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ABSTRACT

The antioxidant effects of clove oil (CO) and clove oleoresin (COR) in two species of meat i.e. chicken 
and chevon during refrigerated storage (4±1°C) were investigated. The antioxidant potential (AOP) and radical 
scavenging activities were compared with natural (α-Tocopherol  and L-ascorbic acid) and synthetic antioxidants 
(BHA and TBHQ). CO & TBHQ, BHA and COR and L-ascorbic acid and α-Tocopherol produced 84-79 per cent, 
68-77  per cent, and 68-59  per cent AOP respectively in both species. DPPH and ABTS methods of scavenging 
assay established better scavenging capability of CO and TBHQ in comparison with other treatments. Significant 
reduction (p<0.05) in FRAP values was observed in CO & TBHQ in both species of meat. The order of antioxidant 
potential, scavenging activity and reducing power was in the order of CO>TBHQ>COR>BHA>Tocopherol>L-
ascorbic acid. All the antioxidant assays analysed demonstrated a very significant correlation (p<0.05) between each 
other. The results suggest that CO and COR through their antioxidant effects are potentially useful in preserving 
meat products.
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NOMENCLATURE
CO Clove oil
COR Clove Oleoresin
AOP Antioxidant potential
BHA Butylated hydroxyanisole
TBHQ Tertiary Butyl Hydro Quinone
DPPH 2, 2- diphenyl-1-picrylhydrazyl
ABTS 2, 2- azinobis (3-ethyl-benzothiazoline-6-sulfonic 

acid)
FRAP Ferric reducing antioxidant power
Fe3+ Ferric Iron
β  Beta
TBARS Thiobarbituric acid reactive substances
TBA Thiobarbituric acid
ml Millilitre
mM MilliMolar
min minute
TPTZ Tripyridyl triazine 
pH Potential Hydrogen
a* Redness
v:v:v Volume:volume:volume
Fe2+  Ferrous Iron
nm Nanometer
v/v Volume/volume
ANOVA Analysis of Variance
OH- hydroxyl radical
O2- Oxygen ion
ppm Parts per million
Eq./kg Equivalent per kilogram

1.  INTRODUCTION
Autoxidation of lipids is a natural process which affects 

fatty acids and leads to oxidative deterioration of meat and off-
flavours development1. Oxidation of lipids in meat depends 
on several factors including fatty acid composition, the level 
of the antioxidant vitamin E and pro-oxidants such as the free 
iron present in muscles. Poly unsaturated fatty acids are more 
susceptible to lipid oxidation. Lipid oxidation is one of the 
primary causes of deterioration in food system during cooking 
and storage leading to the development of off-flavour, loss of 
colour and texture, decrease in nutritive value and production 
of potentially toxic compounds2,3. To avoid or delay the 
autoxidation process, antioxidants have been utilised with 
the practice being carried out successfully for over 50 years.  
Because of the growing concern for the potential health hazard 
of synthetic antioxidants, there is a renewed interest in the use 
of naturally occurring substances4.

Antioxidants reduce free radicals mostly by single 
electron transfer and hydrogen atom transfer. Numerous 
assays have been often used to determine antioxidant 
capacities in meat and their products including 2, 2- azinobis 
(3-ethyl-benzothiazoline-6-sulfonic acid) (ABTS)5, ferric 
reducing antioxidant power (FRAP)6 and 2, 2- diphenyl-1-
picrylhydrazyl (DPPH)7. ABTS, FRAP and DPPH are methods 
that measure the single electron transfer. Natural antioxidants 
are multifunctional during processing; their activity cannot be 
evaluated by a single method in heterogeneous foods like meat 
and meat products8. Therefore, two or more radical scavenging 
capacity assays are essential to investigate heterogeneous Received : 03 October 2017, Revised : 05 December 2017
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samples in view of the fact that each assay involves in different 
chemical mechanisms. ABTS, DPPH, and Fe+3 (FRAP) are the 
three scavenging assays to assess in vitro antioxidant activity 
of meat. ABTS radical scavenging estimates single electron-
transfer capabilities9 whereas DPPH radical scavenging allows 
evaluation of the hydrogen-donating potency compounds10 and 
Fe+3 probes in FRAP assay reflects the reductive antioxidant 
power11. FRAP is sensitive to single electron transfer where as 
ABTS for single electron and hydrogen atom transfer.

Muscle foods have low oxidative stability and are 
very susceptible to rancidity during processing and storage. 
Various studies have revealed that lipid and protein oxidation 
in meat and meat products can be minimised through the 
application of antioxidants12. Spices have long been known 
for their preservative and health properties as antimicrobials 
and antioxidants13-15. Clove is one of the important spices 
that have long been recognised to possess essential oils 
exhibiting preservative properties. It has also been used in the 
traditional Indian cuisines either whole or in ground form as 
flavourings. Clove Oils and clove oleoresins have been shown 
to possess antibacterial, antifungal, antiviral, insecticidal and 
antioxidant properties2,16-18. This may be due to the presence 
of major compounds present in them abundantly viz., 
Eugenol, β-caryophyllene, eugenyl acetate and other minor 
components19.

