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Abstract: Synthetic antioxidant food additives, such as BHA, BHT and TBHQ, are going through a
difficult time, since these products generate a negative perception in consumers. This has generated
an increased pressure on food manufacturers to search for safer natural alternatives like phytochem-
icals (such as polyphenols, including flavonoids, and essential oils rich in terpenoids, including
carotenoids). These plant bioactive compounds have antioxidant activities widely proven in in vitro
tests and in diverse food matrices (meat, fish, oil and vegetables). As tons of food are wasted every
year due to aesthetic reasons (lipid oxidation) and premature damage caused by inappropriate
packaging, there is an urgent need for natural antioxidants capable of replacing the synthetic ones to
meet consumer demands. This review summarizes industrially interesting antioxidant bioactivities
associated with terpenoids and polyphenols with respect to the prevention of lipid oxidation in
high fat containing foods, such as meat (rich in saturated fat), fish (rich in polyunsaturated fat),
oil and vegetable products, while avoiding the generation of rancid flavors and negative visual
deterioration (such as color changes due to oxidized lipids). Terpenoids (like monoterpenes and
carotenoids) and polyphenols (like quercetin and other flavonoids) are important phytochemicals
with a broad range of antioxidant effects. These phytochemicals are widely distributed in fruits and
vegetables, including agricultural waste, and are remarkably useful in food preservation, as they
show bioactivity as plant antioxidants, able to scavenge reactive oxygen and nitrogen species, such as
superoxide, hydroxyl or peroxyl radicals in meat and other products, contributing to the prevention
of lipid oxidation processes in food matrices.

Keywords: lipid oxidation; protein oxidation; natural antioxidant

1. Introduction

The various food types present in the human diet primarily include meat, fish, fruits
and vegetables and plant oils used for cooking. All of these provide essential nutrients
due to their high amounts of polyunsaturated lipids, valuable proteins, essential amino
acids, B-group vitamins and minerals, among others [1,2]. However, some of these food
products (such as red meat or certain fish types) are prone to chemical and microbiological
spoilage even under normal conditions of manipulation, processing and storage [3]. In
fact, about 90 million tons of food are wasted every year in the EU, with almost half being
discarded at retail and consumer levels for aesthetic reasons (e.g., discoloration) [4,5].
Lipids, especially polyunsaturated fatty acids (PUFAs), are the principal target of oxidative
reactions, a key issue for both natural and processed foods. Proteins and carbohydrates can
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also be affected by oxidative reactions but to a lesser extent [6,7]. Food oxidation derived
from altered lipids and proteins causes off-odors and off-flavors and color and textural
changes, which not only decrease the sensory and nutritional quality of food products,
but also their safety for the consumer due to the production of potentially toxic chemical
compounds, such as polyoxygenated compounds derived from cholesterol in animal food
matrices [8,9]. All these reasons make food oxidation a considerable challenge for the food
preservation industry, since it decreases general product acceptance by consumers [10]. In
this work, the different processes associated with oxidation in food matrices are reviewed
and plant alternatives (flavonoids and terpenoids) to current synthetic antioxidant use as
food additives are described for diverse food sectors.

2. Legislative Framework for Antioxidants in the Food Industry

The Codex Alimentarius Commission is the international standard-setting body re-
sponsible for the regulation and establishment of the set of food standards regulating the
use of food antioxidants. These standards are neither mandatory nor directly applicable, as
food regulatory systems and legislative frameworks in relation to the use of antioxidants
as food additives vary between countries [11]. The two main guidance bodies overseeing
the approval of food additives in the world are the European Food Safety Authority (EFSA)
in the European Union and the Food and Drug Administration (FDA) in the United States
of America [12,13].

Due to the growing interest in natural food antioxidants, many scientists argue that
there should be a movement away from synthetic antioxidants, but this has not yet hap-
pened, and therefore the natural or synthetic origin of the different antioxidants currently
used in food industry is not specified in the official tables showing the amounts and permis-
sions for use of each additive in each type of food. In the EU, regulation EC No 1129/2011
establishes the list of antioxidants, classified according to their E-numbers, in the category
of ‘other food additives’ in which their use is regulated. According to this regulation, ex-
tracts of rosemary (E392), ascorbic acid (E300) and tocopherols (E306–E309) are the natural
antioxidants authorized as food additives by the EU [14]. In the case of the United States
of America, food products and ingredients are regulated by multiple agencies, the main
one being the U.S. Food and Drug Administration (FDA) [15]. The regulations concerning
food products that fall under the purview of the FDA are found in Title 21 of the CFR
of the U.S. Code of Federal Regulations (21 CFR 182; 21 CFR 172) and as in the case of
European regulations, there is no specific category for natural antioxidants [16,17]. Al-
though antioxidants approved for their use in food are clearly specified for such use and
include natural antioxidants such as ascorbic acid or tocopherols, the US regulation is much
broader than the European one and presents other ingredients that fall into other categories
under a different technical effect, but which are known to possess proven antioxidant
activity [18]. Examples include many of the ingredients approved for use as ‘coloring
adjuncts’, ‘spices’ or ‘natural flavorings’ that have known antioxidant potential, such as
flavonoids like phloretin glycoside, carotenoids like β-carotene and astaxanthin or extracts
of rosemary or sage. In the specific case of phloretin, astaxanthin and sage extract, they are
not included in European regulations for use as food additives in any category [19], but
they are included in US regulations for other technical uses [18].

The perfect natural antioxidant for each food matrix is something that needs to be eval-
uated on a case-by-case basis, as in vitro antioxidant activities are not always reproduced
in the food itself, as frequently there are alterations due to food processing or interactions
with other food matrix components with antioxidant or prooxidant activities [20].

3. Oxidation Processes in Food Matrices
3.1. Synthetic Antioxidants in Food Industry

If lipid oxidation is monitored over time in a given food matrix, a lag phase is usually
observed, in which the accumulation of lipid oxidation byproducts is low. This lag phase
is a result of, on the one hand, the low free radical formation that precedes the accumu-
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lation of hydroperoxides and ß-scission reactions and, on the other hand, the presence of
antioxidants in the food matrix, which prevent the formation of free radicals that attack
fatty acids. The aim of the food industry is to maximize the duration of this lag phase in
which the concentration of the products responsible for rancidity taste are below human
detection levels [20]. The most common solution used by food manufacturers to control
this oxidation is the addition of antioxidants directly to the food matrix, when it is not
rich in natural antioxidants and/or contains high endogenous prooxidants [20]. The term
‘antioxidant’ is commonly used in food science to denote compounds that block lipid
peroxidation and other oxidative reactions, maintaining the freshness and prolonging
the shelf-life of food products [21]. Whether the antioxidant is natural or synthetic, the
mechanism of action is the same and includes free radical-scavenging, metal chelating and
singlet oxygen quenching, among others [20].

Synthetic antioxidants are widely used on the basis of their stability, low cost and
high availability. The most widely used synthetic antioxidants in the food industry are
phenolic antioxidants, among which the most important are: butylated hydroxyanisole
(BHA) (E320), butylated hydroxytoluene (BHT) (E321), propyl gallate (PG) (E310) and tert-
butyl hydroquinone (TBHQ) (E319) (Figure 1). In fruits and vegetables, 2-naphthol (2NL),
4-phenylphenol (OPP) and 2,4-dichlorophenoxyacetic acid (2,4-DA) are the most commonly
used [22]. Although these synthetic antioxidants are widespread and strictly regulated,
there are safety concerns due to their overuse and/or misuse (e.g., a mixture of certain
antioxidants may increase their toxic effects) [23,24]. An increasing number of studies con-
clude that high doses of chemical synthetic antioxidants may cause DNA damage [25–27]
or in vitro toxicity in certain tissues [28,29]. BHA functions as an environmental hormone
and has a role as an endocrine disruptor. The effect of different concentrations of BHA
(10–100 µM) in mouse testis cell lines (Leydig and Sertoli cells) was studied for its poten-
tial impact on human health, as there are many similarities between rodent and human
steroidogenesis. It was found that this synthetic antioxidant induced cell cycle arrest in
Leydig and Sertoli cells, inducing calcium dysregulation, endoplasmic reticulum stress
and downregulating effects in steroidogenesis and spermatogenesis-related genes. This
suggests a possible negative effect on male fertility [28]. The mechanism by which BHA
induces its toxic effect on these cells is not yet clear, although a recent study suggests that its
toxic activity may be attributed to increased levels of intracellular Ca2+ and Zn2+, resulting
in increased sensitivity of rat thymocytes to oxidative stress [30]. In another study, BHT at
100 µM was added to mouse Leydig cells, causing suppression of cell proliferation, cell
cycle arrest induction and effects on mitochondrial and endoplasmic reticulum calcium
homeostasis [29]. Furthermore, BHA and BHT have been shown to be directly involved in
the process of carcinogenesis in animal models [31,32].

Based on all of this evidence, the food industry is trying to decrease the use of these
synthetic compounds by replacing them with natural alternatives in order to respond to
the concern of consumers that they are being exposed through their daily diet to possibly
dangerous chemical synthetic compounds. However, it is important to note that, although
plant antioxidants are of natural origin, this fact does not make them safe by default;
toxicity studies are always necessary for each particular case [22].

3.2. General Considerations Regarding the Antioxidants Mode of Action

In lipid-containing foods, antioxidants both delay the onset of oxidation and reduce
the rate at which oxidation occurs. An ideal antioxidant should be inexpensive, non-toxic,
effective at low concentrations, stable, able to endure food processing and at no time alter
the sensory characteristics of the food, such as color, taste or odor [33].

Antioxidants can be classified as primary or secondary. Primary antioxidants are free
radical scavengers that inhibit or delay initiation and/or propagation by donating electrons
or hydrogen. Primary antioxidants (AH) react with lipid and peroxyl radicals (ROO•, RO•

and R•) and convert them into more stable products (ROOH, ROH and RH) by donating
hydrogen atoms and generating antioxidant radicals in the process (A•), which are more
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stable and less reactive since the antioxidant radical is stabilized by delocalization of the
unpaired electron along the phenolic ring to generate stable resonance hybrids. In addition,
a dimerization process can also occur whereby the phenolic antioxidant radicals readily
undergo termination reactions. This group of primary antioxidants includes phenolic
compounds, tocopherols and synthetic antioxidants such as BHA, BHT, TBHQ and PG
(Figure 1).
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Figure 1. Chemical structures of food industry antioxidants. 1: BHA, 2: BHT, 3: TBHQ, 4: PG, 5:
ascorbic acid (vitamin C), 6: erythorbic acid, 7: ascorbyl palmitate, 8: sodium bisulfite, 9: vitamin E
(alpha-tocopherol).

On the other hand, secondary antioxidants do not convert free radicals into more stable
products, but act indirectly by decreasing the rate of oxidation by chelating prooxidant
metals, replenishing hydrogen to primary antioxidants, absorbing ultraviolet radiation
or by functioning as singlet oxygen quenchers. Examples of secondary antioxidants are
ascorbic acid (vitamin C), ascorbyl palmitate, erythorbic acid (a stereoisomer of vitamin C)
and sulfite (Figure 1).

Carotenoids such as ß-carotene, lycopene or lutein (Figure 2) act as singlet oxygen
quenchers, which deplete singlet oxygen of its excess energy and dissipate it as heat,
thus returning it to an unexcited state and allowing the carotenoid to be recycled as an
antioxidant. Citric acid and EDTA act as metal chelators (copper and iron), as these metals
are involved in lipid oxidation. These two chelators also have a synergistic effect with
phenolic antioxidants [11,33–35].
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8: sabinene hydrate, 9: caffeine, 10: L-cysteine, 11: lycopene, 12: β-carotene, 13: astaxanthin, 14: bixin.

3.3. Lipid Oxidation Mechanisms

Lipid oxidation occurs routinely in food matrices via free radical-mediated mecha-
nisms, triggered by environmental and chemical factors, such as temperature, composition
in unsaturated fatty acids, oxygen concentration and natural antioxidants present in the
food matrix [36]. This process comprises three different phases: initiation, propagation and
termination [21]. Initiation commences when a hydrogen is abstracted from an unsaturated
fatty acid (RH) by a reactive species (•OH is the most reactive ROS and it is regarded as a
potent initiator of lipid oxidation, ultimately being converted into H2O), thereby generating
an alkyl radical (R•). In general, abstraction occurs in a methylene-interrupted carbon
(a -CH2- moiety placed in the middle of two -CH=CH- moieties) of a PUFA (abundant
in some meat and fish products and in some vegetable oils), in which the covalent bond
strength between the hydrogen and its methylene carbon is reduced (Figure 3). The more
double bonds contained in the fatty acid, the higher the susceptibility to oxidation due to
the addition of more methylene-interrupted carbon reaction sites; in fact, the addition of a
double bond to a PUFA doubles the rate of oxidation of the fatty acid. Enzymes, metals,
metalloproteins, light and high processing temperatures act as catalysts of lipid oxidation
in the initiation phase by generating reactive oxygen species that accelerate the oxidation
process, such as the superoxide anion radical (O2

•−), singlet oxygen (O2), the hydroxyl
radical (•OH), the lipid radical (RO•) or the peroxyl-lipid radical (ROO•) [20,33,37]. Once
the first hydrogen from the fatty acid has been abstracted, the energy of the generated
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alkyl radical is reduced by isomerization to form conjugated double bonds (one of the
two former double bonds flanking the initially altered methylene-interrupted carbon is
rearranged, generating two conjugated double bonds).
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Initiation is followed by propagation, in which the alkyl radical reacts with atmo-
spheric oxygen (O2) to form a peroxyl radical (ROO•) that has sufficient energy to promote
the abstraction of a new hydrogen from another unsaturated fatty acid, thereby forming
another alkyl radical (R•) and a lipid hydroperoxide (ROOH) (Figure 2). Hence, the prop-
agation phase involves the transfer of a free radical from one fatty acid to another. The
primary lipid peroxidation product that is generated is not volatile and does not contribute
to the generation of rancid aromas; however, ß-scission reactions promoted by heat, light or
transition metals, result in the decomposition of this lipid hydroperoxide (ROOH) through
its reduction by an agent, such as ferrous iron (Fe2+), to produce two new radicals: an
alkoxyl radical (RO•) and a hydroxyl radical (•OH). This generates a new free radical that
can attack new fatty acids and leads to an exponential increase in lipid oxidation rates.
In addition, alkoxyl radicals have high energy and are capable of breaking the aliphatic
chain of the fatty acid, generating secondary lipid peroxidation products such as volatile
hydrocarbons, short chain fatty acids, free radicals and low molecular weight molecules
(aldehydes, ketones, hexane and malonaldehyde). In particular, these low molecular weight
molecules are associated with the characteristic rancid odor of oxidized fats that can be
detected by humans at the parts per million thresholds. Aldehydes (e.g., alkenals, alkadi-
enals and hydroxyalkenals) are key secondary lipid peroxidation products due to their fast
reactions with proteins, resulting in undesirable modifications in food [11,13,20,33].

