
Effect of Red Cabbage Antioxidant Extracts on Lipid Oxidation of Fresh
Tilapia

Authors : Ayse Demirbas, Bruce A. Welt, Yavuz Yagiz
Abstract : Oxidation of polyunsaturated fatty acids (PUFA), eicosapentaenoic acid (EPA) and docosahexaenoic acid (DHA) in
fish  causes  loss  of  product  quality.  Oxidative  rancidity  causes  loss  of  nutritional  value  and undesirable  color  changes.
Therefore, powerful antioxidant extracts may provide a relatively low cost and natural means to reduce oxidation, resulting in
longer, higher quality and higher value shelf life of foods. In this study, we measured effects of red cabbage antioxidant on lipid
oxidation in fresh tilapia filets using thiobarbituric acid reactive substances (TBARS) assay, peroxide value (PV) and color
assesment analysis. Extraction of red cabbage was performed using an efficient microwave method. Fresh tilapia filets were
dipped in or sprayed with solutions containing different concentrations of extract. Samples were stored for up to 9 days at 4°C
and analyzed every other day for color and lipid oxidation. Results showed that treated samples had lower oxidation than
controls. Lipid peroxide values on treated samples showed benefits through day-7. Only slight differences were observed
between spraying and dipping methods. This work shows that red cabbage antioxidant extracts may represent an inexpensive
and all natural method for reducing oxidative spoilage of fresh fish.
Keywords : antioxidant, shelf life, fish, red cabbage, lipid oxidation
Conference Title : ICSRD 2020 : International Conference on Scientific Research and Development
Conference Location : Chicago, United States
Conference Dates : December 12-13, 2020

World Academy of Science, Engineering and Technology
International Journal of Mathematical and Computational Sciences

Vol:14, No:12, 2020

O
pe

n 
Sc

ie
nc

e 
In

de
x,

 M
at

he
m

at
ic

al
 a

nd
 C

om
pu

ta
tio

na
l S

ci
en

ce
s 

Vo
l:1

4,
 N

o:
12

, 2
02

0 
pu

bl
ic

at
io

ns
.w

as
et

.o
rg

/a
bs

tr
ac

ts
/4

35
52

.p
df

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 14(12) 2020 1

https://publications.waset.org/abstracts/43552.pdf

