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Antioxidant activity of fruit by-products and their application in pork
preservation

ZHANG Mao-xi, LUO Wei, CAI Li-sha, YANG Kuan, HE Lin-feng, ZENG Zhen, LI Cheng
(College of Food Science, Sichuan Agricultural University, Ya’ an 625014, China)

Abstract: By-—products of fruit are rich in antioxidant active ingredients and have extremely high value for resource
reuse. Mechanisms of pork oxidation and antioxidant activity of polyphenol were deduced through summarizing the research
status at home and abroad. The antioxidant activity, extraction method of by-products in fruits such as grape, pomegranate,
citrus and cranberry and their fresh-keeping application in pork were reviewed. In addition, the future development trend
was prospected. The article can provide reference for the application of fruit by-products in the research of pork preservation.
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Fig.1 Basic matrices of common polyphenols
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