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ABSTRACT: The effect',of gamma radiation (4,6 and 10 kGy),
. 'OJ

heat treatments (roasting, boiling and microwave) and the combined
treatment of heat and ;r.diation of Iraq rape seeds had been
investigated to find out the best treatment, which improve, the
physical and chemical characteristics, fatty acids compositio.' and
oxidative stability of rape seed oil

Change in colour, viscosity, free fatty acids, peroxide value,
iodine value, unsaponifiable matters, and the absorption in u.v
region is determine diene at 232 nm., and triene at 268nm were
studied.

The results indicated that roasting for 1 hr. at 100 oC ; combined
treatment of microwave for 2min. with radiation at dose level 4
KGy; and the heat treatment using the microwave for 2 min., caused
a pronounced decrease in erucic acid (C22:1) from 51.81% ,to
43.05%, 45.26% and 44.35% for the above mentioned treatments,·
respectively. This fatty acid were found to be the most dominant
fatty acid present in the Iraq rape seed oil, while the oleic~cid

(CI8:1) content was increased to 17.41%, 15.92% and 14.44%
compared with the control (11.46%) in the combined. treatment of
microwave for 2 min. with radiation; at dose leve14KGy, roasting at
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100·C for 1 hr. and treated with .radiationJlt 6KGy, respectively.
Furthermore, the ~bsorption at 232.nm. whicil reflects the presence

. of conjugated diene was decreased to 0.183, 0.218, 0.221, 0.250 and
0.270 wben the seeds were irradiated at 10 and 4 KGY.; in the
combined treatment of microwave for 2 min. with radiation at dose
level 4KGy; boillng for 2 and 4 min., respectively as compared with
the control (0.281). It should be noticed that the absorption at 268
n.m. (represents the conjugated triene) was also reduced with 4 and
10 KGy radiation treatments and the boiling for 2 min. to 0.122,
0.141 and 0.148, respectively when compared with the control
(0.182). Roasting the seeds at 100 °C for 1 hours led to decrease the
on viscosity from 36.17 to 35.6 Cps. Furthermore, the oxidative
stability at 100 OC of the rape seed oil extracted from the irradiated
seeds at 6KGy was increased to 25.80 hrs compared with the control
(24.00 hn).

Further studies should be carried out to improve the quality of
the rape seed derived on especially because its consider as additional
source ofedible oil in Egypt ~
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INTRODUCTION Several ways were conducted
The demand of lipid for human to produce low or even free erocic

consumption or industry in Egypt acid rape seed varieties such as
increased annually. Thegovemm- . half-seed technique (Downey and
ental policy to meet the increasing Harvey 1963).
demands of oils is to relay on In vegetables oils exposed to
winter oily seed plants beside the microwave energy, the higher the
already present summer oily crops.' amount of polyunsaturated fatty

Rape seed is grown on a large acids in the oils, the greater was
scale not only in Europe and the rate of quality deterioration of
Canada but also in China and the oils. The levels of free fatty
India, where varieties with high acids also increases in vegetable
content of erocic are still growing oil heated in microwave oven
(Downey and RobboIen)989). (Yoshida,et aI, 1992).




















































