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ABSTRACT 222831

The aim of this study was to evaluate antioxidant properties of roselle (Hibfséus sabdariffa
Linn.) extract and its antioxidant efficiency in raw Chinese sausages and pork chips as affected by
sucrose contents compared to other sugars. Total polyphenol and total anthocyanin contents in
roselle extract were analyzed. The total contents of polyphenols and anthocyanins in the extract
were 21.39 and 0.45 T 0.08 mg/g extract expressed as gallic acid and cyanidin-3-glucoside,
respectively. The roselle extract was then evaluated for its antiradical and antioxidant properties
using different approaches; including DPPH free radical scavenging activity, °‘OH and H,0,
scavenging activity as well as inhibition of linoleic acid oxidation by ferric thiocyanate
colorimetric method (FTC). Results showed that, the extract exhibited the highest capacity in
inhibition of linoleic acid oxidation, following by DPPH free radical, H,0, and °OH scavenging
activity, respectively. Comparing to vitamin C and trolox, a capacity of the roselle extratct to
inhibit linoleic acid oxidation was similar to that of trolox, while all other antioxidant activities
evaluated were relatively lower than those of both vitamin C and trolox.

Antioxidant efficiency of the roselle extract in raw Chinese sausages and pork chips as
affected by su-crose contents at the concentration of 0, 7, 13, 16 and 20 %w/w were investigated
by measuring changes in TBARS values during storage. The raw Chinese sausages and pork
chips were vacuum-packed in laminate nylon/LLDPE bags and stored at room temperatured
(30 1 3 °C). During 28-day storage, a decreased antioxidant efficiency of the roselle extract in the
two products towards an increase of sucrose contents was observed. The increased TBARS values
of the Chinese sausage and pork chip samples were found to correlate with high concentration of
sucrose contents. Effects of different sugars; glucose, sucrose and xylitol, added to the raw
Chinese sausages on the antioxidant capacity of the roselle extract were studied. Comparing to
glucose, addition of sucrose in the products resulted in grater reduction in antioxidant efficiency;

whereas xylitol exhibited no influence on the antioxidant property of the roselle extract.





