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acid had significantly higher (P <0.05) L*,a* and b* values compared to other samples. A combination of 100
o b - ppm BHT and 100 ppm EDTA had significantly higher (P <0.05) - total pigment and heme iron than salted dried
¢ snake head fish with combined PG and ascorbic acid. All antioxidant and combined were-effective in delaying lipid
: oxidation compared with control. The combination of Propyl gallate (100 ppm) and ascorbic acid (100 ppm) was
i found to be the most effective antioxidants in controlling lipid oxidation.

Key words: Lipid oxidation, TBARS, total pigment, antioxidant
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The effects of antioxidant combination on lipid oxidation and color change of salted dried snake head fish
(Channa stiata)

Jittrepotch Nitipong® and Raksakulthai Nongnuch? ___ .
'Department of Agro-Industry, Faculty of Agriculture, Natural Resources and Environment, Naresuan University,
Phitsanulok, Thailand

2pepartment of Fishery Products, Faculty of Fisheries, Kasetsart University, Bangkok, Thailand

4 Abstract

__ The_objectives of this_study were to detegmine the effects of antioxidants (BHA, BHT, EDTA, Propyl gallate and
ascorbic acid) and their combination on' lipid oxidation and pigment oxidation in salted dried snake head fish
during storage at room temperature. The magnitude of oxidative changes was monitored by thiobarbituric acid
reactive substances (TBARS) values, moisture contents, A, and color change detected by color values, total
pigments and heme iron. The results showed that the moisture content and Aw remained unchanged in all
samples during storage. Changes in color values (L*, a* and b*) of salted dried snake head fish significantly
increased (P <0.05) in all samples. However, salted dried fish with a combined 100 ppm PG and 100 ppm ascorbic
acid had significantly higher (P <0.05) L*, a* and b*® values compared to other samples. A combination of 100
opm BHT and 100 ppm EDTA had significantly higher (P <0.05) total pigment and heme iron than salted dried
snake head fish with combined PG and ascorbic acid. All antioxidant and combined were effective in delaying lipid
oxidation compared with control. The combination of Propyl gallate (100 ppm} and ascorbic acid (100 ppm) was
found to be the most effective antioxidants in controlling lipid oxidation.

|
)
g Key words: Lipid oxidation, TBARS, total pigment, antioxidants

e peem vt T

& LW //{.k«
\.fu L J&//,f/‘,,\-b

86








