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BIOLOGICAL STUDY IN RATS FED ON MISUSED |
FRYING OIL AND LIKELIHOOD PROTECTION OF
SOME PLANTS AND HERBS AGAINST OXIDATION.

By
Marwa Abd El-Reheem Mohamed Mostafa El-Nakeb

ABSTRACT

This stu'dy-aimed to find a safe way to make the chemical
changes of frying oils at accepted level by certain natural
additives like f:)lants and herbs having possible effect against
oxidatiori; Four groups of plants and herbs were used. 1 Herbs
2- plants rich in vit.E . 3- plants rich in vit.C 4- plant rich in
vit.A peroxide value, acid value, iodine value, alsodetermination
of serum Gpt- Got. ALP. Createnine, urea, ureasid , t. lipid, T.G,
T.C HDL, LDL, VLDL and glucose some analysed fastor the

best treatment not the same frying fish and potato oil .
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