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Inhibition Effect of Spice Extracts on Lipid Oxidation in Quick-Frozen Beef Balls

CHEN Lu, KONG Bao-hua*, LIU Qian, LI Pei-jun
(College of Food Science, Northeast Agricultural University, Harbin 150030, China)

Abstract: The effects of rosemary, clove and cassia extracts on lipid oxidation, colour stability and sensory evaluation of frozen
(—18 °C) heef balls stored for 120 days were investigated. Thiobarbituric acid reactive substances (TBARS), peroxidate value
(PV), color and sensory quality of balls were determined. The results showed that addition of spice extract could retard lipid
oxidation significantly (P <<0.05), increase L*-value, and decrease a*-value. Samples with added spice extracts also had better

sensory quality after 120 days of storage than that of control samples. This study demonstrates that spice extracts can delay
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lipid oxidation and improve the flavor of frozen beef balls.

Key words: beef ball; lipid oxidation; spice extract; inhibition
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Table 2 Effects of different types and amounts of spice extracts on sensory evaluation of beef balls stored for 0 and 120 day

g 1) /d X HRAL HikFE T% LES BHA
i ARTUS 4.23 +0.358 4.46 +0.18%8 4.44 +0.18%® 4.69 + 0.14* 4.20 + 0.388
PRIV 5.03 £+ 0.37~ 5.19 + 0.26~ 5.13 +0.23* 5.06 + 0.18~ 5.15 + 0.27~
0 HLVRA 4,90 + 053~ 4.93 + 0.264 4.83 + 0.447 4,96 + 0.467 491 + 0.50%
Bt 450 + 0.468 4.78 + 0.26"8 5.13 + 0.23~ 5.19 & 0.38~ 453 +0.23°
AT 4.38 & 0.448 4,98 & 0.44~ 4.86 & 0.32~ 5.01 £ 0.264 4.83 4 0.23~
A 3.54 + 0.258¢ 4.08 & 0.478 4.25 4 0.28~ 4.26 & 0.31~ 3.93 & 0.268
PR WO 3.19 £+ 0.328 4,73 +0.29~ 467 £ 0.27~ 456 & 0.37~ 4,75 4+ 0.33~
120 HLVRA 450 & 0.464 4.19 + 0.36* 4.38 & 0.344 450 & 0.24~ 456 & 0.38~
ey 4.21 + 0.398 4.65 + 0.294 453 +0.25% 459 & 0.34~ 4.33 4 0.168
AT 3.78 + 0.28¢ 4,78 +0.11~ 456 + 0.128 4,72 +0.294 4,53 +0.148

e FATEHEE b RS TR R R R 27 AN B3 (P > 0.05), ARIF/REREFP <0.05).

24 BSIIANIR) BRI PR L AR S

65 —e—x4] —a— P
—o—jkik% —=— BHA
60 —~—T%&
G
E_ 55
-
50
45 1 1 1 ]
0 30 60 90 120
e 1) /d

B3 ARRAZFFRRRYA L* HHER
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