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Complex Natural Antioxidant for Fish Oil

WU Kegang"?, YANG Liansheng'
(1. Food and Biotechnological College, South China University of Technology, Guangzhou 510641; 2. Marine Biological
Laboratory, Shantou University, Shantou 515063)

Abstract: In this paper, acomplex natural antioxidant( CNAO) was studied. The results showed that
CNAO could delay the oxidation of fish oil effectively and was better than natural mixed tocopherols,
tea poly phenols and synthetic antioxidants such as BHA, BHT, PG.
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