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Abstract

The natural sources extracted from crab shell, Korean tangrine peel, sesame meals were utilized to investigate
the effects of extracts on free radical reaction, lipid oxidation and nitrite scavenging ability. The recovery
percentage of extracts from waste resources (crab shell, sesame meal, dry korean tangrine peel) were chitosan
11.6%, crude sesamol 2.2% and ascorbic acid 2.8%, respectively. The antioxidants were tended to have a lower
TBARS value than those of control. The nitrite scavenging and electron donating ability of crude sesamol were
tended to be the most effective extract among all extracts. However, In case of chitosan, the superoxide dismutase
(SOD)-like activity was the most highest, compared to other extracts.
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Table 1. Yield of extracts from waste resources

Ingredient Extract yield (9%)”
Chitosan . 116
Crude sesamol 22
Ascorbic acid 28

1)Average of triplicate determinations.

0.5
m
2
=
€ 04 [
j
S
& 03 | a
5 A
<
Soz2tl
o [
E
g 01 | d
m P
= //
0 _

CON CH SE KTP

Waste resources

Fig. 1. Effects of the extracts from waste resources on lipid
oxidation.

CON : Contrel, CH : Chitosan, SE : Crude sesamol, KTP : dry Kore-
an tangrine peel extract.

Values are means of 4 replicates and those with different alphabet
letters are significantly different at p<0.05.
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Fig. 2. Electron donating ability of the extracts from waste
resources.

CH : Chitosan, SE : Crude sesamol, KTP : dry Korean tangrine peel
extract.

Values are means of 4 replicates and those with different alphabet
letters are significantly different at p<0.05.
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Fig. 3. Effects of the extracts from waste resources on au—
toxidation of pyrogallol.
CH : Chitosan, SE : Crude sesamol, KTP : dry Korean tangrine peel
extract.

Values are means of 4 replicates and those with different alphabet
letters are significantly different at p<0.05.
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Fig. 4. Nitrite scavenging ability of the extracts from waste
Tesources.

Control, CH: Chitosan, SE : Crude sesamol, KTP: dry Korean
tangrine peel extract.

Values are means of 4 replicates and those with different alphabet
letters are significantly different at p<0.05.
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