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Antioxidant activity of effective components of mustard in lard

ZUO Yong,PAN Xun-hai,JU Shuai, LIU Da-yu

(College of Bioengineering,Sichuan University of Science & Engineering, Zigong 643000, China)

Abstract: The heat tolerance and antioxidation of effective components of mustard were studied in this article.The

proper additive volume and enhancement of citric acid were also studied. Results showed that there was better

heat tolerance and antioxidation of the effective components in mustard. The proper additive volume in lard was

0.69/kg and the enhancement of citric acid was obvious.
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