In the termination phase, two radicals react to generate a radical-free molecule such
as dimers, trimers or fatty acid polymers that precipitate, generating an increase in vis-
cosity. The termination phase is not as important since the food already contains the
secondary oxidation products (stable and non-reactive) that favor the formation of the
rancid odor [13,20].
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As far as lipid oxidation reactions are concerned, it is important to mention cholesterol
(C27H46O), which is an essential component of the lipid fraction of food matrices from
animal origins (such as red meat), as it is the most abundant lipid in eukaryotic cells.
In food matrices, its oxidation occurs in a similar way to the oxidation of unsaturated
fatty acids, but it should not be underestimated, as it results in the formation of mono-
or polyoxygenated compounds (POPs), with deleterious effects on human health, such
as atherogenic agents or proinflammatory triggers [38,39]. Additionally, the presence
of unsaturated fatty acids in the food matrix accelerates the oxidation of cholesterol by
creating a prooxidant environment, although it has been shown that lipids may compete
for oxygen with sterols by reducing the rate of oxidation of the latter [35].

3.4. Protein Oxidation Mechanisms

Proteins are also susceptible to oxidation reactions both in the amino acid side chains
and in the protein chain, which also alters the functional properties and thus the food
quality. These changes are the result of physical and chemical reactions between proteins
and are influenced by the presence of free radicals (e.g., ROS), non-radical species (e.g.,
H2O2 and ROOH) and myoglobin or metal catalysts. In addition, heat treatment also
triggers oxidation, being responsible for protein denaturation as well [11,13,37]. Protein
oxidation promotes the formation of carbonyls, hydroperoxides and sulfoxides, but it
also causes fragmentation by scission of peptide linkages and protein aggregation due to
cross-linking via L-cysteine or L-tyrosine residues; all leading to a reduction in protein
solubility. These oxidation processes have, for example, a great impact on meat products
by directly affecting their juiciness, tenderness, color changes, loss of protein digestibility
or loss of protein functionality [13].

Protein carbonylation is the most important consequence of protein oxidation and
occurs by a mechanism that shares many similarities with lipid oxidation. Firstly, during
initiation, a hydrogen is abstracted from a protein (PH) by ROS (•OH radical mainly) to
form a protein free radical (P•) and water. In the presence of O2, this protein radical is
converted into a peroxyl radical (POO•), which reacts with another protein molecule (PH)
and then a hydrogen is abstracted to form an alkyl peroxide (POOH) and a protein radical
(P•). POOH can react with free hydroperoxyl radical (HO2

•) or with reduced forms of
transition metal ions (Mn+, Fe2+) to form an alkoxy radical (PO•). In the absence of O2, two
protein carbon-centered radicals (P•) can react with each other to produce carbon–carbon
cross-linked derivatives [13,37,40].

4. Methods Used for Antioxidant Evaluation in Food Model Systems

The evaluation of the oxidative stability of unsaturated fatty acids in food requires the
measurement of their degradation over time (Tables 1–3). The methods designed for the
evaluation of this stability can be grouped into two approaches. On the one hand, rapid
tests try to expose the oil or fats samples to extreme conditions such as high temperatures
for short periods of time in order to monitor their degradation. On the other hand, slow
tests try to keep the sample in a highly controlled environment, and the oxidation processes
are followed over time with different physicochemical methods that will be discussed
below [41,42].

As discussed in Section 3.3, the compounds resulting from lipid peroxidation are
known as primary or secondary lipid oxidation products. While primary ones (such as
hydroperoxides) are not sensorially active and indicate early degradation, secondary lipid
peroxidation products drastically decrease the sensory perception of the food. Two of the
most commonly used methods to measure primary oxidation products are the peroxide
value (PV) and conjugated dienes and trienes, while the most common methods to measure
secondary oxidation products are the p-anisidine test or the 2-thiobarbituric acid reactive
substance test (TBARS) [41].

The peroxide value test is one of the most common and simple tests to determine
the primary oxidative status of high-unsaturated fatty acids oils [43] and relies on the
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separation of I2 from KI in the presence of hydroperoxides, which produces a yellowish
hue that is indicative of the presence of hydroperoxides in the sample. Its low cost and
ease of use make this method the most popular one in the food industry and it is routinely
included in quality control specification sheets for certain oils. The PV is calculated and
reported as oxygen milliequivalents per kilogram of sample (meq/kg). However, the PV
value should be interpreted with caution, as a low value could be indicative of the absence
of hydroperoxides or it could also indicate that these hydroperoxides have already been
formed previously and have favored the formation of secondary oxidation products. For
this reason, tests that measure these secondary products are also very interesting [41,42,44].

The TBARS test has been a very prominent assay since the 1960s. It uses 2-thiobarbituric
acid (TBA) as a reagent that interacts with malondialdehyde and malondialdehyde-type
products through a colorimetric reaction that generates a pink complex, which can be easily
measured in a spectrophotometer with an absorption maximum of 530–535 nm [44]. This
method is very popular in muscle foods (fish and meat) but has limitations in certain types
of oils rich in oleic and linolenic acid, where malondialdehyde is a minority compound
after the oxidation process. For this reason, it is a ubiquitous method in meat, but in the
case of oils, it is preferable to measure primary oxidation (PV). TBARS are reported as
malonaldehyde or malondialdehyde equivalents [41,42].

Another strategy to monitor oxidative processes involves the direct measure of free
radical species, in order to quantify their inhibition due to the presence of antioxidants in
the sample. This is the case of the DPPH radical (diphenylpicrylhydrazyl radical), which is
stable at room temperature and absorbs at 517 nm, but can be reduced in the presence of
an antioxidant molecule, generating a loss of color in the solution, which is then quantified.
The results are shown as EC50, i.e., the amount of antioxidant required to decrease the
initial DPPH concentration by 50% [44].

As far as protein oxidation is concerned, it also has an important impact on the
sensory properties of the food due to the generation of small-molecular aldehydes formed
during oxidative cleavage of amino acid side chains of proteins by ß-scission processes;
however, the implications of these reactions on the taste of the food are still not entirely
clear. In fact, there are far fewer examples of off-flavor formation due to protein oxidation
compared to lipid peroxidation [45]. The most extensively used method to quantify
protein carbonylation uses DNPH (2,4-dinitrophenylhydrazine) as a reagent to modify the
carbonyl groups present on proteins towards the corresponding hydrazone adducts, which
are detected spectrophotometrically at 375 nm. Here, the total protein concentration is
determined at 280 nm using bovine serum albumin (BSA) as a standard. The results are
usually expressed as nanomoles of carbonyls per milligram of protein [45,46].

5. Plant Antioxidants

The plant kingdom is the major source of natural antioxidants, including pigments
or products of plants secondary metabolism, which are generally derived from defense
reactions against environmental aggressors. These bioactive compounds present in plant
extracts have similar antioxidant capacity when compared to synthetic ones [35], with
the added value of playing an important role in the chemoprevention of certain types of
diseases. In fact, polyphenols, as an example of plant antioxidants, have a wide range
of pharmacological and therapeutic properties, including anticancer, anti-inflammatory,
antioxidant and vascular protective properties [47,48]. As far as natural antioxidants of
plant origin are concerned, some of the most important groups are polyphenols, carotenoids
and vitamins. These different classes of antioxidants are discussed below.

Polyphenols are derived from the secondary metabolism of most plants and can
be divided into different classes depending on their chemical structure: phenolic acids
(such as hydroxybenzoic acids and hydroxycinnamic acids), coumarins, lignans, chalcones,
flavonoids, lignins and stilbenes [49]. Polyphenols of natural origin can be used to control
oxidation processes in different food matrices and the most commonly used are leaf extracts
from rosemary (Salvia rosmarinus L.) and sage (Salvia officinalis L.) and leaf and inflorescence
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extract from oregano (Origanum vulgare L.). Nevertheless, rosemary extract is the only one
included in the European list of food additives with the number E392 (EU Regulation EC
No 1129/2011), even though it has been shown that sage extract has a higher antioxidant
potential [12].

The antioxidant potential of phenolic compounds depends on the number and po-
sition of the hydroxyl groups present in their molecules, which defines their scavenging
potential of reactive radicals. For this reason, polymeric structures with a high number of
hydroxyl groups show a higher antioxidant potential [35]. The molecular basis underlying
the antioxidant activity of polyphenols can be attributed to two main mechanisms: direct
reaction with free radicals acting as primary antioxidants or chelating free metals and there-
fore working as secondary antioxidants. The primary antioxidant effects of polyphenols
are associated with their ability to inactivate free radicals by mechanisms involving the
transfer of a hydrogen atom (HAT) or a single-electron (SET) to the free radical (R•) thereby
stabilizing it. In the HAT mechanism, the phenolic antioxidant (ArOH) reacts with the free
radical (R•) by transferring a hydrogen atom to it by breaking the O-H bond. The products
of this reaction are the inactive RH species and the oxidized ArO• radical, which is much
more stable than R•. The free radical can also be stabilized by the SET mechanism via
electron donation to the R radical, which results in an energetically stable R− anion and a
radical cation ArOH•+, which is then deprotonated by interacting with water. Both ArO•

and ArOH•+ radicals are aromatic structures in which the free radical has the possibility
to move throughout the molecule resulting in its stabilization. In the particular case of
flavonoids, the presence of a catechol group in the B-ring is the most decisive feature for
scavenging reactive species derived from nitric oxide (RNOS), due to the catechol ability to
donate hydrogen [33,34,50].

Carotenoids are tetraterpenes commonly used in the food industry and can be divided
into two main groups: hydrocarbon carotenoids or carotenes (e.g., lycopene and ß-carotene)
and oxygenated derivatives or xanthophylls (e.g., lutein) [35]. Lycopene (E160d) is the
most widely used carotenoid as a food additive (food color) in the food industry and it
is added to a wide variety of foods such as dairy products, fruits, meat, fish and sauces.
Lutein (E161b) is another carotenoid with antioxidant properties that is widely used in
the cosmetic industry for its high inhibition of lipid oxidation in skin cells. However,
although EFSA allows its use as a food coloring agent, its use as an antioxidant is not
allowed. On the other hand, astaxanthin has been extensively studied for its incorporation
as a food preservative on the basis of its potent antioxidant activity, which is even higher
than the antioxidant activity attributed to ß-carotene or α-tocopherol (vitamin E). The main
disadvantage limiting the use of carotenoids as antioxidants is their high rate of oxidation
in contact with light, posing a genuine problem with maintaining their stability during
food matrix storage [12,35]. Consequently, the use of carotenoids as antioxidant agents in
food is limited and they are not included as antioxidants in EC regulation No 1129/2011,
although they are accepted as coloring agents [33,50].

Carotenoids are important agents as dyes and secondary antioxidants due to the large
number of conjugated double bounds of the polyene chain that make radical scavenging
possible, scavenging singlet oxygen and peroxyl radicals by physical quenching. Since
singlet oxygen is one of the most reactive oxygen species (ROS) in cholesterol oxidation,
carotenoids are particularly useful in preventing an oxidative attack of this sterol by singlet
oxygen [35].

Apart from these two major groups (polyphenols and carotenoids), some minerals
(Se and Zn) and vitamins (vitamin E and vitamin C) serve as cofactors of antioxidant
enzymes and are therefore considered as natural antioxidants. Vitamin E encompasses
tocopherols (E306–E309), which are phenolic compounds synthesized by plants, consisting
of a chroman head conjugated with a phytyl chain. Their antioxidant activity consists
of the donation of a hydrogen to a peroxyl radical, which is converted into unreactive
hydroperoxide. In addition, tocopherols function as singlet oxygen scavengers. The
oxidation products of vitamin E are considered to be prooxidants, actively involved in
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the propagation phase, requiring reduction (regeneration) by ascorbic acid, although it
also regenerates carotenoids with greater affinity. Vitamin C or ascorbates (E300–E304) are
considered to be the most potent hydrophilic antioxidants, acting in sequestration of radical
superoxide anions, hydroxyl radicals, hydrogen peroxides, RNOS and singlet oxygen. It
also acts as a reducing agent due to the four hydroxyl groups it has in its structure, which
are responsible for donating hydrogen [11,12,35]. As a result of the excellent ability of
ascorbic acid to regenerate other antioxidants, it is widely used in combination with
antioxidants of synthetic origin such as BHT and BHA. Both tocopherols and ascorbic acid
can be used as food antioxidants based on EU regulations [12].

