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Research on the application of Antioxidant in the Shark Meat

XIE Rong-hui
(Wenzhou Cereal & oil Science Research Institute, Wenzhou 325014, China)

Abstract: The application of antioxidants in the shark meat was studied here. As an indissoluble compound, tertiary butyhhydroquinone

(TBHQ) was found to be unsuitable for using in pet food although it showed the best antioxidant effect among the examined antioxidants, while

propyl gallat was considered to be the best one for this purpose as it could be easily soluble in water with good antioxidant effect. Besides, VE

and sodium pyrophosphate were considered to be unsuitable for shark meat due to their relatively low antioxidant effect.
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1 popietil x 0.42 231 3.35 3.52 3.76 3.86
2 TBHQ 0.003 0.32 0.35 0.82 0.98 123 1.76
3 TBHQ 0.02 0.32 0.32 0.32 0.34 0.37 041
4 PG 0.003 0.40 122 152 183 213 2.58
5 PG 0.02 0.35 0.42 0.56 0.57 0.62 0.73
6 VE 0.003 0.40 121 1.72 2.03 2.50 3.12
7 VE 0.502 0.35 0.38 0.52 0.62 0.75 1.22
8 REEBRAN 0.003 0.41 212 3.42 3.43 3.50 3.85
9 RARBRAN 0.02 0.43 2.28 3.10 351 3.62 3.72
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