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Antioxidative Effect of Glasswort(Salocornia herbacea 1..)
on the Lipid Oxidation of Pork
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Abstract

Glasswort (Salicornia herbacea L.), a halophyte, is a potential functional food resource in Korea. This study
was conducted to determine the antioxidant activity of glasswort, as a functional food material, on the lipid
oxidation of pork. To compare antioxidant effect of different parts of glasswort, samples such as dried ground
leaves, stems, and roots of glasswort were prepared. The antioxidant activity was determined by the
TBARS(Thiobarbituric Acid Reactive Substances) method. Freeze-dried leaves of glasswort at 0 day of storage
had the lowest TBARS values, suggesting the highest antioxidant effect. But the antioxidative effect of
freeze-dried leaves of glasswort was less than that of BHT. At 7 days after storage, however, the values were
not different from oven-dried leaves. The oven-dried leaves at 14 days after storing should highest antioxidative
activity. In conclusion, antioxidative effect of glasswort was apparently exhibited through measurement of
TBARS. Antioxidative effect from ground leaf sample of glasswort harvested in coastal region was the highest,
followed by root and stem samples. Glasswort had twice as high antioxidative effect as sea salt and bamboo sait.
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Table 1. Proximate composition of glasswort(Salicornia herbacea L.)
Moisture Crude protein Crude lipid Crude fiber Crude ash
Samples
(%) (%) (%) (%) (%)
oL 7.10£0.617™ 1.99+0.03" 1.77+0.07° 73.31+0.13° 25.7740.60°
0s? 5.51+0.34" 1.22+0.02° 0.85+0.09" 73.4340.04° 16.69+0.22°
OR? 6.51+0.38" 0.6840.01" 0.74+0.04° 73.61+0.38" 7.46%0.09°
FL 6.24+0.34° 1.93+0.02° 1.83+0.10 74.06+0.14" 27.71+0.19°
Fs¥ 5.1940.21° 0.95+0.02° 0.63+0.03° 74.114+0.08™ 14.49+0.17°

Y OL; oven-dried glasswort leaves, 2 0S; oven-dried glasswort stems, ?

leaves, 5 FS; freeze-dried glasswort stems, o Means +SD(n=3).

OR; oven-dried glasswort roots, b FL; freeze-dried glasswort
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Fig. 1. Changes in TBARS values of pork treated with
lasswort(Salicornia herbacea L.) during storage periods, 0(A),
7(B), and 14(C) days. OL; oven-dried glasswort leaves, OS;
oven-dried glasswort stems, OR; oven-dried glasswort roots, FL;
freeze-dried glasswort leaves, FS; freeze-dried glasswort stems.
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Fig. 2. Changes in TBARS values of pork treated with
glasswort(Salicornia herbacea L.) and various salts over 14
days. FL,; freeze-dried glasswort leaves, FS; freeze-dried glasswort
stems.
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