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Producers are looking for a possibility to create products not only acceptable by sensory properties, but also rich in biological
active substances. Cyclopia intermedia (honeybush) extracts have been used as an alternative to the use of synthetic
antioxidants in order to preserve oils from oxidative degradation. Additionally, these extracts add special flavors and aromas to
the food. Thus, the objective of this study was to evaluate the effect of ethanol, methanol and aqueous extracts of honeybush in
the oxidative stability of olive oil. Total Phenolic Content (TPC), Trolox Equivalent Antioxidant Capacity (TEAC) in scavenging
2,2'-azino-bis(3-ethylbenzothiazoline-6-sulphonic acid) (ABTS) and Oxygen Radical Absorbance Capacity (ORAC) activities
of extracts and solid plant materials were determined. Consecutive extractions with increasing polarity solvents enabled to
isolate different amounts of antioxidants. Generally, in case of extracts higher antioxidant capacity values were obtained with
acetone. The antioxidant activity showed that highest amount of phenolic compounds (48.50 mg/g) was found in ethanol
extract, while the concentration of these compounds in aqueous and methanol extracts was lower (11.32 and 43.8 mg/g
respectively). The extracts inhibited oxidation of rape seed oil and its emulsion at 120°C as measured by the oxipres methods.
The application of the extracts in the oil showed that all extracts can reduce the formation of oxidation products, but acetone
extract was better. The major phytochemicals, namely hesperetin, hesperidin and mangiferin were quantified in Cyclopia
intermedia extracts by Ultra-Performance Liquid Chromatography Coupled to Electrospray Ionization Quadropole Time of
Fight Mass Spectrometry (UPLC-ESI-Q-TOF-MS). The results obtained that extracts are therefore potential sources of natural
antioxidants and they would be well accepted by consumers if applied by the food industry to replace synthetic antioxidants.
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Figure 1. The design of the study
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