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Antioxidant and color-protecting effect of theaflavins and lipid-soluble
tea polyphenols on beef sticks

ZHUANG Qian—gian’, YAO Bo”, JIANG Xiao—cui’

(1.Zhejiang University, Hangzhou 310058;
2.Hangzhou Pulimeidi Biotechnology Co., LTD., Hangzhou 311121)

Abstract: Based on the analysis of the physicochemical indexes (acid value, peroxide value, and chromatic
aberration L, a and b) and sensory indexes (tissue, color, odora), the optimum combination of theaflavins
and lipid -soluble tea polyphenols was determined by fuzzy synthetic evaluation. 0.15% theaflavins
exhibited the strongest antioxidant and protecting-color effect on beef sticks. The shelf life (40 T, 50%
relative humidity) of beef sticks produced under the optimum formula was 50 days, which was extended
for 20 days compared with that of the control group (30 days). Based on Arrhenius experience formula,
the shelf life (20 T, 50% relative humidity) of beef sticks produced under the optimum formula was 200
days.
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