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Abstract

This study is a laboratory investigation aimed at measuring the total phenolic
content and antioxidant activity using the Folin-Ciocalteu methode and the DPPH
Assay method in Sacha Inchi oil mixed with rice bran oil in a 50:50 (v/v) ratio, compared
to pure Sacha Inchi oil 100:0 (v/v). Both oil formulations were tested and analyzed
three times for each sample. The average values were then calculated. The results of
the study indicated that Sacha Inchi oil mixed with rice bran oil in a 50:50 (v/v) ratio
had a higher total phenolic content and higher antioxidant activity compared to pure
Sacha Inchi oil 100:0 (v/v). The average values were then calculated. The results
showed that the Sacha Inchi oil and rice bran oil blend had a Gallic acid equivalent of
0.39 + 0.01 mg/100mg, while pure Sacha Inchi oil had 0.23 mg/100mg. Furthermore,
the antioxidant activity analysis revealed that the blend oil exhibited a percentage
inhibition of 78.42 + 1.12%, compared-to-76.59 + 0.19% for pure Sacha Inchi oil, while
both had an ECs, value of 0.04 + 0.00 pg/mL.
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