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) Ani:to_xidant Properties of Ginger and Red Pepper Extracts

<Shen Guohui Cao D(ﬁ_r;g Wu Bochun Ma Qing

A:bstract, Ginger and ‘red_peppe'r were extracted by ethanol, actone,
ethyl acetate, hexane and pe‘t‘r_oleum ether respectively, The antioxidative
activities of those extracts in lard and rapeseed oil were determined with
oven test and Rancimat, Their antioxidation activities were compared with
‘those of BHA and BHT, TBA values of the sausage added extracts were
lower than those of control, The results obtained showed that all of these
materials tested were antioxidative, Among them, the ethanol extract of
red peppéf ‘sk“ui Had similar antioxidative activity with BHT, The rank of
the antioxidative act1v;ty of these extracts from red pepper was almost the
same as the rank of their Scoville Units and colar units,

" Subjectwords ginger; red peppery extract; antioxidant propperty -