Clove has been shown to avert discoloration of raw 
pork during storage at room temperature and was stated to 
be the strongest antioxidant amongst spice and herb extracts 
including cinnamon, oregano, pomegranate peel and grape 
seed in retarding lipid oxidation20. The ethanolic extract of 
clove has been employed efficiently in enhancing the shelf 
life of fresh mutton up to 4 days at 25±2°C21. Incorporation of 
clove oil in combination with lactic acid or vitamin C showed 
a reduction in lipid oxidation and preservation of high colour 
a* value with improvement in sensory colour in buffalo meat 
during retail display22. However, no information relating the 
potential of clove oil and clove oleoresin in stabilising meat 
products has been reported so far. Thus, the current study 
aimed to investigate the effects of adding clove oil and clove 
oleoresin on the antioxidant activity, radical scavenging and 
reducing power of chevon and chicken meat in comparison 
with synthetic antioxidants (BHA and TBHQ) and natural 
antioxidants (L-Ascorbic acid and α-Tocopherol).

2. MATERIALS AND METHODS
2.1 Raw Materials and Chemicals

All the reagents and chemicals utilised as part of the 
investigation were of Analar grade and obtained from M/s.
BDH Company, Sigma Chemical Co. Ltd, u.K and Rankem 
Chemicals, India. Clove oil (CO) and Clove oleoresin 
(COR) was obtained from M/s Synthite Industries Limited, 
Kolencherry, Kerala.

2.2 Meat samples
Fresh chicken (leg portion) and chevon (goat meat) were 

purchased from local market, Mysuru, India within 1 h - 2 h 
after slaughter and allowed rigor mortis to set in. It was then 
washed thoroughly under running water to remove foreign 

particles adhered to the surface of pieces and the fat content of 
chicken and chevon mince used in the study is 4-5 % and 5-6 % 
respectively. The deboned meat was then minced in a mincer 
(Hobart, Model 4812-CE, Offenburg, Germany) and used for 
further analysis.

2.3 Sample Preparation
Following mincing, the samples were divided into 50 g 

each portions. Synthetic antioxidants BHA and TBHQ 
were incorporated at the permitted level (200 ppm). Natural 
antioxidants L - Ascorbic acid (200 ppm), α-Tocopherol (200 
ppm), Clove oil (1000  ppm) and Clove oleoresin (1000 ppm) 
were separately added to minced meat samples and mixed 
thoroughly. Treated samples were packed in polypropylene 
pouches and cooked till an internal temperature of 80 °C. The 
samples were cooled to room temperature and comparative 
evaluation of the antioxidant potential was established during 
refrigerated storage for a period of 21 days.

2.4 Antioxidant Assays
2.4.1 Antioxidant Potential by TBARS Method

The antioxidant potential expressed in terms of percentage 
of antioxidant activity was calculated by the Eqn (1)23.

[ ]

TBARS value of the control 
   100]

 TBARS of the test sample
%AOP  

TBARS value of the control

 
× − 

        
(1)

TBARS values were expressed as mg malonaldehyde/kg  
sample and estimated colorimetrically using TBA24. This 
method was employed to evaluate the antioxidant activity of 
natural and synthetic antioxidants in different species of meat.

2.4.2 Antioxidant Assay by DPPH Method
To estimate and to compare the antioxidant activity of clove 

oil and clove oleoresin with natural and synthetic antioxidants, 
radical scavenging activity method was employed. The 
scavenging effects of samples of DPPH radical were monitored 
according to the method of yen and Chen25. Briefly a 2.0 ml 
aliquot of test sample (in methanol) was added to 2 ml of 0.16 
mM DPPH methanolic solution. The mixture was vortexed for 
1 min and then left to stand at room temp for 30 min in the dark 
and its absorbance was read at 517 nm. The ability to scavenge 
the DPPH radical was calculated using equation

  
( ) ( )1 A sample – A sample blank

Scavenging effect %   1 00 
 A control

− 
× 

       
(2)

where the A control is the absorbance of the control (DPPH 
solution without sample), the A sample is the absorbance of the 
test sample (DPPH solution + test sample) and the A sample 
blank is the absorbance of the sample only (without DPPH 
solution).

