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Abstract 
BACKGROUND: Lipid oxidation is the main deterioration process that occurs in vegetable oils. 
This process was effectively prevented by natural antioxidants. Cinnamomum zeylanicum 
(Cinnamon) is rich with antioxidants. The present study was conducted to evaluate the effect of 
cinnamon on malondialdehyde (MDA) rate production in two high consumption oils in Iranian 
market. 

METHODS: Chemical composition of cinnamon essential oil was analyzed by gas 
chromatography-mass spectroscopy (GC-MS). 200 µl each oil, 50 µl tween 20, and 2 ml of 40 
Mm AAPH solutions were mixed and the prepared solution was divided into four glass vials. 
Respectively, 50 µl of 500, 1000 and 2000 ppm of cinnamon essential oil were added to three 
glass vials separately and one of the glass vials was used as the control. All of the glass vials were 
incubated at 37° C water bath. Rate of MDA production was measured by thiobarbituric acid 
(TBA) test at the baseline and after the 0.5, 1, 2, 3 and 5 hours. 

RESULTS: Compounds of cinnamon essential oil by GC-MS analysis such as cinnamaldehyde 
(96.8%), alpha-capaene (0.2%), alpha-murolene (0.11%), para-methoxycinnamaldehyde (0.6%) 
and delta-cadinen (0.4%) were found to be the major compounds. For both oils, maximum rate 
of MDA production was achieved in 5th hours of heating. Every three concentrations of 
cinnamon essential oil significantly decreased MDA production (P < 0.05) in comparison with 
the control. 

CONCLUSION: Essential oil of cinnamon considerably inhibited MDA production in studied oils 
and can be used with fresh and heated oils for reduction of lipid peroxidation and adverse free 
radicals effects on body. 
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Introduction 

Recently, there has been observed the increased 
demand for vegetable oil used both, for technical 
and food purposes.1 Vegetable fats contain 
polyunsaturated fatty acids. These fats are prone to 
oxidation.2 The free radical activity and the extent 
of tissue damage are related quantitatively to the 
amount of lipid peroxide level in the blood.3 
Malondialdehyde (MDA) is one of the end products 
of lipid peroxidation and extent of lipid 
peroxidation is measured by estimating MDA levels 

most frequently.4 Increased serum level of MDA 
has been reported in cardiovascular,5 neurological 
and other diseases.6 Oxidation of vegetable oils has 
a direct influence on consumer acceptance and 
adversely affects lipids, proteins, carbohydrates, 
pigments and fat-soluble vitamins, causing 
development of off-flavor, loss of nutritional value, 
discoloration and the production of potentially toxic 
compounds.7 

A substantial administration of oxidized 
vegetable oils in diet may lead to aggravation of free 
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radical processes. It is believed that such a diet, 
similar to excessive consumption of products rich in 
cholesterol, results in development of vascular 
lesions, leading to atherosclerosis and then to 
diseases of the cardiovascular system.2 Furthermore, 
researches revealed high consumption of 
antioxidant substances reduces the risk of 
developing circulatory system diseases.8 It would 
seem crucial to find out whether additions of 
antioxidant substances to food results in reducing 
the disadvantageous changes caused by the 
consumption of oxidized vegetable oils.9,10 In the 
food industry, lipid oxidation was inhibited by 
synthetic antioxidants such as butyl hydroxyanisol, 
butyl hydroxytoluene, terc butyl hidroxiquinona 
(TBHQ), and Propyl gallate. The use of those 
compounds has been questioned in many studies in 
terms of their safety due to risks of causing heart 
diseases and carcinogenesis. Thus, in the European 
continent and other countries such as Japan, 
Canada, and the United States, the use of certain 
synthetic antioxidants in foods is not permitted.11-13 

Since lipid oxidation is a critical factor for food 
quality and prolonged shelf-life of edible oils, many 
studies have concentrated on prevention of lipid 
oxidation by natural antioxidants.14-16 