5.1. Natural Antioxidants for Meat Food Matrices

Meat and meat products are an essential part of human nutrition as a source of
proteins, amino acids, fats, minerals, vitamins and other nutrients. In 2015, the International
Agency for Research on Cancer (IARC) declared that red meat was a probable human
carcinogen (Group 2A), while there was sufficient evidence to declare that consumption
of processed meat was carcinogenic to humans (Group 1) [51]. Since then, dietary trends
have emerged in Western societies promoting the reduction or replacement of red meat
in the diet. Despite this evidence, in most countries meat consumption has increased
significantly over the last 20 years, reaching 360 million tons annually, with only 54% of
this increase due to population growth [11,52]. Europe has not been an exception and it has
been recently seen that, while in the 1960s the main protein source was derived from plant-
based products such as wheat, currently 58% comes from animal-based products (28 g of
protein/person/day), accounting for 30% of the calories ingested [53]. An interesting study
focusing on the 2014–2016 timeframe concluded that the total per capita meat consumption
was 34.1 kg/year, with about 60% being red meat (pork, lamb and beef) [54]. If analyzed
from an economic point of view, the global meat sector was valued at 945.7 billion U.S.
dollars in 2018 and it was forecasted to increase to 1142.9 billion U.S. dollars by 2023 [55].
Therefore, the high daily consumption rates associated with meat products make it a group
of special consideration for replacing synthetic antioxidants with those of natural origin.

Lipid and protein oxidation of meat products is the second most important cause of
meat spoilage (after microbial spoilage), generating a negative impact on the organolep-
tic features of the product [11]. Moreover, oxidative processes of cholesterol generate
POPs derivatives, which are associated with deleterious effects on human health, such
as inflammation [56–58], cytotoxicity [59], carcinogenesis [60–63] or atherogenesis [57,64],
and the development of degenerative diseases such as Alzheimer’s [58], Parkinson’s [65],
Huntington’s [66] and other chronic diseases [58]. Lipid lipoperoxidation and oxidation
of pigments (such as heme in myoglobin) and proteins (such as collagen) reduces the
quality and nutritional value of meat products [40] and it is a process that begins during
the conversion of muscle to meat products and continues during its processing and storage.
Meat and meat products are highly susceptible to oxidation processes as they are rich in
polyunsaturated fatty acids derived from phospholipids in membrane lipoproteins [13].
Additionally, the composition of meat has a substantial influence on its oxidative stability;
in fact, red and darker meats have a higher concentration of myoglobin and consequently
more heme pigments and reactive iron atoms, which are known catalysts of lipid oxi-
dation [37]. Antioxidants used in the meat industry are both natural and synthetic and
the natural antioxidants can be added directly or after extraction and purification of the
antioxidant substances they contain [11]. However, regulation EC No 1129/2011 only
allows the use of rosemary extracts for certain types of meat products [14].

Rosemary oil is an important source of natural antioxidants to be used in meat prod-
ucts, such as carnosic acid, carnosol or the monoterpene myrcene (Figure 2) (Table 1) [67].
It was reported that sage and rosemary essential oils exhibited similar protein antioxidant
properties to BHT in refrigerated porcine liver pâté [46]. Essential oils have some sensitivity
to environmental conditions (such as temperature, light and oxygen). In order to avoid
these deleterious effects, and also evaporation, essential oils can be encapsulated [68,69].
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Rosemary extracts have also been tested in lamb meat to stabilize the sensory quality of
cooked and chilled lamb [67]. Oregano extract has a well-known antioxidant activity and
it was demonstrated that its inclusion in the manufacturing of cooked sausage showed
lower levels of lipid and protein oxidation for a storage time of 135 days, compared to the
positive control with added sodium erythorbate [70]. One of its terpenoid components
is carvacrol (Figure 2), which has shown significant antioxidant activity in burger meat,
individually and combined with green tea extract, in contrast with sulfite-based synthetic
preservatives [71].

Rosemary and oregano extracts have classically been the target of numerous scientific
studies, but other plant-derived extracts have also shown interesting features. Recently,
different ethanolic extracts obtained from cork oak leaves (Quercus suber L.) with a rich
composition in phenolic compounds (catechin, epicatechin, gallic acid, rutin, myricetin or
quercetin) (Figure 4) were studied to control oxidation in a cooked chicken model (2% v/w)
and showed high antioxidant activity after 5 days of storage at 4 ◦C. Compared to the
control group, all tested conditions prevented lipid oxidation in an equivalent way to BHT
added at 2% (v/w) [72]. Chrysanthemum morifolium Ramat. flower extract contains about
seventy phenolic compounds, most of them being flavones, flavonols, isoflavonoids and
flavonones, among others. Its effect on lipid and protein oxidation was studied when
it was added at 0.1% and 0.2% to goat patties and stored under refrigeration for 9 days,
using the same meat matrix but with 0.01% BHT as a control. The matrices with a higher
percentage of flower extract had a higher antioxidant activity than the control group and
protein oxidation was also reduced when the flower extract was added. In none of the cases
were the sensory characteristics of the product affected [73]. In another study, guava leaf
extract (Psidium guajava L.) was added at different concentrations to fresh pork sausages
and compared to a control with added BHT. Both conditions were monitored for a total of
14 days at 4 ◦C and it was shown that the formation of primary and secondary products
of lipid oxidation was retarded to the same extent as when the synthetic antioxidant was
added to the meat [74]. A recent study focused on Cymbopogon citratus D.C. extract, which
was analyzed in detail and showed numerous phenolic and flavonolic compounds. This
gives an idea of its antioxidant activity, which was contrasted after being added to chicken
sausage refrigerated for up to 42 days, producing a reduction in lipid oxidation with respect
to the control treated with the synthetic antioxidant sodium erythorbate [75].

Guarana seed polyphenols can improve the preservation of redness during the storage
of raw pork patties avoiding the formation of metmyoglobin (an oxidized version, which
causes a brown color in red meat products) [76]. It was also found that grape seed extract
can reduce the production of this oxidized form of myoglobin, slowing lipid oxidation
during the storage of cooked chicken sausage at 4 ◦C for 40 days [77,78]. Regarding
pomegranate, its lyophilized peel nanoparticles retarded lipid oxidation thus improving
sensorial appearance, microbial quality and cooking characteristics of meatballs [79]. An
extract of mesquite leaf resulted in a significant increase in antioxidant levels and color
stability of pork patties and in lipid oxidation stability of treated pork patties during the
storage time [80]. Black rice is another source of polyphenols, especially anthocyanins. A
black rice extract slowed lipid oxidation in raw beef patties during 6 days of refrigerated
storage [81].

Tea polyphenols contain catechins (85% of its polyphenol content), flavones, an-
thocyanidins and phenolic acids, which showed a powerful antioxidant activity and no
toxicity [82]. In the case of green tea, its antioxidant activity is mainly due to the presence
of catechins. On the other hand, catechin oligomers from apples and phenolic acids such
as caffeic acid and gallic acid (Figure 5) are effective inhibitors of cholesterol oxidation in
commercial meat products such as sausages, raw and roast ham, bacon, minced meat and
hamburgers [83,84].
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Honey is a rich source of polyphenols with known beneficial effects on human health,
but there are not many studies on bee pollen. These pellets of field-gathered flower pollen
packed by worker honeybees can be considered a functional food because they are rich
in proteins, lipids, minerals and natural antioxidants, such as phenolic acids, flavonoids,
sterols, carotenoids and vitamins. The antioxidant capacity of bee pollen (mainly composed
of Cistus ladanifer L. pellets) to prevent lipid oxidation in black pudding (blood sausage)
was recently studied. Three different mixtures were prepared, one with fresh pollen,
one with an ethanolic extract of fresh pollen and one with sodium ascorbate as a control.
The mixtures were then stored for 37 days and it was observed that bee pollen had a
high-quality antioxidant activity comparable to sodium ascorbate [85].
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Processed meat is widely known to be high in fat, saturated fatty acids, cholesterol,
protein, salt and synthetic additives with deleterious effects on human health [51] and
a transition to healthier processed meat products is necessary. The use of antioxidants
in these food matrices is essential due to their high fat content, which makes them par-
ticularly sensitive to lipid oxidation. However, these types of products are subject to a
strict judgement by consumers who are unwilling to accept reductions in the sensory
quality of the product (color, smell or taste), which is often affected by the incorporation
of natural antioxidants [86,87]. This problem could be partially solved by incorporating
the antioxidant in the form of microcapsules [88]. In a recent study, the authors compared
the sensory acceptance and antioxidant capacity of a cooked meat sausage to which a syn-
thetic antioxidant was added and another to which curcumin (Figure 2) microcrystals were
incorporated and stored for 90 days in the refrigerator at 4 ◦C. The inclusion of curcumin
in the product significantly increased its antioxidant activity with respect to the synthetic
control, but consumer acceptance of the product slightly decreased due to more yellow-
ish coloration [88]. The reduction of the sensory quality of the processed food is highly
dependent on the origin and amount of the natural antioxidant used and there are many
examples in the literature where the incorporation of polyphenol-rich compounds such
as pink pepper extract or kiwifruit extract to chicken burgers [89] and beef samples [90]
respectively had a potent antioxidant effect after 7 days of refrigerated storage, without
altering their sensory properties.

Microalgae are recognized sources of carotenoids, vitamins minerals that play an
important role for their use as antioxidant compounds in meat matrices. However, the use
of the complete microalgal biomass could negatively alter the organoleptic characteristics of
the meat product, so the use of the isolated antioxidant compound could be a more suitable
approach; unfortunately, this generates a significant increase in production costs [91].
Astaxanthin (Figure 2) is one of the most potent natural antioxidants and it is safe even in
high doses, showing a higher antioxidant activity than α-tocopherol. For all these reasons,
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it is commonly used as a food supplement or in animal feed, but more and more studies
are focusing on its use as a food additive to increase oxidative stability. A rich source of
this carotenoid is the microalgae Haematococcus pluvialis, which was recently studied for
the first time as a food preservative. For this purpose, its extract was added at different
concentrations to raw ground pork meat and placed in storage for 7 days in a refrigerator.
The addition of astaxanthin extract significantly delayed lipid oxidation without affecting
the sensory characteristics of the product [92]. The antioxidant effect of this carotenoid was
also tested in emulsified pork sausages during cold storage. The results showed that the
matrix containing astaxanthin showed higher lipid and protein stability than the control
and the effect was similar to that obtained with the positive control with added BHT [93].

It must be taken into account that large amounts of polyphenol antioxidants may be
required to replace synthetic ones at an industrial level, extracted from large quantities of
plant biomass. This economic problem could be solved by obtaining these polyphenols
from agriculture waste materials, such as seeds and peels [94]. Within the framework
of the circular economy, many efforts have been directed towards the use of natural
additives from byproducts generated by the agrofood industry, a notable example being
the tomato (Solanum lycopersium L.) industry. This industry generates large quantities of
tomato pomace, which consists of a mixture of skins and seeds with a small fraction of pulp
residues rich in carotenes (lycopene, ß-carotene or lutein) (Figure 2), phenolic compounds
(flavonoids) and vitamins (ascorbic acid and tocopherols) (Figure 1). Among all of those,
lycopene constitutes 80–90% of the total pigments and is of special interest to the meat
industry, not only for its known in vitro antioxidant activity, but also its prevention of
discoloration [95–97]. In this context, two concentrations of tomato powder (1% and 2%)
were added to emulsified pork sausages and the antioxidant potential was similar to that
obtained with 0.01% BHT during 28 days of storage at 10 ◦C [98]. Another example of
byproduct, in this case from the olive processing industry, is olive pomace, which is a
solid residue containing fragments of skin, pulp, pieces of kernels and some oil. Finally,
grape pomace (seeds, stems and skins) is the main waste generated in the wine industry,
particularly notable for its rich content in polyphenols, flavonoids and tannins. A study
showed the effectiveness against lipid and protein oxidation of the latter two (olive and
grape pomaces) when added (1000 mg/kg) into lamb meat patties [96]. Unfortunately, the
number of studies on the use of these products in the meat industry is small compared to
the number of publications on other plant extracts.

5.2. Natural Antioxidants for Fish Food Matrices

Preservation of seafood is a real challenge, since it has a shorter shelf-life compared to
chicken and red meat. Fish products are essential in a healthy human diet due to their high
nutritional value, as they contain vitamins, trace-elements and macroelements and a high
number of important enzymes, proteins and fatty acids. Lipid content is the main reason
for their vulnerability to oxidation [99], as seafood is a rich source of PUFAs like omega-3
fatty acids [100]. Furthermore, fish products barely contain endogenous antioxidants in
comparison to other food products [101]. Fish spoilage begins at the very moment of fish
death due to microbial activity and autoxidation and there is a need for more suitable and
efficient preservation methods using natural compounds to lengthen this short shelf-life
and make its management easier [102].

Phytochemicals, mainly phenolic compounds, hold interesting potential applications
in the seafood industry as bioactive compounds, contributing to the production of new
functional foods. It has been shown that citrus peel is rich in phenolic acids and flavonoids
and has a high antioxidant activity, even stronger than synthetic antioxidants. Fish meats
enriched with extracts from cabbage leaves (Brassica oleracea var. capitata L.) and banana
peels (Musa sp. L.) were studied for their oxidation stability. The phenolic antioxidants
present in the extracts were able to interact with free radicals from lipid oxidation, blocking
the deterioration process and improving lipid stability and also sensory acceptability for
consumers [103].
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Table 1. Effect of natural antioxidants on lipid and protein oxidative stability of meat food matrices. MDA: malondialdehyde; N/A: not available; GAE: gallic acid equivalent; TPC: total
phenolic content.

