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Antilipoperoxidant capacities of red sorrel, tangerine peel , and tangerine seed
extracts in raw and cooked pork chips or Chinese sausages at the concentration of 0.05,
0.1, 0.2 and 0.3% w/w were evaluated by measuring changes in PV and TBARS valucs
during storage. The raw pork chips and Chineses sausages were vacuum-packed in
laminated nylon/ LLDPE bags and stored at room temperature (30+3°C) or at 4°C, while
the cooked products were packed in PP bags and stored at room temperature (30+3°C).
During 28-day storage, red sorrel extract at 0.3% w/w showed antilipoperoxidant property
only in pork chip for both raw and cooked products, while addition of tangerine peel and
seed extracts at 0.1% and 0.2% w/w, respectively was effective in all products studied.
However, the three extracts at all concentrations evaluated exhibited less effective
antilipoperoxidant property compared to BHT at 0.01% w/w. Moreover, the use of these
extracts as natural antioxidants influenced sensory qualities in terms of color and taste of

the products.





