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Abstract 

Changes in the physicochemical properties and oxidative stability of butter oil (BO) blends with corn oil (CO) and dihydroquercetin (DQ) and its blends were studied. Liquefied BO and CO were mixed at 100:0, 95:5, 90:10, 85:15, 80:20 and 0:100 (w/w), DQ treatments were equivalent at level of 0:0, 50, 100, 150 and 200 mg/100gm butter oil blends. The results showed that short chain, medium chain, and saturated fatty acids were decreased (P<0.001), while oleic and linoleic acids as well as unsaturated fatty acids contents were increased along with increasing the proportion of CO. Furthermore, blending of BO with CO caused substantial changes in fat constants particular, iodine value, refractive index and peroxide value were increased (P<0.001), while saponification value and free fatty acids were decreased (P<0.001) with increasing the level of CO. In addition, the rat of BO oxidative stability was delayed (P<0.001) with increasing the percentage of dihydroquercetin. The blend containing 15% CO was the best treatment to increase the inhibition of oxidation. Thus, it could be concluded that CO and dihydroquercetin can be used to increase be shelf life of BO with satisfied properties, as well as enhance the healthy effect of milk fat (increase the unsaturated fatty acids). 
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