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The Antioxidant Ability of Carnosine and Its Mechanism

Ju Zheng—yan, Xia Fan
(Department of Food,Southwest University ,Chongging 400716)
Abstract :Carnosine is a water—soluble dipeptide found in various animal tissues,including skin and skeletalmuscle,

brain.In this paper,the antioxidative function,its mechanism and the security appraisal are reviewed.
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