2.4.3 FRAP Assay
The ferric reducing antioxidant power method26 was 

used for determination of reducing power. FRAP solution was 
prepared by diluting an aqueous solution of 10 mM TPTZ 
and 20 mM ferric chloride in 300 mM sodium acetate buffer 
(pH 3.6) at a ratio of 1:1:10 (v:v:v) as described by Benzie 
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and strain11. Increases in absorbance due to the formation of 
a coloured TPTZ–Fe2+ complex were monitored at 595 nm in 
a uV/Vis Perkin–Elmer Lambda EZ210 spectrophotometer. A 
Trolox reference curve was used.

2.4.4 ABTS Assay
ABTS assay was carried out as per the method of Cai27, 

et al. The ABTS radical cation (ABTS*) solution was prepared 
by mixing 7 mM ABTS  and 2.45 mM potassium persulphate 
and incubated in the dark at room temperature for 16 h. The 
ABTS* solution was then diluted with 80 % (v/v) ethanol 
to obtain an absorbance of 0.700±0.005 at 734 nm. ABTS* 
solution (3.9 ml) was added to 0.1ml of the test sample (pre-
diluted at a ratio of 1:50) and mixed vigorously. The reaction 
mixture was allowed to stand at 23 ºC for 6 min and the 
absorbance was recorded at 734 nm immediately. A standard 
curve was obtained by using ascorbic acid in 80 % ethanol. 
The % ABTS which was scavenged (% ABTSsc) was calculated 
using the formula: 

%ABTS sc= (Acon-Asample)× 100/ Acon
where Acon is the absorbance of the control and Asample is the 
absorbance of the sample read at 734 nm. 

2.4.5 Statistical Analysis
Two-way analysis of variance (ANOVA) of the data was 

carried out using the SPSS 17 for Windows (SPSS 
Statistical Software, Inc., Chicago, IL, uSA) software 
package. One way ANOVA was found significant 
(p<0.05), Regression analysis for the correlation was 
performed and correlation coefficient was established 
using the software Curve Expert 1.328. 

3. RESULTS AND DISCUSSION
3.1 Antioxidant Potential of Clove Oil and 

Clove Oleoresin
Comparative evaluation of antioxidant potential 

of clove oil and clove oleoresin with synthetic (TBHQ 
and BHA) and natural antioxidants (Tocopherol and 
Ascorbic acid) in two species of meat i.e. chicken 
and Chevon meat have been depicted in Tables 1 and 
2, respectively. The percentage of AOP calculated by 
estimating the TBARS of control and treated samples 
during refrigerated storage for a period of 21 days have 
been given in Tables 1 and 2. From the data on AOP 
for chicken and Chevon meat, it could be seen that no 
significant difference (p<0.05) exist between the species 
initially as well as during storage. But significant 
difference (p<0.05) in AOP have been noticed with 
clove oil when compared to other treatments except in 
the case of TBHQ. The higher percentage of AOP (79-
84 %) recorded in the case of clove oil which is similar 
to TBHQ in both chicken and chevon meat is a clear 
indicator of the ability of clove oil at 1000 ppm level to 
inhibit the lipid oxidative changes taking place during 
storage. Clove oil is a constituent of many powerful 
antioxidant components like eugenol, β-caryophyllene 
and eugenyl acetate which are known to inhibit oxidation 
of lipids by scavenging free radicals29.

Out of the treatments, BHA produced antioxidant 
activity similar to that of COR (68-77 %) initially as well as 
during storage as seen from the Tables 1 and 2. Both natural 
antioxidants did not differ significantly (p>0.05) in their 
antioxidant potential initially and during storage in the case 
of both species of meat but recorded a significant difference 
(p<0.05) with other treatments. The positive effect of natural 
antioxidants in improving the oxidative stability of lipids in 
cooked chicken meat has been reported30 and the effect of 
ascorbic acid in reducing the oxidative changes in ground 
beef and turkey was reported by Craig31, et al. Looking at the 
variation in the percentage of antioxidant potential illustrated 
by the treatments, it can be interpreted that clove oil and 
TBHQ produced the maximum effectiveness with significant 
difference (p<0.05) in comparison with other treatments. From 
the table, after examining the data pertaining to the antioxidant 
activity of treatments with reference to chicken and mutton it 
can be emphasised that the effectiveness of all this treatments 
were more in mutton in comparison with chicken. The reason 
for this may be due the higher unsaturation of chicken meat 
which may lead to the higher rate of oxidation in comparison 
with mutton32. The order of antioxidant potential as obtained 
from the Tables 1 and 2 can be summarised as follows CO> 
TBHQ>COR>BHA>Tocopherol>Ascorbic acid.