It has been established that the oils and extracts 
from Cinnamomum zeylanicum L. (Cinnamon) possess a 
distinct antioxidant activity, which is especially 
attributed to the presence of phenolic and 
polyphenolic substances.17,18 Barks of cinnamomum 
plants are used as spice and herbal medicine. This 
plant has been employed as a folk remedy to treat 
several diseases, disorders and ailments.18-20 Since long 
time ago, cinnamon and ginger have been used to treat 
dyspepsia, gastritis, blood circulation disturbance and 
inflammatory diseases in many countries.21 Cinnamon 
is widely been consumed as spices and food 
preservation. It is added to food products in the form 
of essential oils and various extracts.22 In a study by 
Mancini-Filho,23 it was reported cinnamon extracts can 
be used as food antioxidant together with the 
improvement of food palatability. 

Therefore, this experimental study aimed to 
assess the effect of cinnamon extract on MDA 
production rate in two high consumption solid oil 
(A) and liquid oil (B) in Iranian market. 

Materials and Methods 

Chemicals and Reagents 
2,2'-Azobis (2-amidinopropane) dihydrochloride 
(AAPH) were obtained from Sigma (Sigma 
Chemical Co., USA). HCl, n-butanol, pyridine, 
tween-20, thiobarbituric acid (TBA) were purchased 
from Merk (Merk Chemical Co., Germany). 
Vegetable oils 
As illustrated in table 1, it is used vegetable oils. For 
used oils were selected as “A” and “B”. In this study, 
rate of lipid peroxidation in these oils was investigated. 
Plant Material and Preparation of Cinnamon 
Essential Oil 
Bark of cinnamon was purchased from a local 
herbal grocery from the Isfahan, Iran. The bark was 
washed thoroughly with distilled water (ddH2O) to 
remove the dust or any other extraneous material 
and was dried in the shade and finely was powdered 
with an electric grinder. 

Prepared powder was subjected to steam 
distillation for 4 hours using a Clevenger-type 
apparatus to produce the essential oil. After 
extraction, the essential oil was separated from 
water using ethyl ether and was dried with 
anhydrous sodium sulfate.24  

Chemical composition of the cinnamon was 
analyzed by GC-MS on a Finnigan MAT Incos-50 
instrument mass selective detector coupled with a 
Hewlett Packard 6890 gas chromatograph, equipped 
with a DB-5 fused silica capillary column  
(25 m × 0.25 mm, film thickness 0.25 µm). The GC 
operating conditions were as follows: carrier gas, 
helium with a flow rate of 1.5 mL/min; the oven 
temperature was programmed 5 min isothermal at 
60° C and then from 60°-280° C at 4° C/min; 
injector and detector temperatures, 280° C; volume 
injected, 0.1 µL of the oil; split ratio, 1:25. The MS 
operating parameters were as follows: ionization 
 

Table 1. Specification of the used oils 

Oil name Components and characteristic 

A (solid oil) Sunflower and soybean  
Total saturated fatty acid Max. 30% 

Total unsaturated fatty acid Min. 70% 
Energy (1 g) 9 Kilocalories 

B (liquid oil) Olive oil  
Total saturated fatty acid 15% 

Total unsaturated fatty acid 85% 
Energy (1 g) 9.1 Kilocalories 
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potential, 70 eV; ionization current, 2 A; ion source 
temperatre, 150° C; resolution, 1000.25  
Preparation of Cinnamon Essential Oil Stocks 
One ml essential oil was used for procurement of 
100 ml stock. For preparation of 500, 1000 and 
2000 ppm of cinnamon essential oil, and 50 µl of 
stock was added to 25, 100 and 200 ml ddH2O, 
respectively. 
Preparation of AAPH Stock and Lipid 
Peroxidation 
0.271 g of AAPH powder were added to ddH2O 
for preparation of 250 ml AAPH stock in 40 mM 
concentration and it was maintained at 4-5 °C.  
Preparation of Oil Emulsion in Water  
50 µl tween 20 was mixed to 0.2 ml (200 µl) oil and 
2 ml ddH2O and were mixed by vortexing for 5 
minutes. Prepared emulsion was stabled at 
laboratory temperature for 24 h.26  
Estimation of MDA in TBA Method 
MDA, a lipid peroxidation marker (an end product 
of lipid peroxidation) was measured by the 
thiobarbituric acid method. MDA reacted with TBA 
during lipid peroxidation and yielded a reddish 
color, which peaked at 532 nm. Color rate indicated 
MDA concentration.27  

