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Abstract  

        The efficiency of ordinary aqueous and alcoholic kiwifruit pulp and peel extracts 

exposed to ultrasound at a frequency of 300 W/L for 20 minutes as a natural antioxidant was 

studied compared to the synthetic antioxidant BHT by measuring the peroxide number (P.V.) 

of sunflower oil stored at 65°C for 12 days. Which was recorded at the end of the storage 

period for the extracts exposed to the following ultrasound waves at a concentration of 0.02% 

for the treatments (KCa20, a WC 20, KP a20, WP a20), which amounted to (3.89, 3.62, 3.49, 3.30) 

mEq/kg oil, respectively, which exceeded Similar to ordinary extracts that are not exposed to 

ultrasonic waves for processing (WP, KP, WC, KC) Which amounted to (4.00, 4.35, 4.90, 

5.68) mEq/kg, respectively, compared to the control sample (Control) and BHT, which 

amounted to (22.56, 14.59) mEq/kg, respectively. The values of thiobarbituric acid (TBA) for 

samples exposed to ultrasonic waves at the same concentration reached 0.02% of the most 

efficient drop on day 12 of incubation at a temperature of 65°C for the treatments (KC a20, 

WC a20, KP a20, WP a20), which amounted to (0.044). , 0.040 (0.039, 0.036) mg 

malonaldehyde/kg oil, respectively, which outperformed those of ordinary extracts not 

exposed to ultrasonic waves in terms of female workers (KC, WC, KP, WP). Which amounted 

to (0.078, 0.066, 0.057, 0.050) mg malonaldehyde/kg, respectively, compared with the control 

sample (Control) and BHT, which amounted to (0.168, 0.118) mg malonaldehyde/kg, 

respectively. It was noted that there were differences Significant at the probability level P < 

0.05. 

Keywords (peroxide number, thiopar acid, kiwi fruit extracts). 
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