Product Used Natural Source and
Plant Organ Extraction Method TPC Natural Bioactives

Content
Substrate

Concentration Lipid/Protein Oxidation Main Results Reference

Porcine liver pâté

Salvia rosmarinus L.
essential oil extract
from commercial

source

N/A 217 mg GAE/100 g N/A 0.1%

<7 nM carbonyls/mg
protein (DNPH)

Percent inhibition of
protein oxidation 51.28%

Similar antioxidant properties to
BHT (0.02%) for 90 days storage

under refrigeration at 4 ◦C
[46]

Porcine liver pâté

Salvia officinalis L.
essential oil extract
from commercial

source

N/A 203 mg GAE/100 g N/A 0.1%

<6 nM carbonyls/mg
protein (DNPH)

Percent inhibition of
protein oxidation 59.66%

Similar antioxidant properties to
BHT (0.02%) for 90 days storage

under refrigeration at 4 ◦C
[46]

Sheep sausages
Origanum vulgare L.

extract from
whole plant

Solvent extraction
(Acetone, water, glacial

acetic acid)
517.21 mg GAE/g N/A 6630.98 mg/kg–

8038.20 mg/kg 1–2 mg MDA/kg sample

Oregano extract improved the lipid
and protein stability of cooked

sausages during 135 days at 20 ◦C
in dark conditions compared to

sodium erythorbate (500 mg/kg)

[70]

Lamb burger meat
Green tea extract and

carvacrol from
commercial sources

N/A

108.25 mg GAE/g
green tea extract and

77.78 mg GAE/g
carvacrol

N/A
300 ppm of green tea
extract, 300 ppm of

carvacrol
<0.50 mg MDA/kg meat

Both carvacrol and green tea
extract avoided lipid oxidation and

showed a lower content of MDA
than sulfite treatment (400 ppm) for

8 days at 4 ◦C. Carvacrol brought
herbal flavors to the meat

[71]

Cooked meat model
(chicken)

Quercus suber L.
leaf extracts

Solvent extraction
(water and ethanol) 6.1–10.8 mg GAE/g

Phenolic acids, gallic
acid, flavonols,
flavanols, rutin,

myricetin, quercetin,
catechin, epicatechin

2% v/w <0.50 mg MDA/kg meat

Cork oak leaf extracts prevented
lipid oxidation and the ability to

control oxidation was equivalent to
BHT (2% v/w) in cooked chicken
models during 5 and 10 days of

storage at 4 ◦C

[72]

Goat meat patties
Chrysanthemum

morifolium Ramat.
flower extracts

Solvent extraction
(methanol) N/A

Gallocatechin, apigenin
7-O-glucoside,

rosmarinic acid,
rhamnetin, caffeic acid,
3-hydroxybenzoic acid,

kaempferol
3-O-galactoside

0.1–0.2%
<1.4 mg MDA/kg meat

and <3.5 nmol
carbonyl/mg protein

Samples with 0.2% of extract
showed the lowest ranges of
TBARS and carbonyl content

values followed by BHT (0.01%)
during 9 days of refrigerated

storage at 4 ◦C. Sensory qualities
were not affected

[73]

Fresh pork sausage Psidium guajava L.
leaves extract

Solvent extraction
(hydroalcoholic) 8.87 mg GAE/g N/A 4000–6000 ppm on fat

basis <1 mg MDA/kg sausage

Sausage formulated with guava
leaf extract were as effective as

200 ppm BHT treatment at slowing
the process of lipid oxidation
during 14 days of refrigerated

storage at 4 ◦C

[74]

Chicken fresh sausage Cymbopogon citratus
D.C. leaf extract

Solvent extraction
(hydroalcoholic) 133.84 mg GAE/g

Flavonoids (luteolin,
amurensin,

isoflavanone),
phenolics (caffeic acid,

mananthoside h,
protocatechuic acid)

0.5% 0.21 mg MDA/kg

The extract reduced lipid oxidation
compared to sodium erythorbate

(0.1%) and the sensorial
characteristics were maintained for

up to 42 days of storage

[75]
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Table 1. Cont.

Product Used Natural Source and
Plant Organ Extraction Method TPC Natural Bioactives

Content
Substrate

Concentration Lipid/Protein Oxidation Main Results Reference

Pork patties Paullinia cupana Kunth
seed extract

Solvent extraction
(hydroalcoholic) 258 mg GAE/g

Tyrosols, phenolic
acids, anthocyanins,

alkylphenols, flavonols,
flavones,

stilbenes, lignans

500–250 mg/kg 0.08–0.07 mg MDA/kg
and 2.47–3.13 nmol/mg

The antioxidant efficacy of the
extract in protecting patties against

lipid and protein oxidation was
even more effective than the

efficacy of the synthetic antioxidant
BHT (200 mg/kg) when evaluated

for 18 days of storage at 2 ◦C

[76]

Cooked chicken
sausage

Cinnamon essential oil
from bark of
Cinnamomum

zeylanicum J.Presl and
commercial grape seed

extract from
Vitis vinifera L.

Hydrodistillation
(cinnamon essential oil) N/A N/A

Cinnamon essential oil
(0.04% v/w) plus grape

seed extract
(0.16% v/w)

2.91 mg MDA/kg

The combinatorial use of cinnamon
essential oil and grape seed extract

extended shelf-life of chicken
sausage by retarding the lipid
oxidation during 40 days of

storage at 4 ◦C

[78]

Meatballs
Punica granatum L., cv.

Manfaloty peel
nanoparticles

N/A 215 mg GAE/g

Punicalagin,
p-hydroxybenzoic,
rutin, kaempferol,
caffeic acid, ferulic

acid, catechine

1–1.5% 1.03–0.77 mg MDA/kg

Pomegranate peel nanoparticles
significantly reduced lipid

oxidation when compared with
BHT (0.1%) during storage at 4 ◦C
up to 15 days, and they improved

the sensorial acceptance the
final product

[79]

Pork patties Prosopis velutina
Wooton leaves extract

Solvent extraction
(hydroalcoholic) 278.5 mg GAE/g N/A 0.05–0.1% w/w <0.1 mg MDA/kg

The extract decreased the TBARS
values 90% in comparison with the
control group (without antioxidant)

during 10 days of storage at 4 ◦C

[80]

Beef patties
Oryza sativa L. powder

from commercial
source

Aqueous extract 270.51 mg GAE/g N/A 0.4–1.2% <0.5 mg MDA/kg

The addition of black rice water
extract decreased lipid oxidation

and improved redness when
compared with control (without

antioxidant) during 6 days of
storage under fluorescent light

at 2 ◦C

[81]

Camel meat
Tannic acid and
catechin from

commercial source
N/A N/A N/A 200 mg/kg <0.5 mg MDA/kg

Tannic acid and catechin treated
samples could retard lipid

oxidation and were also effective in
maintaining sensorial quality of

meat during 9 days of
refrigerated storage

[84]

Black pudding

Fresh and bee pollen
extract mainly

composed by Cistus
ladanifer L. pellets

Solvent extraction
(hydroalcoholic) 35.05 mg GAE/g Myricetin, luteolin and

quercetin O-derivatives N/A 1.30–1.50 mg MDA/kg

The black pudding prepared with
pollen as the natural antioxidant
showed similar TBARS values to

those observed for the black
pudding prepared with the

commercial antioxidants (sodium
ascorbate) and stored for 37 days at

4 ◦C

[85]
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Table 1. Cont.

Product Used Natural Source and
Plant Organ Extraction Method TPC Natural Bioactives

Content
Substrate

Concentration Lipid/Protein Oxidation Main Results Reference

Mortadella

Microcrystals of
curcumin from

Curcuma longa L.
(commercial source)

N/A N/A N/A 0.002% 1.11 mg MDA/kg

The mortadella with curcumin
microcrystals showed significantly
lower TBARS values at the end of
the storage (90 days 4 ◦C) when

compared to the standard
treatment (addition of synthetic

antioxidant). The addition of
curcumin decreased the acceptance

of color’s sample

[88]

Chicken burger Shinus terenbithifolius
Raddi extract

Solvent extraction
(hydroalcoholic) 12.17 mg GAE/g N/A Equivalent to 90 mg

GAE/kg meat <0.3 mg MDA/kg

Pink pepper extract was as effective
as BHT (90 mg/kg) in delaying

lipid oxidation of a chicken burger
after 7 days of refrigeration at 2 ◦C

[89]

Beef

Fruit extract from
Actinidia deliciosa (A.

Chev.) C.F. Liang and
A.R. Ferguson

Solvent extraction
(hydroalcoholic) 82.84 mg GAE/g Epicatechin, catechin

and quercitrin 100 mg/kg 0.25 mg MDA/kg

Samples treated with the fruit
extract could significantly inhibit

lipid oxidation without significant
alteration of beef sensorial

properties during storage in a
refrigerator at 4 ◦C for 7 days

[90]

Ground pork meat
Haematococcus pluvialis

extract from
commercial source

N/A N/A 5% of astaxanthin 0.3–0.45 g/kg 0.99–0.85 mg MDA/kg

The Haematococcus pluvialis extract
delayed lipid oxidation and

improved color stability with a
positive effect on meat acceptance

at the 7th day of refrigerated
storage at 4 ◦C

[92]

Emulsified pork
sausages

Astaxanthin from
commercial source N/A N/A Astaxanthin 400 mg/kg 0.16 mg MDA/kg

The emulsified sausages with
added astaxanthin exhibited

significantly higher redness values,
greater acceptability, and similar

lipid oxidation stability than BHT
(200 mg/kg) on 21 days of storage

[93]

Raw lamb patties
Olive and grape

pomace agroindustrial
byproducts

Aqueous extract
85.41 mg GAE/g (olive
pomace) and 32.16 mg

GAE/g (grape pomace)
N/A 1000 mg/kg

1.37 mg MDA/kg (olive
pomace) 1.28 mg

MDA/kg (grape pomace)

Grape and olive pomace aqueous
extracts delayed lipid oxidation

throughout storage (7 days under
refrigeration)

[96]

Pork sausages Fruit powder from
Solanum lycopersium L. N/A 2.16 g GAE/100 g N/A 1–2% 0.06–0.08 mg MDA/kg

Sausage samples with tomato
powder showed lower TBARS

values than the control (without
antioxidants) and did not differ

from reference sausage with BHT
(0.01%) during 28 days of storage

at 10 ◦C

[98]
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The flavonoid phloretin (Figure 4) is the most abundant phenolic compound in apples
(Malus domestica) and it is well known for its considerable antibacterial (mainly against Gram-
positive bacteria) and antioxidant activity (Table 2). In fact, this compound is approved by
the FDA and the maximum allowed level in foods is 100 ppm. Phloretin has been tested as a
preservative in Atlantic salmon (Salmo salar) fillets and lipid oxidation was shown to be more
than three times lower than in controls [104]. Atlantic mackerel (Scomber scrombus) is another
highly exploited commercial fish and it has been proven that fillets, previously immersed in
solutions of rosemary (Salvia rosmarinus L.) and basil (Ocimum basilicum L.) essential oils and
stored at 2 ◦C, had their shelf-life prolonged for several days. The main rosemary compounds
involved in antioxidant activity are carnosol and carnosic acid (Figure 2) [105], while in basil,
eugenol (Figure 5) stands out [106]. These compounds, among others, inhibited the formation
of lipid oxidation products, delaying degradation and maintaining fish meat quality both at
molecular and perceptible levels [105]. It was also shown that the peel extract from the cactus
pear (Opuntia ficus-indica Mill) has a high content of polyphenols, so it was selected to be
used as a preservative in sardine (Sardina pilchardus) fillets during a long refrigerated storage
period [107]. The fillets were soaked in an aqueous solution enriched with polyphenols and
lipid oxidation was delayed due to the inhibition of bacterial metabolism and enzymatic
degradation, without affecting sensorial aspects.

Processed fish products such as fish sausages have been the target of a recent study in
which a tocopherol mix (Figure 1) was directly added to the meat via nanoemulsions [108].
This type of encapsulation not only made the dispersion easier, considering tocopherol’s
lipophilic nature, but also increased its bioavailability. An increased oxidative stability
and a better quality of the fish sausages during refrigerated storage was demonstrated,
maintaining their organoleptic properties.

Phenolic compounds can also be obtained from waste materials. In this manner,
filtered byproducts derived from Rosa damascena Mill. essential oil distillation were used
for tissue impregnation of sea bass (Dicentrarchus labrax) fillets. This process produced an
improvement in fish quality and oxidation stability, increasing its shelf-life when combined
with osmotic treatment, which reduces the microbial spoilage [101]. Another example of
circular economy comes from the brewing industry. Brewers’ spent grain (leftover malt) is
usually discarded, but it is a product rich in flavonoids and phenolic acids, such as ferulic
acid, p-coumaric acid and caffeic acid (Figure 5). Although these polyphenols cause an
unpleasant bitter taste when added to fish products, a study focused on microencapsulating
it into a modified starch and adding it to fish meat [109]. These microcapsules were
tested in sea bass burgers and a more stable final product with a lower oxidation activity
was obtained, even after cooking. The olive oil industry also produces a high number
of byproducts; dry olive paste flour, rich in phenolic compounds (mainly tyrosol and
hydroxytyrosol, caffeic acid and p-coumaric acid, Figure 5) was added to tuna (Thunnus sp.)
burgers [110]. The dry paste was pretreated with milk to reduce the unpleasant taste and it
increased the nutritional value of the fish burgers, since the polyphenolic content showed
an 8× increase in comparison with the control, and with the antioxidant activity being
enhanced as a result.

