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Abstract: Butylated hydroxyanisole (BHA) with different concentrations was added to chicken breast strips. The chicken breast strips

were stored a -18°C and their peroxide value, acid value and thiobarbituric acid were measured to evaluate the antioxidation effects of BHA.

The results showed that with the extension of storage time, acid value of the chicken breaststrips firstly decreased and then increased, while

TBA value continuously increased. No obvious trend in the peroxide value changes was found, which went up and down during storage.

Significant decrease in the peroxide value (except for the samp le stored for 45 days )-and TBA value of the chicken breast strips were found with

the increase of BHA concentration, However, little effect of BHA onthe acid value of the strips were found. The best concentration of BHA was

determined as 0.15g/kg, with which the best antioxidant effect on the chicken bresast strips can be reached.

Key words: ready to eat meat product; fat oxidation; peroxide value (POV); acid value (AV); thiobarbituric acid (TBA)
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Table 1 Effects of storage time on fat oxidation of the chicken

strips
KA BT BN id AAAHS TBA 14/
lg/kg) /d (102mg/g) (mmol/kg) (10-2mg/g)

0 2.011020.0842" 0.8895+0.1258" 0.248240.0485°
15 2.94310.0471° 19.86360.2648° 0.3244+0.0242°
0.00 30 1.247320.1230% 2.386340.1159° 0.6427+0.0083°
45 /1.6437#0.0321% 15.5131+3.7308" 0.929040.0618°
60 2.258040.2028" 6.378742.7033" 0.812620.0167°

0  1.652040.0451 0.587140.0913° 0.2419+40.0676°
15 1.1632+40.2390° 6.0803+0.8388" 0.2609+0.0145°
0.05° 30 2.6751%0.0680° 1.2364+0.0556° 0.3993+0.0083"
45 . 2.145140.0347° 47.4687+2.0781* 0.9541+0.0205°
60 3.165940.0486* 1.3117+0.0594° 0.413420.0158"

0 3.2937+40.1188° / 0.150020.0020°
15  0.868140.0723% 6.419520.2893" 0.150020.0154¢
0.10 30 1.6594+40.0408° 1.003020.0473° 0.2529+40.0114°
45  1.844240.0172° 28.5160+3.1912" 0.4337+0.0026°
60  2.428440.0860° 2.6912+40.0541° 0.47680.0075%

0  3.224640.0904* 3.218920.4909° 0.1579+40.1579¢
15  1.5992+40.0514° 4.699740.1264° 0.347320.3473"
0.15 30 2.139620.2933" 0.7071+40.0759° 0.308520.3085"
45  1.487820.0357° 28.5187+0.5468" 0.446540.4465°
60  3.203740.4955 1.514320.0376° 0.2629+40.2629°

0  4.5599+40.3122% 1.9844+40.3541° 0.0574=0.0539°
15  1.529040.0747° 6.0919+0.0675° 0.3418+40.0402°
020 30 2.748240.2230° 0.7349+40.0652¢ 0.3282+0.0295"

45  1.853740.0104% 22.240940.4253% 0.4905+0.0029?
60  2.1317+40.0242° 2.028620.0984° 0.404140.0171%°

E: L RIEERAH LR LARFEERTEFEHF, P<0.05; *
AMEEF, P<0.0l; 2. 3 3fde RIT TR FHN AT EZF T L
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Table 2 Effects of BHA concentrations on fat oxidation of the

chicken strips

i 18]

/d

KA
(gkg)

BN

(10°mg/g)

i$ feqsl
(mmol/kg)

TBA 1/
(10°mg/g)

0.00
0.05
0.10
0.15
0.20

2.0110+0.0842°
1.652040.0451°
3.7513+0.4850°
3.2246+0.0904°
4.773440.2794°

0.8895+0.1258"
0.587120.0913"
/
3.21890.4909°
1.984440.3541%

0.248240.0485
0.2419+0.0676°
0.15000.0485*
0.1579+0.0008*
0.057420.0539"

15

0.00
0.05
0:10
0.15
0.20

2.943140.047°
1.163240.2390¢
1.868140.0723°
1.599240.0514°
1.5290+0.0747°

9.8636:0.2648"
6.0803+0.8388"
6.41950.2893"
4.6997+0.1264°
6.0919+0.0675"

0.3244+0.0242
0.324440.0242
0.324440.0154
0.347340.0443
0.3418+0.0402

30

0.00
0.05
0.10
0.15
0.20

2.247320.1230"
2.6751+0.0680°
2.6594+0.0408°
2.139620.2933°
2.048240.2230

2.38630.1159%
1.2364+0.0556°
1.0030+0.0473°
0.707120.0759°
0.734940.0652°

0.64270.0083
0.3993+0.0083°
0.4337+40.0114°
0.308520.0044°
0.328240.0295°

45

0.00
0.05
0.10
0.15
0.20

1.643740.0321°
2.145120.0347°
1.844240.0172°
1.4878+0.0357¢
1.453740.0104¢

15.513143.7308°
47.4687+2.0781°
28.51603.1912°
28.518740.5468°
22.240920.4253

0.929020.0618?
0.954120.0205
0.4768+0.0026°
0.4465+0.0149°
0.420520.0029"

60

0.00
0.05
0.10

0.15
0.20

3.2580+40.2028°
3.1659-40.0486°
2.4284+0.2028°

3.2037+40.0486°
2.1317+0.0860°

6.3787+2.7033%
1.311740.0594°
2.691240.0541%

1.5143+40.0376°
2.028640.0984°

0.812640.01672
0.413440.0158°
0.5083+0.0075"

0.2629+0.0074¢
0.404140.0171¢

E: L RERXA LR LARFEE AT ERF LS, P<005;
2. #Hhdo BARCANR F AN AR EFRELHE, P>0.05

Fe2HHAR IR WIS [FRAR FE R BHAKT AR B L
ZIRE(TBA) BN o 7E15 dity, RIS [
IBHATC & # % 5#(P>0.05), AIREEM T-HiELFIrHt
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