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ABSTRACT

This study aimed at evaluating the addition of different concentrations of
Astaxanthin (HP) and Allyl Isothiocyanate (AITC), and Synergistic effect in
oxidative stability and quality characteristics of raw ground beef meat, stored at
2°C for 20 days. In this study, eight different treatments of HP and AITC. T,
control), T,(0.15 g/kg of HP), T; (0.30 g HP/kg of meat), T4(0.45 g HP/kg of
meat), Ts(125 uL AITC/kg of meat), T¢(125 uL AITC/kg of meat + 0.15 g HP/kg
of meat), T-(125 uL AITC/kg of meat + 0.3 g HP/kg of meat), Tg(125 uL AITC/kg
of meat + 0.45 g HP/kg of meat). The treatments were stored for 1, 5, 10, 15 and
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20 days. Results were analyzed after the physical and chemical tests conducted.
The following results were obtained: The addition of HP and AITC to ground
chilled beef meat during cold storage period showed a significant decrease
(P<0.05) in peroxide value (P.V) as compared with control treatment, and the
addition of HP and AITC contributed to increase myoglobin and myofibril proteins
compared with control treatment during the cold storage periods.

Keywords: Astaxanthin, antioxidant, ground chilled beef.
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«T4(0.45 g/kg of HP) «T5(0.30 g/kg of HP) T, (0.15 g/kg of HP)es shudl ildasT,
T7(125 uL/kg AITC + 0.3 <T¢(125 uL/kg AITC + 0.15 g of HP) «T5(125 uL/kg AITC)
Tg(125 ul/kg AITC + 0.45 g/kg of HP). «g/kg of HP)

gl die 88N A
aall @H\J&cM\M&JM\Q)&J\Q\}QQQM&A\%&\Q\)..JS;UL;\4d}.3;)..3.&.3
2ally AlayY) Oalas paen (& (>P 0.05) Lisiea 4l sda Cuzddi) 3) ed pall a5 8all Jaall
Tg(125 pL/kg AITC + 0.45 ) Adalaall s 3 D sill e 250205 155 10 55 1 488 4034
Ll e 1b % 20.24 5 20.94 5 23.94 5 28.055 28.19 Fball xie 388 403 J8 g/kg of HP
28.645 29.17 <l 3 4slll Aa 50l T7(125 ul/kg AITC + 0.3 g/kg of HP) iladll
31.525 34.2 <aly AN Ty 3okl Aldas ae &0 il Je %21.065 21.775 25.13 5
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i Ty Alalaal) o 388 L3l 5 5S3al) Lgwsds 45 ja anally M sill e 9 25.51526.48527.54 5
leles dilans (5 5ime 3 ol om0 920240l 3 2 20 58l (P 0.05) @ sine G
all 5 COllrall Gy 4dliie 4 ime B8 Glllia CailS 5 (94342 Cilas 3 agy [ 5l T 3 k)
RLIPEEN|
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3l agdall Jaall aall uldl Uadll (%) +

ps2/ CrIAIN <y
20 15 10 5 1 Blalaal

0.1M+2551 | 0.08"+26.48 | 023 +27.54 | 0.01°+3152 | 023°+342 | T,
0.25° +24.37 | 0.07° £24.54 | 0.12<+26.86 | 0.05%+29.71 | 0.03*+3153 | T,
0.04° +23.08 | 0.08°+23.95 | 0.15 +26.67 | 0.16°+29.13 | 0.10°+30.89 | Ts

0T+21.34 | 0.09°+21.99 | 0.32-+26.32 | 0.17"+28.89 | 0.08°+30.03 | T,
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T7(125 uL/kg AITC + 0.3 <T¢(125 uL/kg AITC + 0.15 g of HP) «T5(125 uL/kg AITC)
Tg(125 ul/kg AITC + 0.45 g/kg of HP). «g/kg of HP)
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