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Effects of fat — soluble rosemary antioxidant on the antioxidant effect of
edible oil and preservation of fresh pork
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Abstract; The antioxidant effect of fat — soluble rosemary antioxidant on six kinds of edible oil were
evaluated using oxidation induction time as evaluation index, and the effects of fat — soluble rosemary
antioxidant on preservation of fresh pork were studied. The results showed that fat — soluble rosemary
antioxidant showed a dose — dependent antioxidant effect on fish oil, flaxseed oil, sunflower seed oil, rice
bran oil, oil — tea camellia seed oil and coconut oil, and adding 0. 70% fat — soluble rosemary antioxidant
showed the best antioxidant effect, and higher than 0. 02% BHT. Fat — soluble rosemary antioxidant
exhibited the highest antioxidant effects on coconut oil. The adding of fat — soluble rosemary antioxidant to
fresh pork could effectively inhibit the increase of TBA, the decline of pH and the growth of

microorganisms in fresh pork, and thus could delay the oxidation and spoilage of fresh pork.
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