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Research Progress of Plant-derived Natural Antioxidants on Food Anti-Oxidant Protection
YANG Chong-wu ( College of Life Science, Shandong Agricultural University, Tai’ an, Shandong 271019)
Abstract

food quality and safety. The deterioration of food lipids is essentially an oxidation reaction between the unsaturated fatty acids and oxygen, and

High oil and grease, especially high lipid oxidation of polyunsaturated fatty acids in food and animal feed, is an important factor for

the existence of free radical is a necessary condition for accelerating the oxidization of oil. Although the chemical synthetic phenolic antioxidant
additives have been used in food and animal feed more than half a century, their side effects gradually aroused social attentions. Essential fatty
acid in the presence of natural food, certain plant enzymes, flavonoids, vitamin, especially polyphenolic substances are effective ingredients of
natural antioxidant. The gingerol of ginger, anisaldehydeand anethole of anise, salvianolic acid in salvia miltiorrhiza and so on, are typical natu-

ral antioxidants, its antioxidant effect can completely match the chemical synthetic phenolic antioxidant additives.
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