activitatea antioxidantd in compozitiile analizate scade
in sirul n-octyl gallate (galat de octil) > L-ascorbic acid 6-palmitate (palmitat de ascorbil)> DL-a-
tocopherol (extract bogat in tocoferol). Utilizarea compozitiei de antioxidanti (galat de octil si
palmitat de ascorbil) da un efect de stabilizare mai mare decat cel rezultat din insumarea efectelor
partiale. Folosirea extractului bogat in tocoferol dimpotriva destabilizeaza sistemul, de aceea
adaugarea acestuia in ulei de nuca nu este recomandata.

Pentru a elabora o retetd optimd de adaos de antioxidanti in uleiul de nuca autohton se

propune realizarea unui experiment de optimizare prin indeplinirea planului de ascensiune abrupta.



REZUME

The purpose of the thesis “The study of the compositions stability of walnut oil with
antioxidants” is to obtain a stable composition of walnut oil with antioxidants, improving its
antioxidative properties. The work objectives include a preliminary study of the quality of walnut
oil obtained by a cold pressing within the project , NUCALIM — PROBIO” and the determination of
the influence of antioxidants, added single or in different compozitions, on research subject.

The need to increase an oxidative stability of virgin walnut oil is due to the important
content of unsaturated fatty acids (-3, ®-6; ®-9). The compositions of vegetable oils with
antioxidant effects may be recommended for direct use as sauces, dressings for salads and different
entrees.

In addition to the improvement of walnut oil nutritional potention, it is important to increase
its oxidative stability, maintaining the inoffensiveness, which can be achieved by the strict control
of maximum permitted levels of antioxidants in lipid compositions. Furthermore, the modifications
of physicochemical and chemical properties of walnut oil compositions must be monitored by the
evaluation of peroxide index, p-anisidine index and ultraviolet and visible (UV-Vis) spectra in time.

The data, obtained through the application of these research methods of walnut oil
compositions fortified with antioxidants demonstrates that the antioxidant activity of analyzed
compositions decreases as n-octyl gallate > L-ascorbic acid 6-palmitate > DL-a-tocopherol. The
stabilizing effect of the use of an antioxidant composition (n-octyl gallate and L-ascorbic acid 6-
palmitate) is more than the effect that results by their partial summation. On the contrary DL-a-
tocopherol destabilizes the system, so its adding it walnut oil is not recommended.

To develop the optimal recipe of antioxidants addition in walnut oil it is proposed to

implement an optimization experiment by performing the plan of steep ascent.


http://dictionary.reference.com/browse/on--the--contrary

