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Fig. 1. Changes of the peroxide value of
linoleic acid substrate containing
methanol extracts of onion skin
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Changes of the peroxide value of linoleicacid
substrate containing somecommercial
antioxidants
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MeOH extract + Tocopherol
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Changes of the peroxide value of
linoleic acid substrate containing MeOH
extract+ Tocopherol, MeOH extract+ BHT
and MeOH extract+ Ascorbic acid
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Fig. 4. Changes of the peroxide value of linoleic
acid substrate with or without FeCls
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Fig 5. Changes of the peroxide value of linoleic
acid substrate containing Fe+ 0, 01%MeOH
extract, Fe+0, 02%MeOH extract and
Fe+0, 03%MeOH extract
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Fig. 6. Changes of the peroxide value of linoleic

acid substrate containing Fe+ Ascorbic
acid and Fe+ Tocopherol, Fe+ Citric Acid
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