AR

S £
AR 6

= TR
HITRH
4 S
B FI

G

1= %%J%J
e g

Fl1=Y ﬁ%ﬁ;[

R ﬁ%]%l

RDI111-0005
PRI ZVPIH LY = s AR s 1 )

The Inhibiting Effect on Lipid Thermoxidation of the Natural Antioxidants from Meat Extract

7 G R Eﬁéf Ff . E{“ﬁ_nfx'}E”F NSC90-2313-B038-002
AR TR

9008 ~ 9107

3 PR A

#F4 % Lin, Shyh-Hsiang
AL SBR[ 3 B 5 PSS 5
Carnosine ; Antioxidation ; Thermal oxidation ; Sensory evaluation ; Lipid ; Free radical

E |4 )(Carnosine) SUAJATF 1 4 | ARG (0] + 30 2 5 B A RIS IV S5 Y ] Camosine B
A ER SRR SEAE 1D S Iw [SFHI/ PYIE o PIFEEE fh FrEe PFI![F » $51 Carnosine B148 (= 5ak V EIHIORYZE - 3 g
Carnosine %ﬂ?"*‘\ﬁﬁﬁlb%?ﬁﬁl IR S rr‘?EHIBX[EWEIﬁF[ POV ~ Hig<5% « TBARS TR 14 PUET Heptanoic acid Y
I‘;F'J o T B PR FVEYE 0 Tt Carnosine I fiE |E§$EI’§F[§& (=P F AT LR o (TR (400ppm) € fRLH T AL

VY UGS BLFF) » S ETIE R A0 55 - Camosine 13- KIS0 » [ » Carnosine 2V -]
RG89 F PG RS 0 s+ R B 7% 2 20508 -

Carnosine is a natural antioxidant found in animal muscles. This reaserch studied the effect of carnosine on lipid oxidation during
frying. A sensory evaluation was also conducted to understand if the addition of carnosine could prevent off flavoring during frying
French fries. Our results showed that the addition of carnosine during frying process reduced POV, the formation of conjugated diene,
TBARS, and some volatiles such as haptanoic acid in both soybean oil and hydrogenated oil. In sensory evaluation, samples with
carnosine had lower fishy odor except the fried soybean oil with 400 ppm carnosine, which had highest beany odor. In conclusion, the
addition of carnosine in frying process was considered to be a possible way in reducing lipid oxidation products. However, too much
amount could produce off-flavor.