Another interesting way to increase fish meat quality is to include natural supplements
in the fish diet. The sesquiterpene nerolidol (Figure 2) was included (free or nanoencapsu-
lated) in the Nile tilapia (Oreochromis niloticus) diet [111]. In this experiment, both free and
encapsulated nerolidol strengthened the antioxidant systems in the fish muscle. Growth
rate and weight increased, unlike reactive oxygen species and lipid peroxidation, which
were significantly reduced, improving overall fish meat quality.
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Table 2. Effect of natural antioxidants on lipid oxidative stability of fish food matrices. MDA: malondialdehyde; N/A: not available; GAE: gallic acid equivalent; meq: milliequivalents;
CATE: catechin equivalents; LPO: lipid peroxidation; ROS: reactive oxygen species; TPC: total phenolic content.

Product Used Natural Source and
Plant Organ Extraction Method TPC Natural Bioactives

Content
Substrate

Concentration Lipid Oxidation Main Results Reference

Labeo rohita meatballs

Brassica oleracea L. var.
capitata leaves and
Musa sp. L. fruit

peels extracts

Aqueous extract N/A N/A 0.5, 1 and 1.5%

1.31–1.85 meq O2/kg
(4 ◦C)

1.31–1.41 meq O2/kg
(−18 ◦C)

The phenolic antioxidants present in
the extracts improved lipids stability
and sensory acceptability throughout
refrigeration storage (at refrigerator
for 9 days and at −18 ◦C in a freezer

for a period of 60 days)

[103]

Salmo salar fillets Commercial standard N/A N/A Phloretin 2–4 mg/mL 1.7–1.3 mg MDA/kg

Lipid oxidation was reduced by
3.23 times compared to control

samples (not treated) after 3 days of
storage at 4 ◦C

[104]

Scomber scombrus fillets
Salvia rosmarinus L. and

Ocimum basilicum L.
essential oils

Hydrodistillation N/A Carnosol and carnosic
acid Eugenol 1% w/v 5.60–4.20 mg MDA/kg

The basil and rosemary essential oils
extended the shelf life of Atlantic
mackerel fish by 2 and 3–5 days,

respectively, compared to the control
group (not treated) when stored at

2 ◦C for 15 days

[105]

Sardina pilchardus fillets Opuntia ficus-indica Mill
peel extract

Solvent extraction
(hydroalcoholic) 1472 mg CATE/100 g N/A 1/10 w/v 2.0 mg MDA/kg

The addition of a cactus extract
extended the shelf life of sardine

fillets without altering their sensorial
properties after 11 days of storage

at 2 ◦C

[107]

Xenobrama microlepis
sausages Commercial standard N/A N/A Tocopherol mix 250–500 mg/kg 30.5–32.0 meq O2/kg

It was observed that fish sausages
containing a tocopherol

nanoemulsion were effective at
delaying lipid oxidation compared to

the control (not treated) during
16 days of refrigerated storage

without affecting the final product
texture or pH

[108]

Dicentrarchus labrax
fillets

Rosa damascena Mill.
essential oil

from flowers
Hydrodistillation 1650 mg GAE/L N/A 1500 ppm 1.3 µmol MDA/g

The shelf life of fish was extended
significantly (four-fold increase)

when impregnated with Rosa
damascena phenolics as compared to

the untreated samples during 30 days
of storage at 5 ◦C

[101]

Dicentrarchus labrax
burgers

Brewer’s spent grain
extract

Supercritical CO2
extraction 0.69–1.77 mg GAE/g N/A

5%
(1:2 microencapsulation

rate)

44.93–48.49% DPPH
inhibition

The microencapsulation of the extract
masked its bitter taste, and a positive

sensory evaluation was obtained.
Moreover, this sample showed a

better antioxidant activity compared
to the control

[109]
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Table 2. Cont.

Product Used Natural Source and
Plant Organ Extraction Method TPC Natural Bioactives

Content
Substrate

Concentration Lipid Oxidation Main Results Reference

Thunnus sp. burgers Dry olive paste flour N/A 6.15–6.55 mg GAE/g Tyrosol, caffeic acid
and p-coumaric acid 10% w/w 84.87–85.77%

DPPH inhibition

The addition of the extract increased
the antioxidant activity of the final

product, but it provoked a
deterioration of sensory quality

[110]

Oreochromis niloticus
fillets Commercial standard N/A N/A Nerolidol 1.0 mL/Kg of feed

<7.5 µmol CHP/g of
tissue (LPO levels)
<2 U DCF/mg of

protein (ROS levels)

Nanoencapsulation of nerolidol
promotes fish health by promoting
growth and reducing free radical

production and lipid damage

[111]
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5.3. Natural Antioxidants for Oil Food Matrices

Susceptibility to oxidation is a major challenge for most edible vegetable oils during
storage, cooking and processing, as it leads to rancid odors and off-flavors, thus reducing
their shelf-life and nutritional value. Some of the most important factors for maintain-
ing their stability are the presence of unsaturated fatty acids and the amount and type
of antioxidants; however, these antioxidants are susceptible to oxygen, heat and light
degradation [112]. In fact, natural antioxidants present in plant oils such as tocopherols, to-
cotrienols, carotenoids, phenolic compounds or sterols are dramatically reduced in refined
oils [113], where total phenolic content decreased by more than 80%, and its antioxidant
capacity decreased by about 60% [114]. Oxidation of edible oils is also accelerated by
high temperatures reached when frying, increasing the subsequent formation of oxidative
products, which are assimilated by the fried food. For instance, α-tocopherol oxidation
products present in heated oils lead to deterioration in food quality [115] and these de-
graded products are also considered to be harmful for human health [113]. In order to
avoid all of these mentioned issues, synthetic antioxidants such as TBHQ, BHA and BHT
(Figure 1) have been demonstrated to be effective at fixing the oxidative stability of edible
oils; however, they are being strongly questioned based on their possible negative effects
on health and there is a growing trend towards the use of natural antioxidants [116].

Many plant extracts have proven to be good options as natural antioxidants to enhance
both oxidative and thermal stability when added to edible oils. Sunflower oil oxidative
stability improves during 24-day accelerated storage at 65 ◦C by adding the essential oil
extracted from Coriandrum sativum L., which is rich in phenolic compounds, its efficiency
being similar to TBHQ [117]. The term ‘accelerated’ is widely used in oxidative stability
testing of food matrices such as oils and refers to an increase in oxidation due to an en-
hancement of the oxidation rate by temperature and not to additional oxidative reactions
to those that may be observed at room temperature [41]. Similarly, the degradation resis-
tance of sunflower oil during 30 days of storage at room temperature and under frying
conditions at 180 ◦C was also demonstrated with the supplementation of this oil with
Pterospartum tridentatum L. flower extract. In another study, purslane (Portulaca oleracea L.)
leaf extract, rich in phenolic compounds and β-carotene (Figure 2), showed thermal stabil-
ity similar to TBHQ in heated soybean oil at a concentration of 1500 ppm (Table 3) [118].
A recent study showed that the addition of a carotenoid-rich nutraceutical extract from
Lycium barbarum L. can help to improve the oxidative stability when extra-virgin olive oil
is subjected to a frying process [119]. Olive oil oxidative stability in accelerated storage
conditions has also been improved when enriched with olive tree (Olea europaea L.) leaf
extract due to its increase in polyphenol content, mainly rutin, luteolin-7-O-glucoside
and quercitrin (Figure 4), which contribute to the radical scavenging activity [120]. The
antioxidant activity of different plant extracts on the oxidative stability of pecan oil during
storage was also studied, and it was concluded that caffeic acid (Figure 5) showed the
strongest effect, demonstrating a higher effect than BHT and BHA and close to that of
TBHQ [121].

In the case of omega-3-rich fish oils, a protective effect is observed when myricetin is
added [122]. Dihydroquercetin (Figure 4) has also been successfully used to inhibit salmon
oil oxidation, allowing up to eleven days of storage [123]. Sour orange (Citrus aurantium L.),
bergamot (Citrus bergamia Risso and Poit) and grapefruit (Citrus paradise Macfad.) extracts
were tested in order to improve fish lipid stability, with the sour orange albedo (peel inner
layer) extracts being the most effective at reducing lipid oxidation. Moreover, unpleasant
odors were also neutralized due to citrus composition [124].

The Lamiaceae family is well known for its antioxidant activity due to its content
of phenolic compounds. Teucrium polium L. essential oil, which is rich in mono and
sesquiterpene compounds, was studied as an antioxidant for canola oil and displayed
higher protective effects against the oxidation of this oil in storage than BHA [125]. It
has been shown that the use of a rosemary powder filtrate could be an effective way to
protect rapeseed oil from oxidation during storage or cooking [126]. Rosemary and thyme
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(Thymus capitatus L.) extracts have also been proven to prevent oxidation in soybean oil
during continuous heating for 24 h at 180 ◦C, preserving the polyphenol content as well.
In the case of thyme, the antioxidant activity of its extract is related to its richness in
thymol and carvacrol (Figure 2) [127]. In another study, the oxidative stability of heated
soybean and sunflower oils enriched with herbal plant extracts showed that oregano
(Origanum vulgare L.) extract provides greater protection of sunflower oil samples, while
thyme extract is more effective in soybean oil when compared with the same oil without
the addition of the herbal plant extracts or with the addition of the synthetic antioxidant
BHA [128].

Food byproducts can also be an interesting alternative as sources of phenolic nat-
ural bioactive compounds with potential application in preventing oxidation of edible
oils. Mango peel, a byproduct of industrial mango processing, is rich in phytochemical
compounds. On the other hand, byproducts from the processing of pomegranate fruits
represent more than 50% of its total weight. In this context, a recent study showed how a
carotenoid extract from mango (Mangifera indica) peel is able to act as a natural antioxidant
by protecting sunflower oil against lipid oxidation [129]. Pomegranate (Punica granatum L.)
and orange (Citrus sinensis L.) peel extracts, both rich in phenolic compounds, showed
strong protective effects against the oxidation of sunflower and soybean oils during storage
at 65 ◦C [130]. Enrichment of refined sunflower, soybean and corn oils with pomegranate
peel methanolic extract showed stronger antioxidant activity, thermal resistance, oxidative
stability and shelf-life during accelerated storage than those treated with TBHQ, with
the highest detected flavonoids being hesperidin and quercitrin (Figure 4) [131]. Another
example of the advantageous use of waste materials generated by the food processing
industry is the use of Stevia rebaudiana Bertoni stem waste against fish oil oxidation [132].

There is an increasing interest in exploring the use of encapsulation techniques for
protecting and increasing the bioactive properties of natural antioxidant compounds added
to edible oils. The use of microemulsions has been shown to greatly enhance the effect of
anthocyanin rich blueberry (Vaccinium corymbosum L.) phenolic extracts on the prolongation
of the oxidative stability of extra virgin olive oil when compared with the effect of native
blueberry phenolic extracts [133]. Olive leaves are one of the richest sources of phenolic
compounds among the different parts of the olive tree, oleuropein and its derivatives,
such as hydroxytyrosol and tyrosol (Figure 5), being the most abundant. The antioxidant
activity of olive leave extract encapsulated by nanoemulsions was evaluated in soybean oil,
and it was concluded that it could be used to protect the properties of oil in storage in a
similar way to TBHQ, though it is not useful for maintaining thermal stability [134]. The
reduced release rate achieved with nanoencapsulation has also been shown to be effective
in maintaining the antioxidant properties of Hyssopus officinalis L. extract in soybean oil
(storage for 40 days at 60 ◦C), hence increasing the shelf-life of this oil. This extract is
rich in phenolic compounds such as chlorogenic acid, rutin, quercetin and rosmarinic acid
(Figure 5) [135].
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Table 3. Effect of natural antioxidants on lipid stability of oil food matrices. MDA: malondialdehyde; N/A: not available; GAE: gallic acid equivalent; meq: milliequivalents; TPC: total
phenolic content.

Product Used Natural Source and
Plant Organ Extraction Method TPC Natural Bioactives

Content
Substrate

Concentration Lipid Oxidation Main Results Reference

Sunflower oil
Coriandrum

sativum L. stems and
leaves essential oil

Hydrodistillation N/A

Linalool
(37.12% w/w), geranyl
acetate (35.72% w/w)

and menthol
(5.07% w/w)

1200 ppm 60.1 meq O2/kg
0.20 µg MDA/mL

The addition of the essential oil at 1200 ppm
increased the oxidative stability of sunflower

oils and exerted a synergistic effect with
TBHQ during accelerated storage of 24 days

at 65 ◦C

[117]

Soybean oil Portulaca oleracea L.
leaves extract

Solvent extraction
(hydroalcoholic) 151.7 mg GAE/g N/A 1500 ppm 1.67 meq O2/kg

The extract improved thermal stability of
soybean oil during heating (173 ◦C for 24 h)

in a similar manner to TBHQ (100 ppm)
[118]

Extra-virgin
olive oil

Lycium barbarum L. Goji
berries extract

Solvent extraction
(hydromethanolic) N/A

Carotenoids
(zeaxanthin
dipalmitate)

1.5 mg/100 g oil 2 meq O2/kg

The decrease in the total phenolic content of
the oil was lower when the carotenoid
extract was added, and the mono- and

polyunsaturated fatty acids remained mainly
constant after 180 min frying at 180 ◦C

[119]

Olive oil
Olea europaea L. var.
sylvestris powdered

leaves
N/A N/A

Luteolin-7-O-glucoside,
rutin and quercetin-3-

O-rhamnoside

10 g powdered oleaster
leaves/100 mL olive oil 21.74 meq O2/kg

The enriched olive oil was more endurable
to oxidation under storage in the dark at a
temperature of 65 ◦C in closed glass bottles

for 24 days

[120]

Pecan oil
Caffeic acid from

commercial
source

N/A N/A Caffeic acid 200 ppm 8 meq O2/kg
<25 mg MDA/g

Caffeic acid inhibited oxidation of pecan oil
effectively and it was stronger than BHT and

BHA and close to TBHQ under storage in
dark conditions at 60 ◦C for 20 days

[121]

Fish oil

Citrus aurantium L.,
Citrus bergamia Risso
and Poit. and Citrus

paradisi Macfad.
fruit extracts

Solvent extraction
(hydroalcoholic)

5.29, 1.31 and 4.86 g
GAE/ 100 g N/A 1000 mg/kg 5.21 mg MDA/kg

Citrus aurantium albedo extract had the best
results in stabilization of lipid oxidation

compared to the others during 5 weeks of
storage at 25 ◦C

[124]

Canola oil Teucrium polium L. fresh
aerial parts extract Hydrodistillation N/A Mono and

sesquiterpenes 600 ppm 1.02 meq O2/kg
The essential oil showed higher antioxidant
activity in canola oil compared with BHA
200 ppm after 60 days of storage at 25 ◦C

[125]

Rapeseed oil Salvia rosmarinus L.
(commercial grounded) N/A N/A Phenolic diterpenes

(carnosol, carnosic acid)
1.0–2.0%

(w/w) <20 nmol MDA/g

The use of ground rosemary powder could
be an effective way to protect rapeseed oil

from oxidation after 1.5 and 3 h of exposure
to accelerated oxidation (120 ◦C)

[126]

Soybean oil
Thymus capitatus L. and
Salvia rosmarinus L. dry

leaves
N/A N/A

Carnosol and carnosic
acid in rosemary and
thymol and carvacrol

in thyme

6% (w/w) N/A

The oil flavored with both extracts separately
when continuous heating for 24 h at 180 ◦C
have proved to avoid oxidation in soybean
oil by preserving the polyphenol content

[127]
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Table 3. Cont.

