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Abstract

The antioxidant effect of capsaicin, the pungent principle of red pepper and oleoresin extracted
from red pepper was investigated by measuring TBA(Thiobarbituric acid) value and hydroperoxide
value using CL-HPLC(Chemiluminescence-high performance liquid chromatography) during storage
at 30C. The antioxidant activity »f capsaicin and oleoresin was compared with erythorbate already
used. The antioxigenic effect of :apsaicin and oleoresin was very effective to the preservation of
ground bacon belly meat. Especialy, oleoresin have a remarkable effect to prevent the peroxidation
of ground bacon belly meat. Capsacinoids were known as the main additives in Korea, but the antioxi-
dant activity of meat products has 10t been reported. So, we suggest that capsaicin, especially, oleoresin
combined with other natural antioxigenic substances as like tocopherol may be effective to prevent

the oxidation of ground bacon belly meat.
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Fig. 1. Calibration line of phosphatidyl choline hydro-
peroxide(PCOOH) in CL-HPLC
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Table 1. Antioxidative effect of capsaicin, erythorbate and oleoresin on the chopped bacon belly

Exp. TBA value(nmol/g, tisssue)
Group Storage period(weeks)
1st 2nd 3rd 4th 5th
CON *0.23+0.13 0.20 £0.02 0.20 +£0.04 0.25 +0.02 021+ 0.05
CAP A 0.17+ 0.03 0.004+ 0.001 0.01 +0.001 0.04 =0.004 0.05+ 0.01
B 0.18% 0.06 0.004% 0.001 0.003+ 0.001 0.001% 0.004** 0.05+ 0.003
ERY A 0.32% 0.001 0.004+ 0.001 0.03 +0.003 0.05 +0.003 0.09+ 0.014
B 0.19£ 0.003 0.001+ 0.001 0.02 +0.001 0.03 =0.001 0.05+ 0.003
OIL A 0.2410.03 0.003+ 0.001 0.05 +0.001 0.002% 0.001** 0.04+ 0.001
B 0.2410.03 0.003+ 0.001 0.05 +0.001 0.002+ 0.001** 0.04+ 0.001

*Values represent meant SD (3 times).

*Sjgnificantly different at p<0.05, compared with 0.02% erythorbate group.
Abbreviation: CAP A; 0.01% capsaicin added group, CAP B: 0.02% capsaicin added group, ERY A: 0.01% erythorbate,
ERY B: 0.02% erythorbate, OIL A: 0.01% oleoresin OIL A: 0.01% oleoresin.
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Fig. 2. Effects of erythorbate on the hydroperoxide

value of chopped bacon belly during storage at 30°C
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Fig. 3. Effects of capsaicin on the hydroperoxide value
of chopped bacon belly during storage at 30°C
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Fig. 4. Effects of oleoresin on the hydroperoxide value
of chopped bacon belly during storage at 30°C
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