Table 1.  Antioxidant potential of clove oil and clove oleoresin in 
comparison to natural and synthetic antioxidants in chicken 
during refrigerated storage (4±1°C)

Samples
Storage period (Days)

0 7 14 21

BHA 75.11±1.33a 73.16±1.14a 72.05±1.07a 68.13±0.91a

TBHQ 82.93±0.98b 80.88±0.88b 78.46±1.33b 76.11±0.98b

Ascorbic acid 65.16±0.44c 63.09±1.04c 61.94±1.09c 59.04±0.87c

Tocopherol 66.16±1.77c 65.01±1.34c 60.98±1.22c 58.11±1.04c

Clove oil 83.15±1.26b 81.11±1.15b 80.64±1.78b 79.19±1.90b

Clove oleoresin 76.14±1.43a 74.55±1.44a 72.93±1.15a 67.93±1.06a

All values are mean ± standard deviation of data from three independent experiments. 
Different lowercase letters (a-c) in the same column indicate significant difference 
(p<0.05). 

Table 2.  Antioxidant potential of clove oil and clove oleoresin in 
comparison to natural and synthetic antioxidants in Chevon 
during refrigerated storage (4±1°C)

Samples
Storage period (Days)

0 7 14 21
BHA 77.09±1.14a 75.09±0.46a 73.17±0.91a 70.99±2.05a

TBHQ 83.94±0.91b 81.46±2.04b 80.11±0.91b 77.46±1.16b

Ascorbic acid 66.39±0.98c 64.09±1.11c 63.26±0.91c 60.09±0.78c

Tocopherol 68.41±1.16c 66.93±1.39c 65.29±1.09c 60.19±0.45c

Clove oil 84.82±1.33b 82.44±1.24b 81.81±1.55b 80.45±1.16b

Clove oleoresin 77.71±1.75a 75.16±1.25a 73.18±1.29a 68.03±1.18a

All values are mean ± standard deviation of data from three independent experiments. 
Different lowercase letters (a-c) in the same column indicate significant difference 
(p<0.05). 
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3.2 DPPH and ABTS Radical Scavenging Activity
Evaluation of the free radical scavenging activity is very 

important to establish and assess the antioxidant potential. 
Since the lipid peroxidation process involves or/and is triggered 
by the formation of free radicals and scavenging capacity of 
these radicals by antioxidants will determine the potential of 
antioxidants. DPPH is a useful reagent for investigating the free 
radical scavenging activities of compounds. The principle of 
this method is the reduction of alcoholic DPPH solution in the 
presence of hydrogen donating antioxidants due to the formation 
of non-radical form DPPH-H by the reaction33. DPPH radical 
scavenging activity of clove oil and clove oleoresin along with 
natural and synthetic antioxidants in chicken and chevon meat 
have been carried out and the percentage of activity has been 
depicted in Fig. 1(a) and 1(b), respectively. Among the seven 
treatments in each species CO and TBHQ produced the best 
radical scavenging activity initially and during refrigerated 
storage. The values were significantly different (p<0.05) 
from all other treatments. This may be due to the capacity of 
eugenol and TBHQ in scavenging several free radicals such 
as OH-, O2-, etc which are normally formed in lipid oxidation 
process34. From the figure it can be seen that even though all 
the treatments in both species were effective in scavenging free 
radicals with varied potential, CO at 1000 ppm produced better 
scavenging capacity in comparison with others. The order of 
DPPH scavenging activity was found to be CO>TBHQ>OR>

BHA>Tocopherol>Ascorbic acid. 
The other procedure to establish the antioxidant and 

radical scavenging activity which is normally employed with 
DPPH is ABTS method. Several researchers have reported the 
efficacy of employing ABTS method to evaluate the AOPs of 
treatments by estimating the radical scavenging activity29,35,36. 
The data on ABTS for the six treatments along with control for 
both the species have been given in Fig. 2(a) and 2(b). From 
the data it can be elucidated that as in the case of DPPH here 
also CO and TBHQ exhibited superior potential in radical 
scavenging capacity in comparison with other treatments37 
and control. The trend obtained is nearly similar to the DPPH 
activity as described earlier. The order of % of ABTS activity 
was found to be CO>TBHQ>COR>BHA >Tocopherol > 
Ascorbic acid. ABTS scavenging antioxidant capacities 
of lipophilic and hydrophilic extracts of chicken meat was 
reported by Sacchetti38, et al.

Figure 2. ABTS radical scavenging activity clove oil and clove 
oleoresin in comparison to natural and synthetic 
antioxidants in : (a) Chicken meat during refrigerated 
storage (4±1 °C) and (b) Chevon meat during 
refrigerated storage (4±1 °C).

Figure 1. DPPH radical scavenging activity clove oil and clove 
oleoresin in comparison to natural and synthetic 
antioxidants in : (a) Chicken during refrigerated storage 
(4±1 °C) and (b) Chevon meat during refrigerated 
storage (4±1 °C).