1 n HCl and 0.67% TBA in a ratio of 1:1 were 
added to each of oil. The sample was vortexed and 
heated in a 95° C water bath for 15 minutes. After 
cooling for 10 minutes, 2 mL of n-butanol-pyridine 
solution was added. The sample was mixed 
thoroughly, and centrifuged at 2,000 rpm for 15 
minutes. The fluorescence of upper layer was 
measured by a spectrophotometer at 532 nm. 
Identification the Effect of Cinnamon Essential 
Oil on Lipid Oxidation 
200 µl each oil, 50 µl tween 20, 2 ml of 40 Mm 
AAPH solution were mixed by vortexing. Prepared 
solution was divided into four glass vials. 
Respectively, 50 µl of 500, 1000, and 2000 ppm of 
cinnamon essential oil were added to three of the 

glass vials separately and one of the glass vials was 
used as the control. All of the glass vials were 
incubated at 37° C water bath. Rate of MDA 
production was measured at the baseline and after 
the 0.5, 1, 2, 3 and 5 hours. Each experiment was 
performed in six repetitions.28,29  
Statistical Analysis 
Statistical evaluation was conducted using SPSS for 
Windows 13.0 (SPSS Inc., Chicago, IL, USA). 
Kruskal-Wallis test was performed for data analysis. 
Intergroup comparison difference was evaluated 
using the Dunn's test. Intra-group comparison was 
carried out by Friedman test. P < 0.05 was 
considered as statistically significant level. 

Results 

GC-MS analysis of cinnamon chemical composition 
is illustrated in table 2. Components are as follows: 
cinnamaldehyde (96.8%), alpha-capaene (0.2%), 
alpha-murolene (0.11%), para-methoxy-
cinnamaldehyde (0.6%), and delta-cadinen (0.4%). 

MDA concentration was measured at the 
baseline and after the 0.5, 1, 2, 3 and 5 hours. Lipid 
peroxidation was determined based on rate of MDA 
production in TBA methods in all the samples by 
the spectrophotometer. 

As can be seen in figure 1, maximum rate of 
MDA concentration obtained in 5th hours of 
experiment in oil A. Production significantly  
(P < 0.05) reduced with used concentrations of 
cinnamon essential oil (500, 1000 and 2000 ppm) as 
compared to the control group in both oils. 

As figure 2 illustrates, impact of various 
concentrations of cinnamon essential oil on changes 
of MDA rate in oil B were similar to oil A. 

Table 3 illustrates intra-group comparison of 
cinnamon essential oil effects on MDA production 
in oils A and B. There was no statistically significant 
difference between the studied groups (control and 
three case subgroups). 

 
Table 2. GC-MS analysis of chemical composition of Cinnamomum zeylanicum L. 

Name of compound Retention time (min) Ratio of compound in essential oil (%) 

Cinnamaldehyde 15.47 96.80 

Alpha-capaene 17.90 0.20 

Alpha-murolene 21.68 0.11 

Para-methoxycinnamaldehyde 22.72 0.60 

Delta-cadinen 22.40 0.40 
GC-MS: Gas chromatography-mass spectroscopy  



 
 

 

 

 

Figure 1. Effect of cinnamon essential oil on
*Significant difference between three concentrations of cinnamon essential oil in 

Figure 2. Effect of cinnamon essential oil on 
*Significant difference between three concentrations of cinnamon essential oil in comparison to the control (P < 0.05)
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Discussion 

Studies had demonstrated adverse effect of oxidized 
dietary fats.30 Cinnamon is rich in antioxidants. 
These components are additives that delay the onset 
of oxidative changes in food.31 Thus, they 
contribute to food preservation, prevent changes in 
flavor, and slow rancidity and discoloration 
processes.32 

According to the finding of this study, maximum 
MDA concentration was obtained in 5th hours and 
using cinnamon essential oil could be significantly 
reduced (P < 0.05) MDA production and lipid 
peroxidation. 

