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Antioxidant Capacity and Effect of Spices on Heterocyclic
Amines Formation in Meat Products

ZENG Maomao, WANG Junhui, CHEN Jing, ZHANG Mengru, HE Zhiyong, QIN Fang, CHEN Jie"

(State Key Laboratory of Food Science and Technology, Jiangnan University , Wuxi 214122, China )

Abstract: Spice is an important natural food additive,that widely used during food processing.A
large number of researches have shown that it can not only enhance the fragrance and color, but also
extend the shelf life of food since they are rich in phenolic compounds. This paper summarized the
functional ingredients of spices, especially the antioxidant components and its effects on carcinogenic
and mutagenic heterocyclic amine formation during meat processing,so as to provide references for

the applications of spices in the safety control of meat processing procedures.
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Table 1 Classification,abbreviation, molecular weight and CAS number of HAs

S Al 2 4 R
L2 BE WK W 2R 2% 05 2 2 (aminoimidazoazarenes, AlAs)
1. MHBE 2 (imidazopyridine derivatives)

25 B —1,6-—F SEBR I [4,5-b |- MEBE (2—amino-1,6—dimethylimidazo[4,5-b|-pyridine) DMIP 162 132898-04-5
2-24 H—1,5,6— — W JEBKME[4,5-b |- NEIE (2—amino—1,5,6~trimethylimidazo[4,5—b |-pyridine) 1,5,6-TMIP 176 161091-55-0
i;iin%e)—l— 3 —6— 25 JE DR e [4,5-b -l BE (2—amino—1-methyl -6—phenylimidazo[4,5-b]- PhIP 4 105650-23—5
2.1 Ik (imidazoquinoline derivatives)

25 B —3— H FE BRI [4,5—f]-E Mk (2—amino—3—methyl-imidazo[4,5—f]-quinoline) 1Q 198 76180-96-6
28 FH -3 ,4— — I JLBKME[4,5—f]-ME MR (2—amino—3,4—dimethyl—imidazo[4,5—f]-quinoline) MelQ 212 77094-11-2
224 e —1-F BL WK ME[4,5-b |- Mk (2—amino—1-methyl—imidazo[4,5—b |-quinoline) 1Q[4,5-b] 198 156215-58-6
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RS AL A A B
3. MEIE I (imidazoquinoxaline derivatives)

25 B3 H JE BRI [4,5—f]-ME WE I (2—amino—3-methyl-imidazo[4,5—f]-quinoxaline)
25 H 3,8 HI FLBK e [4,5—-EWR Mk (2—amino—3,8—dimethyl-imidazo[4,5—f]-quinoxaline)
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