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Abstract

In this study, effects of various herbs marinating on chicken and pork toward the
mutagenicity, formation of polycyclic aromatic hydrocarbons (PAHs) and heterocyclic
amines (HAs) in grilled meats were examined. None herbal added marinating sample was
usesd as reference control in this study. The cooking experiments were performed under
well-controlled temperature and time conditions. The cooked samples were analyzed
for mutagenicity in the Salmonella/microsome assay. PAHs and HAs were extracted from
the samples and identified by HPLC chromatography. Un-marinated samples cooked in
similar conditions provide reference PAHs and HAs contents. The results suggested that
the content of HAs of the meat samples, which marinated with the water and alcohol
extracts of following herbs, coriander roots, the lemongrass leaves, turmeric and the
mixed-plants, decreased significantly (p<0.05). Furthermore, the amount of PAHs in every
samples were also reduced significantly (p<0.05). In addition, the carcinogenic PAH:s,
benzo(a)pyrene and Dibenz(a,h)anthracene, were not detected in this study. Finally, it is
able to conclude that chicken and pork should be marinated with herbs prior to cooking.

It would reduce the formation of the PAHs and HAs during cooking.
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