Cinnamon had strong antioxidant activity.33 Su 
et al.34 stated that 50% acetone extract of cinnamon 
contained high level of phenolic groups. Scavenging 
of free radicals is one of the major antioxidation 
mechanisms to inhibit the chain reaction of lipid 
peroxidation. Cinnamon essential oil was able to 
reduce lipid peroxidation in the β-carotene-linoleic 
acid system.23 They exhibited a protective capacity 
against irradiation induced lipid peroxidation in 
liposomes, and quenched hydroxyl radicals and 
hydrogen peroxide.35 Extracts on lard and vegetable 
oils demonstrated that they could stabilize lard 
against oxidation and showed antioxidative 
properties when tested on vegetable oils during 
storage or frying conditions.35 Faix et al.36 revealed, 
significantly lower lipid peroxidation in plasma and 
duodenal epithelium of chicks fed the diet 
supplemented with 0.10% of cinnamon essential oil. 
Other diets containing 0.05% and 0.025% of 
essential oil had no effect on lipid peroxidation. In 
their experiment cinnamon, they had no statistically 
significant effect on the concentration of MDA in 
the liver and kidney tissue.36 

These results suggested that the cinnamon 
essential oils can be used as a food antioxidant 
together with the improvement of food palatability. 
Effect of cinnamon essential oil on MDA production 
was investigated after the 0, 1, 2, 3 and 5 hours in our 
study; therefore it seems necessary to study this 
research in longer intervals. Further studies are 
needed to identify antioxidant activity of other plants 
and to investigate effects of synergic association these 
plants for inhibition of oils lipid peroxidation. 

The present study supported that cinnamon 
extracts supplementation in oils reduce lipid 
peroxidation. Use of various cinnamon extracts 
concentrations was lead to determine appropriate 
concentrations for further studies. However this 
study was limited in a number of ways which 
deserve careful attention; first, the time of the study 
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was short. Second, this experiment can be for more 
oils in different type such as cooking oils, 
hydrogenated oils and frying oils and compare 
MDA formation in these oils in present of 
cinnamon essential oil. 

Conclusion 

Findings of the present investigation demonstrated 
that cinnamon essential oil possesses considerable 
antioxidant capacity and could readily be 
implemented as a natural preservative, thus reducing 
or avoiding losses due to oxidative processes. Thus, 
it appears that this spice can be used with fresh and 
heated oils. Further studies will be carried out to 
determine the types of other oils and other spice or 
plant rich in antioxidant.  

Acknowledgments 

The authors thank Isfahan Cardiovascular Research 
Center and Isfahan University of Medical Sciences 
for their support and help in the study. 

Conflict of Interests 

Authors have no conflict of interests. 

References 

1. Kovalyshyn SY, Opanashchuk PO. Grounding of 
the use of cen-trifugal refinement in the 
technological process of biodiesel production. 
Selection of scientific works of Tavria State 
Agrarian and Technological University 2004; 8(3): 
94-100. 

2. Klonoff DC. Replacements for trans fats-will there 
be an oil shortage? J Diabetes Sci Technol 2007; 
1(3): 415-22. 

3. Yagi K. Lipid peroxides and human diseases. Chem 
Phys Lipids 1987; 45(2-4): 337-51. 

4. Anoopkumar-Dukie S, Walker RB, Daya S. A 
sensitive and reliable method for the detection of 
lipid peroxidation in biological tissues. J Pharm 
Pharmacol 2001; 53(2): 263-6. 

5. Amirkhizi F, Siassi F, Minaie S, Djalali M, Rahimi 
A, Dorosty AR, et al. Plasma Iron is Associated 
with Lipid Peroxidation in Women. Arya 
Atherosclerosis J 2006; 2(3): 134-7 

6. Mehrotra A, Patniak D, Mishra VN. Study of 
oxidative phenomenon in CVA. J Ass Physicians 
India 1996; 44: 944. 

7. Chung HJ, Colakoglu AS, Min DB. Relationships 
among Headspace Oxygen, Peroxide Value, and 
Conjugated Diene Content of Soybean Oil 
Oxidation. Journal of Food Science 2004; 69(2): 
fct83-fct88. 