Product Used Natural Source and
Plant Organ Extraction Method TPC Natural Bioactives

Content
Substrate

Concentration Lipid Oxidation Main Results Reference

Soybean and
sunflower oils

Origanum majorana L.,
Thymus vulgaris L. and

Origanum vulgare L.
leaves extract

Solvent extraction
(hydroalcoholic) N/A Rosmarinic and

caffeic acids 0.07%

179.41 tON/◦C
(sunflower oil enriched
with oregano extract)

182.13 tON/◦C (soybean
oil enriched with

thyme extract)

Oregano extract at concentration of 0.07%
was effective for protection of sunflower oil

against oxidation and thyme extract at
concentration 0.07% improved the oxidative
stability of soybean oil when compared with
the same unenriched oil or with the addition

of BHA (0.01%)

[128]

Sunflower and
soybean oil

Punica granatum L. and
Citrus sinensis L. fruit

peel extracts

Solvent extraction
(hydroalcoholic) N/A N/A 1200 ppm (w/w)

62.69–86.39 meq O2/kg
(sunflower oil)

46.71–69.09 meq O2/kg
(soybean oil)

A higher antioxidant activity of
pomegranate and orange peel extracts

compared to BHT (200 ppm) was observed
after 24 days of storage at 65 ◦C

[130]

Sunflower,
soybean and

corn oils

Punica granatum L. fruit
peel extract

Solvent extraction
(petroleum ether, ethyl

acetate, ethanol,
methanol, water)

N/A Hesperidine and
quercetrin 200, 400 and 600 ppm

24-18-16 meq O2/kg
(sunflower oil)

12-10-9 meq O2/kg
(soybean oil)

5-4-3 meq O2/kg
(corn oil)

Pomegranate peel extract exhibited stronger
antioxidant activity than unenriched oils
and TBHQ (200 ppm) during accelerated

storage at 70 ◦C for 10 days

[131]

Fish oil
Stevia rebaudiana

Bertoni stem
extract

Aqueous extract 46.14 mg GAE/g

Vanillic acid 4-O-β-D-
glucopyranoside,

protocatechuic acid,
caffeic acid, chlorogenic

acid and
cryptochlorogenic acid

1000 ppm <500 meq O2/kg
<130 mg MDA/kg

The stem water extract had significantly
higher antioxidant activity against fish oil

oxidation than the control (without extract)
under 5 days of storage at 50 ◦C

[132]

Extra virgin
olive oil

Vaccinium corymbosum
L. extracts from fruits

Solvent extraction
(hydroalcoholic) 276–417 mg GAE/100 g Anthocyanins

0.2 g/3 g (phenolic
extracts)
0.4 g/3 g

(microemulsions of
phenolic extracts,

2:1 ratio)
0.4 g/3 g (liposomes of

phenolic extracts,
2:1 ratio)

N/A

The oxidative stability of extra virgin olive
oil enriched with encapsulated blueberry
phenolic extracts was significantly higher

when compared with control (without
extract) at the temperature of 120 ◦C.

Moreover, phenolic extracts encapsulated in
microemulsions had a stronger effect on the
prolongation of olive oil oxidative stability

in comparison with the extracts
encapsulated in liposomes

[133]

Soybean oil Olea europaea L. leaf
extract

Solvent extraction
(methanol) 206.81 mg GAE/g

Oleuropein,
hydroxytyrosol

and tyrosol
100, 200, 300 mg/kg <20 meq O2/kg

The nanoencapsulated methanolic extract
could control oxidation better than the

unencapsulated extract and its oxidation
protection was comparable with TBHQ

(100–200 mg/kg) after 20 days of storage at
60 ◦C

[134]

Soybean oil Hyssopus officinalis L.
leaves extract

Solvent extraction
(hydroalcoholic) 117.43 mg GAE/100 g N/A 100, 200, 300, 400 ppm 2 meq O2/kg

Nanocapsules carrying natural phenolic
extracts increased the antioxidant activity of
the oil compared with TBHQ (100 ppm) after

40 days of storage at 60 ◦C

[135]
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5.4. Natural Antioxidants for Vegetables and Juice Food Matrices

Industrial processing of fruits and vegetables includes, in some cases, peeling, cutting,
blending or generation of flours, and canning, dehydrating or elaboration of juices or jellies.
All of these transformations increase the oxidation risk in these food matrices, as they
are in closer contact with atmospheric oxygen and other prooxidant compounds such as
metals [136].

In order to prevent the oxidation of these processed plant food matrices, natural
alternatives have been pursued in recent years, such as monoterpenes from essential oils
like oregano (Origanum vulgare), which exhibit a high antioxidant activity as described
above. For example, carvacrol and thymol (Figure 2) showed good preservation of sensory
and antioxidant properties in roasted sunflower seeds, while sabinene hydrate (Figure 2)
exhibited better behavior preventing peroxide formation in these same seeds [137]. Car-
vacrol is also able to reduce fruit decay in berries [138] and thymol and other terpenoids,
such as menthol (Figure 2), are able to maintain better fruit quality in strawberries and
tomatoes and maintain increased levels of sugars, organic acids, anthocyanins and an-
tioxidant capacity in these fruits [139,140]. However, the sensory acceptability of cooked,
canned vegetables treated with carvacrol and thymol as antioxidants has a negative impact
due to their strong flavors, an effect that can be prevented by mixing these phytochemicals
with food-grade polymers such as cyclodextrins [141,142].

Plant polyphenols can also be used in shelf-life extension and quality maintenance of
certain fruits, such as litchi (Litchi chinensis), which suffers from the accumulation of ROS
species and an enhanced polyphenol oxidase activity in its pericarp, mainly in its antho-
cyanidins, causing browning after its harvest [143]. Tea polyphenols are able to inhibit or re-
tard this browning process during litchi storage, inhibiting the polyphenol oxidase enzyme
and reducing lipid peroxidation (a key factor for rancid odor) [144]. Another plant sec-
ondary metabolite that inhibits the polyphenol oxidase enzyme is salicylic acid (Figure 2),
which is able to delay browning in the Chinese chestnut (Castanea mollisima) [145]. In a
similar way, the browning process in mashed potatoes and apples (also due to polyphe-
nol oxidase activity) can be inhibited by the phenolic fraction of rice bran extract, where
p-coumaric acid (Figure 5) is the active antioxidant, or by the addition of the amino acid
L-cysteine (Figure 2) [146,147].

Polyphenols, including their aglycons, usually present a bitter and/or astringent taste,
a factor that must be taken into account when using these plant antioxidants in some food
matrices, such as juices or canned fruit [148]. Some examples are astringent proanthocyani-
dins (such as catechin oligomers) from grape skin [149], bitter naringenin or hesperetin
(Figure 4) glycosides from citrus fruits or bitter isoflavones (such as genistein or daidzein)
in soy products (Figure 4) [148]. As a way to solve these unpleasant taste problems, diverse
masking technologies can be used to improve consumer acceptance of processed foods
containing these plant antioxidants, such as nanocapsules or nanoemulsions [150–153]. In
the specific case of juices, solubility of the added plant antioxidants is a key factor, which is
higher in the case of flavonoid glycosides [154].

6. Packaging Strategies Using Natural Antioxidants

Antimicrobial and antioxidant packaging appears to be one of the most promising
applications of active food packaging technology [155]. In fact, the demand for antioxidant
active packaging is increasing due to its major consumer acceptance in comparison to
chemical antioxidants [156]. Focusing on antioxidant packaging, the two main approaches
are based on the release of antioxidants to the food and the scavenging of undesirable
compounds, such as oxygen or radical oxidative species [157].

One of the ways to improve food quality is to incorporate phenolic compounds
such as curcumin (Figure 2), quercetin and catechin (Figure 4) into the foil matrix. It
has been shown that the use of phenolic compounds in packaging foil extends product
shelf-life and has good antioxidant properties, preventing lipid oxidation in fresh ground
pork [158]. Quercetin has also been used to prepare a multifunctional antioxidant film
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mixing it with polyvinyl alcohol (PVA). This resulting film was called quercetin aggregation-
induced emission (AIE) composite film and it was used to extend the shelf-life of bananas
and apples. It also shows a sensitive AIE enhancement, which occurs when the film is
exposed to foods containing Al3+ residues and to seafood containing biogenic amines,
produced during spoilage. Thus, this film has the potential to be used as a smart and
green packaging material, sensing food quality fluorescently and extending food storage
times [159]. Another study developed functional films by solution casting using three
different types of carbohydrates (agar, chitosan and carrageenan) and curcumin. These
films exhibited strong antioxidant activity and some antibacterial activity [160]. In another
experiment, chitosan and curcumin were combined with cellulose, forming a biodegradable
and active film. This strategy displayed the best antioxidant activity in a fatty food system,
suggesting it could be a good active packaging material for foods with high fat content [161].

Antioxidant active materials have also been developed with films based on tea extracts,
with properties showing good antioxidant activity and low migration rates from films to
food [162]. In this fashion, a new antioxidant polyamide was prepared by total immersion
in active green tea extract for 48 h, so antioxidants were adsorbed onto the surface. This film
showed excellent antioxidant properties in fresh minced meat refrigerated for 23 days [163].
Green tea extract can also be encapsulated for the preparation of active materials. The
effectiveness of the developed packaging was checked with in vivo experiments and the
extension of shelf-life of fresh minced pork meat was successfully achieved [164].

There are other non-phenolic antioxidant compounds used in food packaging, like
caffeine (Figure 2) and carotenoids (Figure 2). Carotenoids have been applied not only
directly into food, but also for active packaging aiming to increase the protection from
light or oxygen permeability. As well, carotenoids help strengthen the packaging polymers
during storage and processing due to their antioxidant activity and capacity to absorb
UV light. A recent study described that poly-(lactic acid) films with carotenoids (bixin,
ß-carotene and lycopene) (Figure 2) can be useful for sunflower oil preservation [165].
Another example of active packaging films is based on starch/polyvinyl alcohol incorpo-
rated with betalains-rich red pitaya (Hylocereus polyrhizus (F.A.C. Weber) Britton and Rose)
peel extract. The incorporation of this extract improved the mechanical, antioxidant and
antimicrobial properties of the films and its protective capacity against UV radiation [166].

Apart from the evident advantages of using active food packaging, biodegradable
coatings can also be useful in reducing the high amount of plastic waste [167]. Recently,
new biodegradable chitosan-gelatin based films containing quercetin-starch have been
developed. It was observed that the film containing quercetin-starch increased the an-
tioxidant activity in comparison to the control without the flavonoid incorporated [168].
Biodegradable poly-(ester-urethane) film, based on a triblock copolymer of poly-(lactic
acid) and poly-(ε-caprolactone) and further loaded with catechin (Figure 4) as an antioxi-
dant agent, was developed. This new material showed good catechin release and effective
antioxidant activity and appropriate disintegration in compost [169].

Finally, as far as macroalgae are concerned, Fucus vesiculosus L. is a brown edible
seaweed and its hydroethanolic extracts were incorporated into a whey protein film to
generate an active packaging capable of controlling lipid oxidation in chicken breasts
during a total storage time of 25 days [170].

