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Abstract

Lipid oxidation in foods produce the peroxidation products, toxic substance and rancidity odor. In vivo, lip-

id peroxidation by free radicals or molecular singlet oxygen cause such as a damage of DNA, cancer and ag-

ing. Accordingly, the development of new compound inhibit lipid oxidation in foods and in vivo is very im-

portant.

Antioxidants are generally used as a protection material of oxidation for a storage and preservation of

foods. In terms of stability of foods and health for human, development of a high effective antioxidants in a

nature is required.

In this point of view, this paper presents the research trends of a kind of natural antioxidative substances

and its antioxidative activity,
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Table 1. Antioxidant in a nature
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Table 2. The modern study of antioxidant in spice
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Table 3. The changing of a spice character-
istic
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Table 4. Antioxidative effect of chinese medicine
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