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Estimation of total phenols in rosemary
leaves and their effectiveness as
antioxidants in sheep ghee

Abstract

This study aimed to estimate the total phenolic content of Rosmarinus officinalis
leaves extracted with 100% ethanol and measure their antioxidant activity using a
spectrophotometer. The average content of rosemary leaves was (5.8 mg gallic /
g dry weight), the extract showed high activity as a natural antioxidant with a
value of (82.18%) compared to the synthetic antioxidant BHT (90.09%).This
extract was added to the locally manufactured sheep ghee at concentrations (200,
400, 600 ppm), to compare its effectiveness in extending the shelf life of the ghee
with the effectiveness of the industrial antioxidant BHT, which was added to the
ghee at a concentration of 200 ppm. The margarine samples were stored at room
temperature, away from light, and the tests were conducted after (0, 6, 12, and
18) months. The results showed a significant effect of adding Rosmarinus
officinalis leaf extract at a level of confidence (p<0.01) in extending the shelf life
of sheep ghee, as adding it at concentrations (600, 400 ppm), respectively,
reduced the peroxide number to (5.8, 6.5 mequivalent peroxide / kg of fat), and
the percentage of acidity decreased to (0.39, 0.33, 0.35%) when it was added at
concentrations of (600,400,200 ppm), respectively, and the number of
theobarbutyric acid (TBA) decreased to (0.14, 0.1, 0.095 micromol
malondialdehyde / g). fat) when added at concentrations (600,400,200 ppm)

respectively after 18 months of storage.

Keywords: Rosmarinus officinalis ,Total Phenols, Natural Antioxidants, Peroxide

value, Theobarbutyric Acid.
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