3.3 FRAP Assay
Studies were carried out further to establish and confirm 

the ability of these treatments in comparison with natural and 
synthetic antioxidants to evaluate the reducing power, as this is 
correlated to its electron transfer ability. This can be taken as 
an indicator of antioxidant potential. Plant extracts are reported 
to have reducing power and this can be directly correlated with 
the antioxidant activity4. 

(a)

(b)

(a)

(b)
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Both species of meat after treatments were subjected for 
FRAP assay to assess the  reducing power, because in this assay 
the reductants existing in the extract cause reduction of Fe3+ to 
Fe2+ form which can be monitored spectrophotometrically. The 
data obtained for clove oil and clove oleoresin in comparison 
with natural and synthetic antioxidants have been reflected in 
Fig. 3(a) and 3(b), respectively for chicken and chevon. From 
the data expressed, as mmol Trolox Eq./kg of meat, the CO and 
TBHQ samples produced higher values of FRAP (3.7 to 5.9) in 
both chicken and chevon meat initially and during storage. No 
significant difference (p>0.05) in FRAP values were observed 
in CO and TBHQ treatment indicating similar characteristics 
of reducing capacity. Significant reduction (p<0.05) in FRAP 

values was observed between CO and TBHQ with other 
treatments initially and during storage in both species of meat. 
The phenolic compounds present in clove oil produces redox 
properties which can play an important role in the absorption and 
neutralisation of free radicals and quenching singlet oxygen39. 
From the Figures, it could be seen that during storage period, 
significant reduction (p<0.05) in FRAP values were observed 
in the case of ascorbic and tocopherol as well as BHA. This can 
be attributed to the poor ability of these antioxidants to reduce 
Fe3+ to Fe 2+ form35. The findings reported in the study are in 
accordance with the earlier studies on the antioxidant potential 
and radical scavenging capability reported in the Tables 1 and 
2 and Figs. 1, 2, 3, and 4. 

Figure 3. Reducing power of clove oil and clove oleoresin in comparison to natural and synthetic antioxidants in : (a) Chicken meat 
during refrigerated storage (4±1°C) and (b) Chevon meat during refrigerated storage (4±1°C).

Figure 4. Correlation characteristics of radical scavenging activity (DPPH and ABTS), Reducing power (FRAP) and antioxidant 
potential.

(a) (b)
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3.4 Correlation between Radical Scavenging 
Capacity Assays (DPPH, ABTS and FRAP)  
The radical scavenging capacity assays for lipid oxidation 

were subjected for linear correlation analysis to establish the 
best fit equations. Since the trend obtained for both the species 
were of the same pattern as per the earlier discussion, for 
establishing the correlation parameters amongst the DPPH, 
ABTS and FRAP values for both chicken and mutton meat for 
one parameter were correlated with other (Figs. 1-3 and Tables 
1 and 2). The regression analysis for the data were established 
using curve expert 1.4 software and the best fit equations for 
the correlation studies have been represented in Fig. 4. The 
equations for the ABTS vs DPPH, ABTS vs FRAP, FRAP vs  
DPPH and FRAP vs antioxidant potential were found to be y 
= -4.97+1.08x; y = -4.62+4.40x+1.14x2, y= -1.40+3.27x+-
3.44x2 and y = 4.59+1.10x+-6.56x2 with correlation coefficient 
of 0.98, 0.81, 0.86 and 0.79 respectively. 

From the correlation coefficients it can be seen that DPPH 
exhibited a better coefficients index in comparison with ABTS 
and FRAP and it is significantly (p<0.05) different. Linear fit 
model was found to be the best fit model for ABTS vs DPPH 
data, quadratic fit model fitted best for FRAP vs DPPH and FRAP 
vs antioxidant potential, Polynomial model for ABTS vs FRAP 
analysis respectively. The above regression analysis reveals 
that there is a positive correlation between all the three free 
radical scavenging assays. Establishing the correlation pattern 
for these assays clearly indicate the efficacy of employing these 
parameters to determine and estimate the antioxidant potential 
of clove oil and clove oleoresin in comparison with natural and 
synthetic antioxidants.

4. CONCLUSIONS
The results clearly demonstrate the antioxidant potential 

of clove oil and clove oleoresin in comparison with synthetic 
(TBHQ and BHA) and natural (Tocopherol and Ascorbic acid) 
antioxidants in inhibiting lipid oxidation and extension of 
shelf life of cooked chicken and chevon meat during storage 
at 4±1° C for 21 days. The antioxidant properties of clove oil 
and clove oleoresin showed that cloves had good antioxidant 
activity with higher polyphenol and flavonoid contents. Clove 
oil and clove oleoresin exhibited potent antioxidant activity in 
both chicken and chevon meat. The results clearly demonstrate 
the effectiveness of clove oil and clove oleoresin as potential 
natural antioxidants in replacing the synthetic antioxidants. 
Establishing AOP, scavenging activity and reducing power and 
comparing with the usual natural and synthetic antioxidants 
will throw more light on the antioxidant capability of clove oil 
in the application of meat and poultry products development.