8. Bok SH, Shin YW, Bae KH, Jeong TS, Kwon YK, 
Park YB, et al. Effects of naringin and lovastatin on 
plasma and hepatic lipids in high-fat and high-
cholesterol fed rats. Nutrition Research 2000; 
20(7): 1007-15. 

9. Zalejska-Fiolka J. The influence of garlic extract on 
the oxidation process of edible oils. Riv Ital Sost 
Grasse 2001; 78(6): 343-6. 

10. Zalejska-Fiolka J. The influence of garlic extract on 
the oxidation process of edible oils. Part II. Riv Ital 
Sost Grasse 2002; 79(10): 365-8. 

11. Mariutti LR, Bragagnolo N. Revisão: Antioxidantes 
Naturais da Família Lamiaceae. Aplicação em 
Produtos Alimentícios. Braz J Food Technol 2007; 
10(2): 96-103. 

12. Galvao EL, Da Silva DC, Da Silva JO, Moreira 
AV, De Sousa EM. Evaluation of the antioxidant 
potential and sub-critical extraction of linseed 
oil. Food Science and Technology (Campinas) 
2008; 28(3): 551-7. 

13. Takemoto E, Teixeira Filho J, Godoy HT. 
Validation of methodology for the simultaneous 
determination of synthetic antioxidants in 
vegetables oils, margarine and vegetables 
hydrogenated fats by HPLC/UV. Química Nova 
2009; 32(5): 1189-94. 

14. Gokturk Baydar N, Ozkan G, Yasar S. Evaluation 
of the antiradical and antioxidant potential of grape 
extracts. Food Control 2007; 18(9): 1131-6. 

15. Ebrahimabadi AH, Djafari-Bidgoli Z, Mazoochi A, 
Kashi FJ, Batooli H. Essential oils composition, 
antioxidant and antimicrobial activity of the leaves 
and flowers of Chaerophyllum macropodum Boiss. 
Food Control 2010; 21(8): 1173-8. 

16. Rodriguez Vaquero MJ, Tomassini Serravalle LR, 
Manca de Nadra MC, Strasser de Saad AM. 
Antioxidant capacity and antibacterial activity of 
phenolic compounds from argentinean herbs 
infusions. Food Control 2010; 21(5): 779-85. 

17. Chericoni S, Prieto JM, Iacopini P, Cioni P, Morelli 
I. In vitro activity of the essential oil of 
Cinnamomum zeylanicum and eugenol in 
peroxynitrite-induced oxidative processes. J Agric 
Food Chem 2005; 53(12): 4762-5. 

18. Tomaino A, Cimino F, Zimbalatti V, Venuti V, 
Sulfaro V, De Pasquale A, et al. Influence of 
heating on antioxidant activity and the chemical 
composition of some spice essential oils. Food 
Chemistry 2005; 89(4): 549-54. 

19. Geiger JL. The essential oil of ginger, Zingiber 
officinale, and anaesthesia. International Journal of 
Aromatherapy 2005; 15(1): 7-14. 

20. Senhaji O, Faid M, Kalalou I. Inactivation of 
Escherichia coli O157:H7 by essential oil from 
Cinnamomum zeylanicum. Braz J Infect Dis 2007; 
11(2): 234-6. 



 
 Effect of cinnamon essential oil on lipid oxidation 

 

286 ARYA Atheroscler 2013; Volume 9, Issue 5  

 
www.mui.ac.ir 9 Sep 

How to cite this article: Keshvari M, Asgary S, 
Jafarian-dehkordi A, Najafi S, Ghoreyshi-Yazdi SM. 
Preventive effect of cinnamon essential oil on lipid 
oxidation of vegetable oil. ARYA Atheroscler 2013; 
9(5): 280-6. 

21. Wang R, Wang R, Yang B. Extraction of essential 
oils from five cinnamon leaves and identification of 
their volatile compound compositions. Innovative 
Food Science and Emerging Technologies 2009; 
10(2): 289-92. 

