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Fortification cream with Grape seed oil and studying its effect
on some chemical, physical and sensory properties.
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ABSTRACT

The study showed the effect of using grape seed oil as a source of Omega-6 fatty acids in the
production of a cream rich in Omega-6 fatty acids with low cholesterol content. Two treatments
of the cream were manufactured with( 2.5, 5.5, 10.5%) one of which was grape seed oil fortified
with vitamin E as an antioxidant and the other non-vitamin , The results showed a significant
decrease in the cream content of cholesterol and in direct proportion to the increase in the
percentage of the fortification compared to the control sample. As for the development in the
values of peroxide and fat acidity of the cream samples during storage (0, 4, 8, 12) day At a
temperature of 5+1 ° C was lower in cream with a 10.5% fortification rate and above in cream
control treatment. The qualitative and quantitative examination of the fatty acids found using the
GLC showed a significant increase in the cream content of Omega-6 fatty acids linoleic acid.
Physical properties such as Melting point, density and viscosity obtained a decrease in their
values relative to the cream of the comparative treatment. Omega-6 fatty acids received a higher
sensory evaluation than the comparison sample for color, flavor, texture and bitterness. The
preference was for the sample fortified with vitamin E.
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) Unslltlas gidl) Gl 32uSY wile % pae ) (i

< 0.000+0.60 0.60-0.60 O 2.5

< 0.010+0.60 0.61-0.59 o

z 0.017+0.55 0.57-0.54 O 5.5

z 0.017+0.54 0.56-0.53 e

20.010+0.49 0.50-0.48 O 10.5
20.02040.50 0.52-0.48 e
10.010+0.81 0.82-0.80 Sha 4 el

%0.05 (5 s Yie Ay gina 358 25 5 a0 (S Agaliiial) Ca g yall

Je/ad 0.990 4 laall die & AUKH CulS Cun Anboaal) 32580 AUS 3 mexill cad il o (6) Jsaall ¢ ABESY -6
o=la) of Jsll e 910.5 ¢ 5.5 ¢ 2.5 iy aedill die (Jo/a 0.89 ¢ 0.940 ¢ 0.980) ol Cumidil
Yo AHSY o8 b (5 sina il ol el o5 ¢ nnall 203 9610.5 5 5.5 Lpmis e il 2y Ly sine (IS A 8 A Jualal
35y 3B Al G ()5 ¢ e 1l Gt ae (53 b (S Gl dae 2l 338 AESY o8 3 (alaasV) ol B (el 48l
) &l s Amiaiall A8SH 53 Caiall 5y 3y me il Aa i€ Bl b Anadiall e Agaall (mbeal) cas sl L

. [22] (Je/ae 0.920-0.926

Safpd A o B dadiaal) BAGAN Cuiall [ od Cufy ase il i ((6) Jgta

()l Unlidass sial) P 328V aile % pee il s
10.052+0.980 1.010-0.920 O 2.5
10.052+0.970 1.000-0.910 e

«10.026+0.940 0.960-0.910 O 5.5
«10.056+0.930 0.990-0.880 e
< 0.026+0.890 0.920-0.870 O 10.5
< 0.026+0.890 0.910-0.860 e
10.026+0.990 1.010-0.960 o A ladl

%0.05 (5 sive die & 5ine (358 3525 p2e Siad Agllliall g yal)
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(el anil] ) 32280 vl (o) g1 B cuial) gl Cujy aue il 8 (8) 9o

€ saxall 3 ) yall pl sl dgsil Qs % | QA Baa g
40.00 a 10.00 a 10.00a| 10.00a 10.00a | 45 el 0 ddla) o9
39.67 ab 10.00 a 10.00a| 9.67 ab 10.00 a 2.5 E (palid
38.67 abc 10.00 a 9.33ab | 9.67ab 9.67 ab 5.5
38.67 abc 10.00 a 9.33ab| 9.67ab 9.67 ab 10.5
38.00 abc 10.00 a 9.00 bc | 9.00 a-d 10.00a | 45 el 4
38.67 abc 10.00 a 9.33 ab | 9.33 abc 10.00 a 2.5
37.67 bed 9.67 ab 9.00 bc | 9.00 a-d 10.00 a 5.5
38.00 abc 10.00a | 8,67bcd| 9.33 abc 10.00 a 10.5
35.00 ef 10.00 a 8.00d| 833cd 8.67cd | 4 laddl 8
37.00 cd 10.00 a 8.33 cd | 9.33 abc 9.33 abc 2.5
36.00 de 9.67 ab 8.33cd | 9.00 a-d 9.00 be 5.5
33.00 fg 8.00¢ 8.00d| 833cd 8.67 cd 10.5
29.00 h 7.00 £ 7.00 ¢ 7.00 ¢ 8.00 d| 4 kd 12
35.00ef | 9.00bcd| 8.67bcd | 8.67 bed 8.67 cd 2.5
33.67 fg 800e| 867bcd| 833cd 8.67 cd 5.5
32.67¢g 8.00¢ 8.00d 8.00d 8.67 cd 10.5
40.00 a 10.00 a 10.00a| 10.00a 10.00a | 45 sl 0 dla)  aa
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38.00 abc 10.00 a 9.00 a-d | 9.00 a-d 10.00a | 45 sl 4
38.67 abc 10.00 a 9.33 ab | 9.33 abc 10.00 a 2.5
38.00 abc 10.00 a 9.00 bc | 9.00 a-d 10.00 a 5.5
38.67 abc 10.00a| 8,67bcd| 10.00a 10.00 a 10.5
35.00 ef 10.00 a 8.00d| 833cd 8.67 cd | 4 el 8
37.67 bed 10.00 a 8.67 bed | 9.33 abe 9.67 ab 2.5
37.00 cd 10.00a| 8.67bcd| 9.33 abc 9.00 be 5.5
34.00 fg 8.67 cde 8.00d | 8.67 bed 8.67 cd 10.5
29.00 h 7.00 f 7.00 ¢ 7.00 e 8.00d | 4uddl 12
36.00 de 9.33 abc 9.00 bc | 9.00 a-d 8.67 c¢d 2.5
34.33 efg 8.33de| 8.67bcd| 8.67 bed 8.67 cd 55
34.00 fg 8.33 de 8.33 cd | 8.67 bed 8.00 cde 10.5
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