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Effect of Conventional Antioxidants on Lipid Oxidation

of Japanese Oyster Crassosirea gigas during Cold Storage

Hideo Hatate™ and Masayuki Kochi™®

Depression of lipid oxidation of Japanese oyster Crassostrea gigas was investigated by the
use of some kinds of conventional antioxidants such as butylated hydroxyanisole (BHA), buty-
lated hydroxytoluene (BHT), a-tocopherol (Toc), sodium ascorbate (AsA), and sodium erythor-
bate (ErA). Each of the antioxidants was added to the homogenate of oyster, and then the
mixture was stored at 4°C. The degree of lipid oxidation in the homogenate was periodically
measured by the 2-thiobarbituric acid method. The phenolic antioxidants such as BHA and
BHT showed strong antioxidative activity throughout the storage period even when the added
amounts of these antioxidants were 0.01%. Toc showed less antioxidative activity compared
to those of BHA and BHT. On the other hand, water-soluble antioxidants such as AsA and
ErA considerably accelerated the lipid oxidation in the homogenate without depressing the
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oxidation. And this accelerating effect was enhanced with the increase of the added amounts

of these antioxidants.
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Effect of BHA and BHT on lipid oxidation in homogenate of oyster during

storage at 4°C. Each of the homogenates mixed with various amounts of
antioxidants was stored at 4°C. The degree of lipid oxidation in the
homogenate was measured by the 2-thiobarbituric acid method. Added
amount of antioxidant to homogenate (%): —(O — Control (without antiox-
idant), —@— 0.005, —4A— 0.01, —@- 0.02.
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Fig. 3. Effect of sodium ascorbate and sodium erythor-
bate on lipid oxidation in homogenate of oyster
during storage at 4°C.

Added amount of antioxidant to homogenate (%):
—O— Control (without antioxidant), —@— 0.05,
—-4&— 0.1, -H- 0.2
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