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ABSTRACT

The antioxidative effect of ethanol extract of ginger on mackerel pike(Colorabis saira) flesh was
investigated by periodically measuring TBA value and perioxide value(POV) during storage.

The ethanol extract of ginger was added to minced mackerel pike flesh and the fish o1l by concen-
tration(2%, 4%, 6%, 8%). Then the minced flesh was storaged at —5°C, and the fish o0il was incubated
at 40°C.

The TBA values of minced flesh were approximately increased in inverse proportion to concentration
of ginger extract.

Peroxide values were attended with the same effect as TBA value in the aggregate.

In addition, The relationship between TBAsrc-ams 0f the minced flesh and their lipid oxidation dur-
ing storage at —5°C for 4 weeks was observed(r=0.98).

TBAsrc-ans can be expressed as the susceptibility to lipid oxidation of minced mackerel pike
flesh during storage.

In the results, the antioxidative effect of alcohol extract of ginger on mackerel pike flesh was
observed.
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Fig. 1. Changes in TBA value of minced mackerel pike

flesh with ethanol extract of ginger during
storage at —5°C.
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Table 1. Lipid oxidation in minced mackerel pike
flesh by concentration of ginger extract
during storage at —5°C and their suscept-

ibilities
Minced flesh{28days) TBA value TBA3rc-2is
Control 3.201 3.495
No. 1(0.2% ethanol extract) 1.975 2.250
No. 2(0.4% ethanol extract)  1.535 1.930
No. 3(0.6% ethanol extract)  1.510 1.831
No. 4(0.8% ethanol extract)  1.308 1.683
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Fig. 2. Temperature dependence of lipid oxidation in
minced mackerel pike flesh during Zhrs-incu

bation.
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Fig. 3. Relationship between TBAsrc-zws of minced
mackerel pike flesh and their lipid oxidation
during storage at —5°C for for 4 weeks.
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Fig. 4. Changes in POV of mackerel pike oil with etha-
nol extract of ginger by concentration during
storage at 40°C.
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