7. Conclusions

Current industrial food processes have a broad array of techniques and chemical
synthesis additives available as antioxidants for their use in food preservation. Some
of these additives are used to prolong shelf-life (mainly to avoid lipid oxidation and
aesthetic deterioration). However, some of these techniques or additives may generate
health concerns among consumers. Scientific data, together with an increasing consumer
perception of the need for safer and more natural food processing techniques and additives
in recent years has resulted in increased efforts at scientific and industrial levels to be
devoted to the use of plant metabolites, such as polyphenols and terpenoids, among others,
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as food antioxidants. The antioxidant activities for some of these plant nutraceuticals have
been tested in vitro and in the stored food matrix, shedding natural light on the complex
field of food additives and preservatives. Together with their important antioxidant
activities, some of these plant secondary metabolites possess other interesting properties
also, such as being cardioprotective (such as astaxanthin), an antitumor (such as curcumin)
or bactericidal (such as quercetin), which adds value to their use in some food matrixes
pursuing their marketing as functional foods. Additionally, the national legislations may
be different for a given antioxidant, as in the case of astaxanthin, which is registered in US
law as a color agent, but not permitted in the EU.
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4. Gorzeń-Mitka, I.; Bilska, B.; Tomaszewska, M.; Kołożyn-Krajewska, D. Mapping the structure of food waste management research:

A co-keyword analysis. Int. J. Environ. Res. Public Health 2020, 17, 4798. [CrossRef]
5. Somville, Y. Prevention and Reduction of Food Waste—Opinion on Civil Society’s Contribution to Strategy for Prevention and Reduction of

Food Losses and Food Waste—CESE 1917/2012—NAT/570; European and Economic Social Committee: Brussels, Belgium, 2013.
6. Kaur, G.; Johnravindar, D.; Wong, J.W.C. Enhanced volatile fatty acid degradation and methane production efficiency by biochar

addition in food waste-sludge co-digestion: A step towards increased organic loading efficiency in co-digestion. Bioresour. Technol.
2020, 308, 123250. [CrossRef] [PubMed]

7. Topuz, F.; Uyar, T. Antioxidant, Antibacterial and antifungal electrospun nanofibers for food packaging applications. Food Res.
Int. 2020, 130, 108927. [CrossRef]

8. Galanakis, C.M. Functionality of Food Components and Emerging Technologies. Foods 2021, 10, 128. [CrossRef]
9. San-Cristobal, R.; Navas-Carretero, S.; Martínez-González, M.Á.; Ordovas, J.M.; Martínez, J.A. Contribution of macronutrients to

obesity: Implications for precision nutrition. Nat. Rev. Endocrinol. 2020, 16, 305–320. [CrossRef]
10. Gulcin, İ. Antioxidants and antioxidant methods: An updated overview. Arch. Toxicol. 2020, 94, 651–715. [CrossRef]
11. Manessis, G.; Kalogianni, A.I.; Lazou, T.; Moschovas, M.; Bossis, I.; Gelasakis, A.I. Plant-Derived Natural Antioxidants in Meat

and Meat Products. Antioxidants 2020, 9, 1215. [CrossRef]
12. Carocho, M.; Morales, P.; Ferreira, I.C.F.R. Antioxidants: Reviewing the chemistry, food applications, legislation and role as

preservatives. Trends Food Sci. Technol. 2018, 71, 107–120. [CrossRef]
13. Fernandes, R.D.P.P.; Trindade, M.A.; de Melo, M.P. Natural Antioxidants and Food Applications: Healthy Perspectives. In

Alternative and Replacement Foods; Elsevier: Amsterdam, The Netherlands, 2018; Volume 17, pp. 31–64. ISBN 9780128114988.
14. European Parliament and Council Commission Commission Regulation (EU) No 1129/2011 of 11 November 2011 Amending

Annex II to Regulation (EC) No 1333/2008 of the European Parliament and of the Council by Establishing a Union List of Food
Additives (Text with EEA Relevance). Available online: https://op.europa.eu/en/publication-detail/-/publication/28cb4a37-b4
0e-11e3-86f9-01aa75ed71a1 (accessed on 11 April 2021).

http://doi.org/10.1016/j.meatsci.2014.04.006
http://www.ncbi.nlm.nih.gov/pubmed/24845336
http://doi.org/10.1016/j.ecoser.2020.101140
http://doi.org/10.1016/j.ijantimicag.2018.04.024
http://doi.org/10.3390/ijerph17134798
http://doi.org/10.1016/j.biortech.2020.123250
http://www.ncbi.nlm.nih.gov/pubmed/32244132
http://doi.org/10.1016/j.foodres.2019.108927
http://doi.org/10.3390/foods10010128
http://doi.org/10.1038/s41574-020-0346-8
http://doi.org/10.1007/s00204-020-02689-3
http://doi.org/10.3390/antiox9121215
http://doi.org/10.1016/j.tifs.2017.11.008
https://op.europa.eu/en/publication-detail/-/publication/28cb4a37-b40e-11e3-86f9-01aa75ed71a1
https://op.europa.eu/en/publication-detail/-/publication/28cb4a37-b40e-11e3-86f9-01aa75ed71a1


Antioxidants 2021, 10, 1264 28 of 33

15. Oswell, N.J.; Thippareddi, H.; Pegg, R.B. Practical use of natural antioxidants in meat products in the U.S.: A review. Meat Sci.
2018, 145, 469–479. [CrossRef] [PubMed]

16. FDA U.S. (Food and Drug Administration). CFR—Code of Federal Regulations Title 21 Part 172. Food Aditives Permitted for
Direct Addition to Food for Human Consumption. Available online: https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/
cfcfr/CFRSearch.cfm?CFRPart=172 (accessed on 15 July 2021).

17. FDA U.S. (Food and Drug Administration). CFR—Code of Federal Regulations Title 21 Part 182. Substances Generally Recognized
as Safe. Available online: https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfCFR/CFRSearch.cfm?CFRPart=182 (accessed
on 15 July 2021).

18. FDA U.S. (Food and Drug Administration). Substances Added to Food (Formerly EAFUS). Available online: https://www.
cfsanappsexternal.fda.gov/scripts/fdcc/?set=FoodSubstances (accessed on 15 July 2021).

19. European Commission Food Additives Database. Available online: https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=
FoodSubstances&sort=Sortterm_ID&order=ASC&startrow=1&type=basic&search=ASCORBIC (accessed on 15 July 2021).

20. Barden, L.; Decker, E.A. Lipid Oxidation in Low-moisture Food: A Review. Crit. Rev. Food Sci. Nutr. 2016, 56, 2467–2482.
[CrossRef] [PubMed]

21. Yang, C.S.; Ho, C.-T.; Zhang, J.; Wan, X.; Zhang, K.; Lim, J. Antioxidants: Differing Meanings in Food Science and Health Science.
J. Agric. Food Chem. 2018, 66, 3063–3068. [CrossRef]

22. Lourenço, S.C.; Moldão-Martins, M.; Alves, V.D. Antioxidants of Natural Plant Origins: From Sources to Food Industry
Applications. Molecules 2019, 24, 4132. [CrossRef] [PubMed]

23. Xu, X.; Liu, A.; Hu, S.; Ares, I.; Martínez-Larrañaga, M.-R.; Wang, X.; Martínez, M.; Anadón, A.; Martínez, M.-A. Synthetic
phenolic antioxidants: Metabolism, hazards and mechanism of action. Food Chem. 2021, 353, 129488. [CrossRef] [PubMed]

24. Liu, R.; Mabury, S.A. Synthetic Phenolic Antioxidants: A Review of Environmental Occurrence, Fate, Human Exposure, and
Toxicity. Environ. Sci. Technol. 2020, 54, 11706–11719. [CrossRef]

25. Baran, A.; Yildirim, S.; Ghosigharehaghaji, A.; Bolat, İ.; Sulukan, E.; Ceyhun, S. An approach to evaluating the potential teratogenic
and neurotoxic mechanism of BHA based on apoptosis induced by oxidative stress in zebrafish embryo (Danio rerio). Hum. Exp.
Toxicol. 2021, 40, 425–438. [CrossRef] [PubMed]

26. Eskandani, M.; Hamishehkar, H.; Ezzati Nazhad Dolatabadi, J. Cytotoxicity and DNA damage properties of tert-
butylhydroquinone (TBHQ) food additive. Food Chem. 2014, 153, 315–320. [CrossRef]

27. Vandghanooni, S.; Forouharmehr, A.; Eskandani, M.; Barzegari, A.; Kafil, V.; Kashanian, S.; Ezzati Nazhad Dolatabadi, J.
Cytotoxicity and DNA fragmentation properties of butylated hydroxyanisole. DNA Cell Biol. 2013, 32, 98–103. [CrossRef]

28. Ham, J.; Lim, W.; You, S.; Song, G. Butylated hydroxyanisole induces testicular dysfunction in mouse testis cells by dysregulating
calcium homeostasis and stimulating endoplasmic reticulum stress. Sci. Total Environ. 2020, 702, 134775. [CrossRef] [PubMed]

29. Ham, J.; Lim, W.; Whang, K.Y.; Song, G. Butylated hydroxytoluene induces dysregulation of calcium homeostasis and endoplasmic
reticulum stress resulting in mouse Leydig cell death. Environ. Pollut. 2020, 256, 113421. [CrossRef]

30. Mizobuchi, M.; Ishidoh, K.; Kamemura, N. A comparison of cell death mechanisms of antioxidants, butylated hydroxyanisole
and butylated hydroxytoluene. Drug Chem. Toxicol. 2021, 1–8. [CrossRef] [PubMed]

31. Bauer, A.K.; Dwyer-Nield, L.D. Two-stage 3-methylcholanthrene and butylated hydroxytoluene-induced lung carcinogenesis in
mice. In Methods in Cell Biology; Academic Press Inc.: Cambridge, MA, USA, 2020; Volume 163.

32. Ito, N.; Fukushima, S.; Hagiwara, A.; Shibata, M.; Ogiso, T. Carcinogenicity of Butylated Hydroxyanisole in F344 Rats. JNCI J.
Natl. Cancer Inst. 1983, 70, 343–352.

33. Makris, D.P.; Boskou, D. Plant-derived antioxidants as food additives. Plants A Source Nat. Antioxid. 2014, 398, 169–190.
34. Amarowicz, R.; Pegg, R.B. Natural antioxidants of plant origin. Adv. Food Nutr. Res. 2019, 90, 1–81.
35. De Oliveira, V.S.; Ferreira, F.S.; Cople, M.C.R.; Labre, T.d.S.; Augusta, I.M.; Gamallo, O.D.; Saldanha, T. Use of Natural

Antioxidants in the Inhibition of Cholesterol Oxidation: A Review. Compr. Rev. Food Sci. Food Saf. 2018, 17, 1465–1483. [CrossRef]
36. Logan, A.S.; Nienaber, U.; Pan, X. Lipid Oxidation; Elsevier: Amsterdam, The Netherlands, 2013; ISBN 9780983079163.
37. Cunha, L.C.M.; Monteiro, M.L.G.; Lorenzo, J.M.; Munekata, P.E.S.; Muchenje, V.; de Carvalho, F.A.L.; Conte-Junior, C.A. Natural

antioxidants in processing and storage stability of sheep and goat meat products. Food Res. Int. 2018, 111, 379–390. [CrossRef]
[PubMed]

38. Smith, L.L. Cholesterol autoxidation 1981–1986. Chem. Phys. Lipids 1987, 44, 87–125. [CrossRef]
39. Kulig, W.; Cwiklik, L.; Jurkiewicz, P.; Rog, T.; Vattulainen, I. Cholesterol oxidation products and their biological importance.

Chem. Phys. Lipids 2016, 199, 144–160. [CrossRef]
40. Ribeiro, J.S.; Santos, M.J.M.C.; Silva, L.K.R.; Pereira, L.C.L.; Santos, I.A.; da Silva Lannes, S.C.; da Silva, M.V. Natural antioxidants

used in meat products: A brief review. Meat Sci. 2019, 148, 181–188. [CrossRef]
41. Kerrihard, A.L.; Pegg, R.B.; Sarkar, A.; Craft, B.D. Update on the methods for monitoring UFA oxidation in food products. Eur. J.

Lipid Sci. Technol. 2015, 117, 1–14. [CrossRef]
42. Shahidi, F.; Zhong, Y. Measurement of antioxidant activity. J. Funct. Foods 2015, 18, 757–781. [CrossRef]
43. Brühl, L. Official Methods and Recommended Practices of the American Oil Chemist’s Society, Physical and Chemical Character-

istics of Oils, Fats and Waxes, Section I. Ed. The AOCS Methods Editor and the AOCS Technical Department. 54 pages. AOCS
Press, Champaign, 1996. Fett/Lipid 1997, 99, 197. [CrossRef]

http://doi.org/10.1016/j.meatsci.2018.07.020
http://www.ncbi.nlm.nih.gov/pubmed/30071458
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=172
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=172
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfCFR/CFRSearch.cfm?CFRPart=182
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=FoodSubstances
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=FoodSubstances
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=FoodSubstances&sort=Sortterm_ID&order=ASC&startrow=1&type=basic&search=ASCORBIC
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=FoodSubstances&sort=Sortterm_ID&order=ASC&startrow=1&type=basic&search=ASCORBIC
http://doi.org/10.1080/10408398.2013.848833
http://www.ncbi.nlm.nih.gov/pubmed/24279497
http://doi.org/10.1021/acs.jafc.7b05830
http://doi.org/10.3390/molecules24224132
http://www.ncbi.nlm.nih.gov/pubmed/31731614
http://doi.org/10.1016/j.foodchem.2021.129488
http://www.ncbi.nlm.nih.gov/pubmed/33714793
http://doi.org/10.1021/acs.est.0c05077
http://doi.org/10.1177/0960327120952140
http://www.ncbi.nlm.nih.gov/pubmed/32909836
http://doi.org/10.1016/j.foodchem.2013.12.087
http://doi.org/10.1089/dna.2012.1946
http://doi.org/10.1016/j.scitotenv.2019.134775
http://www.ncbi.nlm.nih.gov/pubmed/31710847
http://doi.org/10.1016/j.envpol.2019.113421
http://doi.org/10.1080/01480545.2021.1894701
http://www.ncbi.nlm.nih.gov/pubmed/34013795
http://doi.org/10.1111/1541-4337.12386
http://doi.org/10.1016/j.foodres.2018.05.041
http://www.ncbi.nlm.nih.gov/pubmed/30007699
http://doi.org/10.1016/0009-3084(87)90046-6
http://doi.org/10.1016/j.chemphyslip.2016.03.001
http://doi.org/10.1016/j.meatsci.2018.10.016
http://doi.org/10.1002/ejlt.201400119
http://doi.org/10.1016/j.jff.2015.01.047
http://doi.org/10.1002/lipi.19970990510


Antioxidants 2021, 10, 1264 29 of 33

44. Antolovich, M.; Prenzler, P.D.; Patsalides, E.; McDonald, S.; Robards, K. Methods for testing antioxidant activity. Analyst 2002,
127, 183–198. [CrossRef] [PubMed]

45. Hellwig, M. Analysis of Protein Oxidation in Food and Feed Products. J. Agric. Food Chem. 2020, 68, 12870–12885. [CrossRef]
46. Estévez, M.; Ventanas, S.; Cava, R. Effect of natural and synthetic antioxidants on protein oxidation and colour and texture

changes in refrigerated stored porcine liver pâté. Meat Sci. 2006, 74, 396–403. [CrossRef] [PubMed]
47. Ding, S.; Xu, S.; Fang, J.; Jiang, H. The Protective Effect of Polyphenols for Colorectal Cancer. Front. Immunol. 2020, 11, 1407.

