MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.3

=MRAMEMNFNE &3 FEEAA I E AR
s

fan ', 2, K, %’
(1. s b R F AT TA M, FHFM 450046) (2. FTE ERA W IR TG, T lE 454450)

E: RARBNMARRRAR, &, ALHART F S8,

FAFRPY) . Ve A R ARILEAA T AR A At L BILEOR,

VAR R E A 0.02% BHA 69483220 A 3t RELH, VA TRRAAEATILEAH] 09 4L 220 4 == & . 18T 2 4 1) A B AR A 24kdh i (POV ).
AR EIEBE (TBARS ). BEMFIATITAL, AR T = RAIBNA G RIER ok b);, A THHARZEH . FAFRIRY. Ve
ZAF R ARFRAA W R 5 A 1 AURE B B Ao A 6 L BAL AR, R Lo(3))E R SR #AT T =40 R RIS Bl Lt ittt

TR MR

YEREE: 1673-9078(2018)03-159-166

vA TBARS Ao E 1R Z A MIRMA., AAREH, A RARNENARERIA: FZB 0.5%.Vc0.03%. #2FHEREY 0.05%. AR
B RAR B AL BALF AT T4 ) AU SRR 18] 69 B8 W BAC B 6 I 69 BE-3 A ARIEAL R HOR, BLR Eé’ur 0
e )

REEE: A BAA) REE REARIRY; BRI

IDOT: 10.13982/j.mfst.1673-9078.2018.03.023

Antioxidant Effects of Three Kinds of Natural Antioxidants on the Frozen

Bovine

FU Lit, WU Lit, H

tbaIIs
iao-bo®; XU

(1.Food Engineering College, Henan University of Animal Husbandry and Economy Zhengzhou 450046, China)
(2.Henan Yisai Beef Co., Ltd. Jiaozuo454450, China)

Abstract:The antioxidative effects of tea polyphenols
investigated in this study, using bovine meatballs with.(
without antioxidant treatment group as the blank: By me

substances (TBARS), carbonyl value and other indicators du

grape seed extracts and vitamin C (Vc) on frozen bovine meatballs were
ylated hydroxyanisole (BHA) as the control group and bovine meatballs
he peroxidate value (POV), the content of thiobarbituric acid reactive

ing the frozen storage of bovine meatballs, the optimum dosages of three kinds

natural antioxidants were determined. Then the ratio of the three'kinds of natural antioxidants were optimized by Lo (3*) orthogonal experiment

and the best combined use ‘of tea polyphenols, vitamin C and grape seed extracts were 0.5%, 0.03% and 0.05%,respectively. The natural
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Table 2 Factors and Levels of orthogonal test
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Table 3 Sensory score table of beef meatballs
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Table 5 Results of arthogonal experiment of the influence of
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5 Ve (B) TBA/(mg/kg)

(A) W (C)
1 1 (0.1%) 1(0.01%) 1 (0.05%) 0.092
2 100.1%) 2 (0.03%) 2 (0.10%) 0.090
3 1 (0.1%) 3 (0.05%) 3 (0.15%) 0.120
4 2 (0.5%) 3 (0.05%) 1 (0.05%) 0.084
5 2 (05%) 1(0.01%) 2 (0.10%) 0.099
6 2 (0.5%) 2 (0.03%) 3 (0.15%) 0.087
7 3(1.0%) 2(0.03%) 1 (0.05%) 0.092
8 3(1.0%) 3(0.05%) 2 (0.10%) 0.085
9 3(1.0%) 1(0.01%) 3 (0.15%) 0.091
Ky 0.302 0.282 0.268
K, 0.270 0.269 0.274
Ks 0.268 0.289 0.298
k; 0.101 0.094 0.089
k, 0.090 0.090 0.091
ks 0.089 0.096 0.099

HER 0.012 0.006 0.010

ﬂigé A B, ¢

WnEE 5 %FF TBARS I IEAS RG24 AR ZE 7l
ATA, = ANBRIZ A AL PT R BS R REA T  OR R
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YA Veo B HTE H = FORIRPUELTIX TBARS
ERIFRRILAE N AsB,Cy, BIZEZ M 1.0%, Ve
0.03%, H&FHRZEU 0.05%, =FRIRTTEFIBFE
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