REFERENCES
1. Simitzis, P.E.; Symeon, G.K.; Charismiadou, M.A.; 

Bizelis, J.A. & Deligeorgis, S.G. The effect of dietary 
oregano oil supplementation on pig meat characteristics. 
Meat Science, 2010, 84, 670–676. 

 doi: 10.1016/j.meatsci.2009.11.001.
2. Huang, y.; Ho, S.H.; Lee, H.C.; & yap, y.L. Insecticidal 

properties of eugenol, isoeugenol and methyleugenol and 
their effects on nutrition of Sitophilus zeamais Motsch. J. 

Stored Products Res., 2002, 38(5), 403-412. 
 doi: 10.1016/S0022-474X(01)00042-X
3. Shahidi, F. & Zhong, y. Novel antioxidants in food quality 

preservation and health promotion. European J. Lipid Sci. 
& Technol., 2010, 112, 930–940. 

 doi: 10.1002/ejlt.201000044.
4. Amarowicz, R.; Pegg, R.B.; Rahimi-Moghaddam, P.; 

Barl, B. & Weil, J. A. Free-radical scavenging capacity 
and antioxidant activity of selected plant species from 
the Canadian prairies. Food Chemistry, 2004, 84(4), 551-
562. 

 doi: 10.1016/S0308-8146 (03)00278-4.
5. Leong, L.P. & Shui, G. An investigation of antioxidant 

capacity of fruits in Singapore markets. Food Chemistry, 
2002, 76(1), 69-75. 

 doi: 10.1016/S0308-8146(01)00251-5. 
6. Guo, C.; yang, J.; Wei, J.; Li, y.; Xu, J. & Jiang, y. 

Antioxidant activities of peel, pulp and seed fractions of 
common fruits as determined by FRAP assay. Nutrition 
Research, 2003, 23(12), 1719-1726.  

 doi: 10.1016/j.nutres.2003.08.005. 
7. Gil, M. I.; Tomás-Barberán, F. A.; Hess-Pierce, B. & 

Kader, A. A. Antioxidant capacities, phenolic compounds, 
carotenoids, and vitamin C contents of nectarine, peach, 
and plum cultivars from California. J. Agr. Food Chem., 
2002, 50(17), 4976-4982. 

 doi: 10.1021/jf000404a. 
8. Pérez-Jiménez, J.; & Saura-Calixto, F. Literature data may 

underestimate the actual antioxidant capacity of cereals. 
J. Agr. Food Chem., 2005, 53(12), 5036-5040. 

 doi: 10.1021/jf050049u.
9. Re, R.; Pellegrini, N.; Proteggente, A.; Pannala, A.; yang, 

M. & Rice-Evans, C. Antioxidant activity applying an 
improved ABTS radical cation decolorization assay. Free 
Radical Bio. Med., 1999, 26(9), 1231-1237. 

 doi: 10.1016/S0891-5849 (98)00315-3.
10. Brand-Williams, W.; Cuvelier, M.E. & Berset, C.L.W.T. 

Use of a free radical method to evaluate antioxidant 
activity. LWT-Food Sci. Technol., 1995, 28(1), 25-30. 

 doi : 0023-6438/95/010025. 
11. Benzie, I.F. & Strain, J.J. The ferric reducing ability of 

plasma (FRAP) as a measure of ‘antioxidant power’: the 
FRAP assay. Analytical Biochem., 1996, 239(1), 70-76. 

 doi: 10.1006/abio.1996.0292.
12. Nissen, L.R.; Byrne, D.V.; Bertelsen, G. & Skibsted, L.H. 

The antioxidative activity of plant extracts in cooked pork 
patties as evaluated by descriptive sensory profiling and 
chemical analysis. Meat Science, 2004, 68(3), 485-495. 

 doi: 10.1016/j.meatsci.2004.05.004.
13. Tajkarimi, M.M.; Ibrahim, S.A. & Cliver, D.O. 

Antimicrobial herb and spice compounds in food. Food 
Control, 2010, 21, 1199-1218. 

 doi: 10.1016/j.foodcont.2010.02.003.
14. Kalemba D. & Wajs, A. Essential oils and spices. In  

Food Flavours: Chemical, Sensory and Technological 
Properties, edited by H. Jelen. Boca Raton: CRC Press. 
2011 pp. 193-222. 

