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Anti-oxidation stability of moringa oil under different temperature and varied light tensity was studied to
design reasonable method for storage- Moringa oil extracted by petroleum ether was studied by Sehaal-oven
method and radiated by natural room light to evaluate the stability by the peroxide value (POV) and the time of
oxidation inducement - The results showed that storage temperature didn't affect the POV value significantly ,
while the light did, which demonstrated that anti-oxidation stability of moringa oil was slightly affected by
temperature while remarkably affected by light. and the anti-oxidation stability declined with the time of light

radiation. for example. the oxidation inducement time was only 3.5 days, showing that moringa oil should

avoid light at 20°C when storage» and the shelf life can be as long as 304 days at such condition-
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TABLE 1 Results of moringa oil POV under different temperatures and heated times
. o FZ 3 E)/d
Eﬁ{/ ¢ 0 1 2 3 4 ) 6 7 8 9 10
20 0.46 0.43 0.44 0.44 0.80 0.66 0.73 0.43 0.78 0.51 0.48
40 0.46 0.50 0.57 0.52 0.90 1.23 1.18 0.65 0.68 0.87 0.86
60 0.46 0.54 0.99 1.01 1.94 2.43 1.18 1.74 1.94 2.23 2.78
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TABLE 2 Tests results of the regression equation
RE/C [ ) 5 72 i F Sigf  Sigt
20 y=0.009 0 x10.4185 0.942 48.268 1 0.031  0.006 1
40 y=0.0411 x10.426 9 0.853 14.909 8 0.077 0.030 7
60  y=0.204 0 x+0.358 9 0.997 151.220 7 0.002 0.001 2
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TABLE 3  Tests results of moringa oil POV under
different light condition
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TABLE 4 Tests results of moringa oil POV under accelerating oxidation condition

= St il 1 2 3 4 5 7 8 9 10 1
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TABLE 5 Oxidation inducement time under different condition
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