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Antioxidant Activeting Of Carnosines Extracted From Some Animal Sources

Aum-El-Bashar, H.J AL-Mossawi Rawdha Mahmood. Ali Lena

Samer Mohammed* *
Food Science Dept — College of Agriculture — University of Basrah
Summary

Carnosines extracting from chicken breast meat, goose breast meat, alkhshni fish
, bovine thigh meat and bovine brain, by using alcohol separation, Antioxidant was
studied, ferrous ion binding , hydrogen peroxide scavenging , hydroxyl radical
scavenging , the reducing power , the active oxygen scavenging The results showed
that there is significal differences between carnosines ,The highest antioxidant
activity 74% ,The highest chelating of ferrous ion 92%. The highest hydrogen
peroxide Radical scavenging 96% So The highest hydroxyl Radical scavenging
96.9%. The highest For active oxygen Radical scavenging 87.7%. Alcoholic
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carnosines learned from chicken breast meat, either reducing power alcoholic
carnosines were meat chicken breast with carnosines The highest absorbency
2.213nm .

Keywords: Carnosines, anti—oxidant activity, alcohol extraction, Ultrafiltration.

**Part of PhD thesis for third researcher.
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