22. Yu HS, Lee SY, Jang CG. Involvement of 5-HT1A 
and GABAA receptors in the anxiolytic-like effects 
of Cinnamomum cassia in mice. Pharmacol 
Biochem Behav 2007; 87(1): 164-70. 

23. Mancini-Filho J, Van-Koiij A, Mancini DA, 
Cozzolino FF, Torres RP. Antioxidant activity of 
cinnamon (Cinnamomum Zeylanicum, Breyne) 
extracts. Boll Chim Farm 1998; 137(11): 443-7. 

24. MarangonI C, de Moura NF. Antioxidant activity of 
essential oil from Coriandrum Sativum L. in Italian 
salami. Ciênc Tecnol Aliment Campinas 2011; 
31(1): 124-8. 

25. Ghannadia A, Samsam-Shariat SH, Moattara F. 
Composition of the Leaf Oil of Salvia hydrangea 
DC. ex Benth. Grown in Iran. Journal of Essential 
Oil Research 1999; 11(6): 745-6. 

26. Farag RS, Badei AZ, Hewedi FM, El-Baroty GS. 
Antioxidant activity of some spice essential oils on 
linoleic acid oxidation in aqueous media. Journal of 
the American Oil Chemists Society 1989; 66(6): 
792-9. 

27. Lee HJ, Lee SB, Chung JS, Han SU, Han O, Guh 
JO, et al. Transgenic rice plants expressing a 
Bacillus subtilis protoporphyrinogen oxidase gene 
are resistant to diphenyl ether herbicide 
oxyfluorfen. Plant Cell Physiol 2000; 41(6): 743-9. 

28. Lu X, Wang J, Al-Qadiri HM, Ross CF, Powers JR, 
Tang J, et al. Determination of total phenolic content 
and antioxidant capacity of onion (Allium cepa) and 
shallot (Allium oschaninii) using infrared 
spectroscopy. Food Chemistry 2011; 129(2): 637-44. 

29. Mohammadi-Motlagh HR, Mostafaie A, Mansouri 
K. Anticancer and anti-inflammatory activities of 

shallot (Allium ascalonicum) extract. Arch Med Sci 
2011; 7(1): 38-44. 

30. Staprans I, Pan XM, Rapp JH, Feingold KR. The 
role of dietary oxidized cholesterol and oxidized 
fatty acids in the development of atherosclerosis. 
Mol Nutr Food Res 2005; 49(11): 1075-82. 

31. Angaji SA, Mousavi AF, Babapour E. 
Antioxidants: A few key points. Annals of 
Biological Research 2012; 3(8): 3968-77. 

32. Bitar A, Ghaddar T, Malek A, Haddad T, Toufeili I. 
Sensory Thresholds of Selected Phenolic 
Constituents from Thyme and their Antioxidant 
Potential in Sunflower Oil. Journal of the American 
Oil Chemists' Society 2008; 85(7): 641-6. 

33. Nanasombat S, Wimuttigosol P. Antimicrobial and 
antioxidant activity of spice essential oils. Food 
Science and Biotechnology 2011; 20(1): 45-53. 

34. Su L, Yin JJ, Charles D, Zhou K, Moore J, Yu L. 
Total phenolic contents, chelating capacities, and 
radical-scavenging properties of black peppercorn, 
nutmeg, rosehip, cinnamon and oregano leaf. Food 
Chemistry 2007; 100(3): 990-7. 

35. Peschel W, Sanchez-Rabaneda F, Diekmann W, 
Plescher A, Gartzia I, Jimenez D, et al. An 
industrial approach in the search of natural 
antioxidants from vegetable and fruit wastes. Food 
Chemistry 2006; 97(1): 137-50. 

36. Faix S, Faixová Z, Plachá I, Koppel J. Effect of 
Cinnamomum zeylanicum Essential Oil on 
Antioxidative Status in Broiler Chickens. Acta Vet 
Brno 2009; 78(3): 411-7. 

 
 
 

 

 
 