15. Przygodzka, M.; Zielinska, D.; Ciesarová, Z.; Kukurová 



57

SuLTANA, et al.: DEF. LIFE SCI. J., VOL. 3, NO. 1, JANuARy 2018, DOI : 10.14429/dlsj.3.12016

K. & Zielinski H. Comparison of methods for evaluation 
of the antioxidant capacity and phenolic compounds in 
common spices. LWT - Food Sci. Technol., 2014,. 58, 
321-326. 

 doi: 10.1016/j.lwt.2013.09.019
16. Vrinda Menon, K. & Garg, S.R. Inhibitory effect of clove 

oil on Listeria monocytogenes in meat and cheese. Food 
Microbiology, 2001, 18, 647– 650. 

 doi: 10.1006/fmic.2001.0430
17. Rana, I.S.; Rana, A.S. & Rajak, R.C. Evaluation of 

antifungal activity in essential oil of the Syzygium 
aromaticum (L.) by extraction, purification and analysis 
of its main component eugenol. Brazilian J. Microbio., 
2011, 42(4), 1269-1277. 

 doi: 10.1590/S1517-83822011000400004
18. Lee, K.G. & Shibamoto, T. Antioxidant property of aroma 

extract isolated from clove buds. Food Chemistry, 2001, 
74, 443-448. 

 doi: 10.1016/S0308-8146 (01)00161-3
19. Burt, S. Essential oils: their antibacterial properties and 

potential applications in foods-a review. Int. J. Food 
Microbio., 2004, 94, 223-253. 

 doi: 10.1016/j.ijfoodmicro.2004.03.022
20. Shan, B.; Cai, y.; Brooks, J.D. & Corke, H. Antibacterial 

and antioxidant effects of five spice and herb extracts as 
natural preservatives of raw pork. J. Sci. Food  Agr., 2009, 
89, 1879−1885. 

 doi: 10.1002/jsfa.3667.
21. Kumudavally, K.V.; Aisha Tabassum.; Radhakrishna, K. 

& Bawa A.S. Effect of ethanolic extract of clove on the 
keeping quality of fresh mutton during storage at ambient 
temperature (25±2 °C). J. Food Sci. Technol., 2011, 48(4) 
466-471. 

 doi: 10.1007/s13197-010-0181-3
22. Naveena, B.M.; Muthukumar, M.; Sen, A.R.; Babji, y. & 

Murthy, T.R.K. Improvement of shelf-life of buffalo meat 
using lactic acid, clove oil and vitamin C during retail 
display. Meat Science, 2006, 74:409–415. 

 doi: 10.1016/j.meatsci.2006.04.020
23. Wijewickreme, A.N. & Kitts, D.D. Oxidative reactions of 

model Maillard reaction products and α-Tocopherol in a 
Flour-Lipid Mixture. J. Food Sci., 1998, 63(3), 466-471. 

 doi: 10.1111/j.1365-2621.1998.tb15765.x
24. Tarladgis, B.G., Watts, B.M., younathan, M.T., & 

Dugan Jr, L. A distillation method for the quantitative 
determination of malonaldehyde in rancid foods. J. Am. 
Oil Chemists Soc., 1960, 37(1), 44-48. 

 doi: 10.1007/BF02630824
25. yen, G.C. & Chen, H.y. Antioxidant activity of various 

tea extracts in relation to their antimutagenicity. J. Agr.
Food Chem., 1995, 43(1), 27-32. 

 doi: 10.1021/jf00049a007
26. Pulido, R.; Bravo, L. & Saura-Calixto F. Antioxidant 

activity of dietary polyphenols as determined by a 
modified ferric reducing/ antioxidant power assay. J. Agr.
Food Chem., 2000, 48, 3396–3402. 

 doi: 10.1021/jf9913458
27. Cai, y.; Luo, Q.; Sun, M. & Corke, H. Antioxidant activity 

and phenolic compounds of 112 traditional Chinese 
medicinal plants associated with anticancer. Life Sciences, 
2004, 74(17), 2157-2184. 

 doi: 10.1016/j.lfs.2003.09.047
28. Hyams, D. Curve expert 1. 3: A comprehensive curve 

fitting system for windows copyright ©, 1995 – 2003. 
2003, http:// curve expert. Web hop. Net.

29. Gulçin, I.; Elmastaş, M. & Aboul-Enein, H.y. Antioxidant 
activity of clove oil-A powerful antioxidant source. 
Arabian J. Chem., 2012, 5(4): 489-499. 

 doi: 10.1016/j.arabjc.2010.09.016
30. Sampaio, G.R.; Saldanha, T.; Soares, R.A.M. & Torres, 

E.A.F.S. Effect of natural antioxidant combinations on 
lipid oxidation in cooked chicken meat during refrigerated 
storage. Food Chemistry, 2012, 135, 1383–1390. 

 doi: 10.1016/j.foodchem.2012.05.103
31. Craig, J.A.; Bowers, J.A.; Wang, X.y. & Seib, P.A. 

