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ABSTRACT

Looking for natural antioxidants has become important research trend in recent years. This study was aimed at evaluating the

antioxidation effects of 95% and 47.5% ethanol extracts of herbal tea on raw chicken and antioxidant properties of the extract.

Herbal tea materials include sage (Salvia officinalis), rosemary (Rosmarinus officinais), lavender (Lavandula officinalis),cornflower

(Centaurea cyans) , sweet violet(Viola ordorata), mint (Mentha piperita), marigold (Calendula officinalis), lemon balm (Melissa

officinalis), leaves of linden (Tillia sp.), lemon verbena (Lippia citriodora), lemongrass (Cymbopogon sp.), chamomile (Matricaria

chamomilla). Antioxidant effects of various concentrations (5、20 and 40 mg/mL) of both extracts were investigated against lipid

oxidantion in POV and TBA of raw chicken breast and leg meat during storage of 4±1 ℃ for 8 days and -20±2 ℃ for 6 months.

Effects of lemon balm 95% ethanol extract (5 mg/mL) for breast and leg meat was comparable to 0.02% BHT. For 47.5% ethanol

extracts against lipid oxidation, TBA value of breast meat in 5 mg/mL lemon balm extracts (0.06) was lower than control group.

However, the lowest value of leg meat was immersed in 5 mg/mL extract of lemon grass. During long-term frozen storage, TBA

value of breast meat immersed in leaves of linden and lemon grass 95% ethanol extracts was not significantly different, and then

effect of rosemary was less than them. Rosemary and marigold 95% ethanol extracs against lipid oxidation for leg meat got better

result than 0.02% BHT. Rosemary and marigold 47.5% ethanol extracts (5 and 20 mg/mL) for breast meat against lipid oxidation

during long-term storage could comparable to 0.02% BHT, but marigold extract was good for leg meat. Besides of lemon verbena

、marigold and mint, POV of breast meat in 95% or 47.5% ethanol eatracts during 8 days storage was comparable to 0.02% BHT.

Effect medium and high level of concentrations decreased. The POV of leg meat immersing lemon balm and chamomile 95%

ethanol extracts during storage refrigeration for 8 days was significantly lower than that of 0.02% BHT (p＜0.05). Antioxidant effect

of 47.5% ethanol extract for leg meat, all concentractions of extracts were comparable to 0.02% BHT, except cornflower

extracts.The POV of breast meat in high concentraction during long-term frozen storage would increase. Effect of 47.5% ethanol

extracts of camomile (5 and 20 mg/mL) and rosemary (5 mg/mL) was comparable to 0.02% BHT. 47.5% ethanol extracts of

lavender (5 mg/mL) got better results than 0.02% BHT. The antioxidant properties of both extracts stated that scavening DPPH

free radical activity of 95% ethanol extracts was not related with concentractions, except marigold. There was no significant

difference from 0.02% BHT. Scavening activity of 47.5% ethanol extracts was lower than that of 95% ethanol extracts. Metal

chelating 47.5% ethanol extracts (20 and 40 mg/mL) was higher than that of 0.02% BHT and greater than 96%.
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