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I-Aim and scope of the work

1 - Aim and Scope of the Work

Lipid oxidation is a major cause of food quality deterioration. Oxidation of

lipids initiates other changes in food, which affect its nutritional quality,
wholesomeness and safety, colour, flavour and texture. Antioxidants are
principal ingredients which protect food quality by preventing oxidative
deterioration of foods.

Synthetic antioxidants such as butylated hydroxy toluene (BHT) and
butylated hydroxy anisole (BHA) are commonly used in the food industry
because they retard undesirable changes due to oxidation. Howevér, their use in
food has been falling off due to suspected action as promoters of .carcinogenesis
and a trend arhong consumers towards ,all natural ingredients“ have resulted in
a pronounced activity in the field of natural additives. |

| Recently aromatic plants have received much attention as sources of active
antioxidants. To the best of our knowledge, there are no previous reports on the
antibxidants from the .leaves of Eucalyptus species native to Egypt. |
Eucalyptus camaldulensis var. brevirostris is a frequently planted tree in
Egypt. Their leaves are not yet used commercially. Thus the main objective of
the present study was to assess the effectiveness of the leaves of Eucalyptus.
camaldulensis var. brevirostris as potential source for antioxidative compounds.

Using - CO; as a solvent in the supercritical fluid extraction technique has
drown more and more attention during the last years because of its
envirohmental safety and convenience to be used in food industry. So it was of
interest to evaluate this technique and traditional techniques in terms of their
effecti{/eness in extracting the active antioxidant compounds. |

The extracted materials are to be anallysed by GC-MS, HPLC, HPLC-MS
HNMR, MS, IR and UV methods in order to find a. relation between their

chemical constitution and antioxidant activity. -



1-Aim and scope of the work
Toxicity studies have to be carried out to confirm the safe use of the extracted

materials as natural antioxidant in food.
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