Inhibition of lipid oxidation in meats by inorganic 
phosphate and ascorbate salts. J. Food Science, 1996, 
61(5), 1062-1067. 

 doi: 10.1111/j.1365-2621.1996.tb10933.x
32. Wood, J.D.; Richardson, R.I.; Nute, G.R.; Fisher, A.V.; 

Campo, M.M.; Kasapidou, E.; Effects of fatty acids on 
meat quality: A review. Meat Science, 2003, 66, 21-32. 

 doi: 10.1016/S0309-1740 (03)00022-6
33. Shon, M.y.; Kim, T.H. & Sung, N.J. Antioxidants and free 

radical scavenging activity of Phellinus baumii (Phellinus 
of Hymenochaetaceae) extracts. Food Chemistry, 2003, 
82(4), 593-597. 

 doi: 10.1016/S0308-8146 (03)00015-3
34. Gulçin İ. Antioxidant activity of eugenol: a structure-

activity relationship study. J. Medicinal Food, 2011, 
14(9): 975-985. 

 doi: 10.1089/jmf.2010.0197.
35. Serpen, A., Gökmen, V., & Fogliano, V. Total antioxidant 

capacities of raw and cooked meats. Meat Science, 2012, 
90(1), 60-65. 

 doi: 10.1016/j.meatsci.2011.05.027
36. Fasseas, M. K., Mountzouris, K. C., Tarantilis, P. A., 

Polissiou, M., & Zervas, G. Antioxidant activity in 
meat treated with oregano and sage essential oils. Food 
Chemistry, 2008, 106(3), 1188-1194. 

 doi: 10.1016/j.foodchem.2007.07.060
37. Dudonne, S.; Vitrac, X.; Coutière, P.; Woillez, M. 

& Mérillon, J.M. Comparative study of antioxidant 
properties and total phenolic content of 30 plant extracts 
of industrial interest using DPPH, ABTS, FRAP, SOD, and 
ORAC assays. J. Agr. Food Chem., 2009, 57(5), 1768-74. 

 doi: 10.1021/jf803011r
38. Sacchetti, G.; Di Mattia, C.; Pittia, P. & Martino, G. 

Application of a radical scavenging activity test to 
measure the total antioxidant activity of poultry meat. 
Meat Science, 2008, 80(4), 1081-1085. 

 doi: 10.1016/j.meatsci.2008.04.030.
39. Cao, G.; Sofic, E. & Prior, R. L. Antioxidant and pro-

oxidant behavior of flavonoids : Structure-activity 
relationships. Free Radical Bio. Med., 1997, 22(5), 749-60. 

 doi: 10.1016/S0891-5849 (96)00351-6.



58

SuLTANA, et al.: DEF. LIFE SCI. J., VOL. 3, NO. 1, JANuARy 2018, DOI : 10.14429/dlsj.3.12016

CONTRIBUTORS

Mrs Khudsia Sultana obtained her MSc (Food Science) from 
University of Mysuru. Presently working as a Technical Officer 
‘A’ in DRDO-Defence Food Research Laboratory, Mysuru. Her 
current research interests include: Development of light weight 
meat products and freeze dried probiotic juice powders. She 
is a co-author of 1 patent and published 12 research articles 
in journals/conferences. 
She has participated in design of the research plan, organised 
the study, performed experiments, coordinated the data analysis, 
and contributed to the writing of the manuscript.

Dr K. Jayathilakan obtained his MSc (Chemistry) from university 
of Calicut, in 1982 and PhD in Chemistry from university of 
Mysuru, in 2008. He is presently working as Scientist ‘E’ in 
DRDO-Defence Food Research Laboratory, Mysuru. His area of 
specialisation is meat science and technology, food chemistry, 
freeze drying, radiation processing and development of meat 
and poultry products using innovative processing technologies. 
He has published more than 45 research articles journals, four 
book chapters and six patents to his credit.  
He has contributed towards the planning, execution, technical 
advice and writing of the manuscript.

Dr M.C. Pandey, has obtained his BTech (Agricultural Engineering), 
MTech (Process Engineering) and PhD (Process and Food 
Engineering) from GB Pant university. Presently working 
as Head of Freeze Drying and Animal Products Technology 
Division at DRDO-Defence Food Research Laboratory, Mysuru.  
He has experience in statistical design and optimisation of food 
processing parameters, frying kinetics of optimally processed 
foods, freeze drying of functional foods for high altitudes, 
optimisation and standardisation of ready-to-eat frozen foods, 
and development of convenient strip based testing kits. 
He has contributed towards the execution, technical advice 
and drafting of the manuscript. 