[CrossRef] [PubMed]
48. Zhou, Y.; Zheng, J.; Li, Y.; Xu, D.-P.; Li, S.; Chen, Y.-M.; Li, H.-B. Natural Polyphenols for Prevention and Treatment of Cancer.

Nutrients 2016, 8, 515. [CrossRef]
49. Durazzo, A.; Lucarini, M.; Souto, E.B.; Cicala, C.; Caiazzo, E.; Izzo, A.A.; Novellino, E.; Santini, A. Polyphenols: A concise

overview on the chemistry, occurrence, and human health. Phyther. Res. 2019, 33, 2221–2243. [CrossRef]
50. Santos-Buelga, C.; González-Paramás, A.M.; Oludemi, T.; Ayuda-Durán, B.; González-Manzano, S. Plant phenolics as functional

food ingredients. Adv. Food Nutr. Res. 2019, 90, 183–257.
51. IARC. Red Meat and Processed Meat. In IARC Monographs; International Agency for Research on Cancer: Geneva, Switzerland,

2015; Volume 114, ISBN 978-832-0180-9.
52. González, N.; Marquès, M.; Nadal, M.; Domingo, J.L. Meat consumption: Which are the current global risks? A review of recent

(2010–2020) evidences. Food Res. Int. 2020, 137, 1–6. [CrossRef] [PubMed]
53. Bonnet, C.; Bouamra-Mechemache, Z.; Réquillart, V.; Treich, N. Viewpoint: Regulating meat consumption to improve health, the

environment and animal welfare. Food Policy 2020, 97, 109341. [CrossRef]
54. Salter, A.M. The effects of meat consumption on global health. Rev. Sci. Tech. 2018, 37, 47–55. [CrossRef]
55. Shahbandeh, M. Global Meat Industry Value, 2018 & 2023 | Statista. Available online: https://www.statista.com/statistics/5022

86/global-meat-and-seafood-market-value/ (accessed on 7 April 2021).
56. Rossin, D.; Calfapietra, S.; Sottero, B.; Poli, G.; Biasi, F. HNE and cholesterol oxidation products in colorectal inflammation and

carcinogenesis. Free Radic. Biol. Med. 2017, 111, 186–195. [CrossRef]
57. Virginio, V.W.M.; Nunes, V.S.; Moura, F.A.; Menezes, F.H.; Andreollo, N.A.; Rogerio, F.; Scherrer, D.Z.; Quintão, E.C.R.;

Nakandakare, E.; Petrucci, O.; et al. Arterial tissue and plasma concentration of enzymatic-driven oxysterols are associated with
severe peripheral atherosclerotic disease and systemic inflammatory activity. Free Radic. Res. 2015, 49, 199–203. [CrossRef]

58. Testa, G.; Rossin, D.; Poli, G.; Biasi, F.; Leonarduzzi, G. Implication of oxysterols in chronic inflammatory human diseases.
Biochimie 2018, 153, 220–231. [CrossRef] [PubMed]

59. Vejux, A.; Lizard, G. Cytotoxic effects of oxysterols associated with human diseases: Induction of cell death (apoptosis and/or
oncosis), oxidative and inflammatory activities, and phospholipidosis. Mol. Aspects Med. 2009, 30, 153–170. [CrossRef] [PubMed]

60. Kloudova, A.; Guengerich, F.P.; Soucek, P. The Role of Oxysterols in Human Cancer. Trends Endocrinol. Metab. 2017, 28, 485–496.
[CrossRef]

61. Riscal, R.; Skuli, N.; Simon, M.C. Even Cancer Cells Watch Their Cholesterol! Mol. Cell 2019, 76, 220–231. [CrossRef]
62. Kovač, U.; Skubic, C.; Bohinc, L.; Rozman, D.; Režen, T. Oxysterols and Gastrointestinal Cancers Around the Clock. Front.

Endocrinol. 2019, 10, 483. [CrossRef]
63. Nazih, H.; Bard, J.M. Cholesterol, Oxysterols and LXRs in Breast Cancer Pathophysiology. Int. J. Mol. Sci. 2020, 21, 1356.

[CrossRef]
64. Testa, G.; Staurenghi, E.; Giannelli, S.; Sottero, B.; Gargiulo, S.; Poli, G.; Gamba, P.; Leonarduzzi, G. Up-regulation of PCSK6 by

lipid oxidation products: A possible role in atherosclerosis. Biochimie 2021, 181, 191–203. [CrossRef]
65. Doria, M.; Maugest, L.; Moreau, T.; Lizard, G.; Vejux, A. Contribution of cholesterol and oxysterols to the pathophysiology of

Parkinson’s disease. Free Radic. Biol. Med. 2016, 101, 393–400. [CrossRef] [PubMed]
66. Griffiths, W.J.; Wang, Y. Oxysterol research: A brief review. Biochem. Soc. Trans. 2019, 47, 517–526. [CrossRef] [PubMed]
67. Serrano, R.; Ortuño, J.; Bañón, S. Improving the Sensory and Oxidative Stability of Cooked and Chill-Stored Lamb Using Dietary

Rosemary Diterpenes. J. Food Sci. 2014, 79, S1805–S1810. [CrossRef]
68. Turek, C.; Stintzing, F.C. Stability of Essential Oils: A Review. Compr. Rev. Food Sci. Food Saf. 2013, 12, 40–53. [CrossRef]
69. Bagheri, R.; Ariaii, P.; Motamedzadegan, A. Characterization, antioxidant and antibacterial activities of chitosan nanoparticles

loaded with nettle essential oil. J. Food Meas. Charact. 2021, 15, 1395–1402. [CrossRef]
70. Fernandes, R.; Trindade, M.A.; Lorenzo, J.M.; de Melo, M.P. Assessment of the stability of sheep sausages with the addition of

different concentrations of Origanum vulgare extract during storage. Meat Sci. 2018, 137, 244–257. [CrossRef]
71. Bellés, M.; Alonso, V.; Roncalés, P.; Beltrán, J.A. Sulfite-free lamb burger meat: Antimicrobial and antioxidant properties of green

tea and carvacrol. J. Sci. Food Agric. 2018, 99, 464–472. [CrossRef]
72. Lavado, G.; Ladero, L.; Cava, R. Cork oak (Quercus suber L.) leaf extracts potential use as natural antioxidants in cooked meat. Ind.

Crops Prod. 2021, 160, 113086. [CrossRef]
73. Khan, I.A.; Xu, W.; Wang, D.; Yun, A.; Khan, A.; Zongshuai, Z.; Ijaz, M.U.; Yiqun, C.; Hussain, M.; Huang, M. Antioxidant

potential of chrysanthemum morifolium flower extract on lipid and protein oxidation in goat meat patties during refrigerated
storage. J. Food Sci. 2020, 85, 618–627. [CrossRef]

74. Tran, T.T.T.; Ton, N.M.N.; Nguyen, T.T.; Le, V.V.M.; Sajeev, D.; Schilling, M.W.; Dinh, T.T.N. Application of natural antioxidant
extract from guava leaves (Psidium guajava L.) in fresh pork sausage. Meat Sci. 2020, 165, 108106. [CrossRef]

http://doi.org/10.1039/b009171p
http://www.ncbi.nlm.nih.gov/pubmed/11827390
http://doi.org/10.1021/acs.jafc.0c00711
http://doi.org/10.1016/j.meatsci.2006.04.010
http://www.ncbi.nlm.nih.gov/pubmed/22062851
http://doi.org/10.3389/fimmu.2020.01407
http://www.ncbi.nlm.nih.gov/pubmed/32754151
http://doi.org/10.3390/nu8080515
http://doi.org/10.1002/ptr.6419
http://doi.org/10.1016/j.foodres.2020.109341
http://www.ncbi.nlm.nih.gov/pubmed/33233049
http://doi.org/10.1016/j.foodpol.2020.101847
http://doi.org/10.20506/rst.37.1.2739
https://www.statista.com/statistics/502286/global-meat-and-seafood-market-value/
https://www.statista.com/statistics/502286/global-meat-and-seafood-market-value/
http://doi.org/10.1016/j.freeradbiomed.2017.01.017
http://doi.org/10.3109/10715762.2014.992894
http://doi.org/10.1016/j.biochi.2018.06.006
http://www.ncbi.nlm.nih.gov/pubmed/29894701
http://doi.org/10.1016/j.mam.2009.02.006
http://www.ncbi.nlm.nih.gov/pubmed/19248805
http://doi.org/10.1016/j.tem.2017.03.002
http://doi.org/10.1016/j.molcel.2019.09.008
http://doi.org/10.3389/fendo.2019.00483
http://doi.org/10.3390/ijms21041356
http://doi.org/10.1016/j.biochi.2020.12.012
http://doi.org/10.1016/j.freeradbiomed.2016.10.008
http://www.ncbi.nlm.nih.gov/pubmed/27836779
http://doi.org/10.1042/BST20180135
http://www.ncbi.nlm.nih.gov/pubmed/30936243
http://doi.org/10.1111/1750-3841.12585
http://doi.org/10.1111/1541-4337.12006
http://doi.org/10.1007/s11694-020-00738-0
http://doi.org/10.1016/j.meatsci.2017.11.018
http://doi.org/10.1002/jsfa.9208
http://doi.org/10.1016/j.indcrop.2020.113086
http://doi.org/10.1111/1750-3841.15036
http://doi.org/10.1016/j.meatsci.2020.108106


Antioxidants 2021, 10, 1264 30 of 33

75. Boeira, C.P.; Piovesan, N.; Flores, D.C.B.; Soquetta, M.B.; Lucas, B.N.; Heck, R.T.; Alves, J.d.S.; Campagnol, P.C.B.; dos Santos, D.;
Flores, E.M.M.; et al. Phytochemical characterization and antimicrobial activity of Cymbopogon citratus extract for application as
natural antioxidant in fresh sausage. Food Chem. 2020, 319, 126553. [CrossRef]

76. Pateiro, M.; Vargas, F.C.; Chincha, A.A.I.A.; Sant’Ana, A.S.; Strozzi, I.; Rocchetti, G.; Barba, F.J.; Domínguez, R.; Lucini, L.; do
Amaral Sobral, P.J.; et al. Guarana seed extracts as a useful strategy to extend the shelf life of pork patties: UHPLC-ESI/QTOF
phenolic profile and impact on microbial inactivation, lipid and protein oxidation and antioxidant capacity. Food Res. Int. 2018,
114, 55–63. [CrossRef]

77. de Carvalho, F.A.L.; Lorenzo, J.M.; Pateiro, M.; Bermúdez, R.; Purriños, L.; Trindade, M.A. Effect of guarana (Paullinia cupana)
seed and pitanga (Eugenia uniflora L.) leaf extracts on lamb burgers with fat replacement by chia oil emulsion during shelf life
storage at 2 ◦C. Food Res. Int. 2019, 125, 108554. [CrossRef] [PubMed]

78. Aminzare, M.; Tajik, H.; Aliakbarlu, J.; Hashemi, M.; Raeisi, M. Effect of cinnamon essential oil and grape seed extract as
functional-natural additives in the production of cooked sausage-impact on microbiological, physicochemical, lipid oxidation
and sensory aspects, and fate of inoculated Clostridium perfringens. J. Food Saf. 2018, 38, e12459. [CrossRef]

79. Morsy, M.K.; Mekawi, E.; Elsabagh, R. Impact of pomegranate peel nanoparticles on quality attributes of meatballs during
refrigerated storage. LWT Food Sci. Technol. 2018, 89, 489–495. [CrossRef]

80. Ramírez-Rojo, M.I.; Vargas-Sánchez, R.D.; del Mar Torres-Martínez, B.; Torrescano-Urrutia, G.R.; Lorenzo, J.M.; Sánchez-Escalante,
A. Inclusion of ethanol extract of mesquite leaves to enhance the oxidative stability of pork patties. Foods 2019, 8, 631. [CrossRef]

81. Prommachart, R.; Belem, T.S.; Uriyapongson, S.; Rayas-Duarte, P.; Uriyapongson, J.; Ramanathan, R. The effect of black rice water
extract on surface color, lipid oxidation, microbial growth, and antioxidant activity of beef patties during chilled storage. Meat Sci.
2020, 164, 108091. [CrossRef]

82. Karaosmanoglu, H.; Kilmartin, P.A. Tea extracts as antioxidants for food preservation. In Handbook of Antioxidants for Food
Preservation; Elsevier: Cambridge, UK, 2015; pp. 219–233. ISBN 9781782420897.

83. Osada, K.; Hoshina, S.; Nakamura, S.; Sugano, M. Cholesterol oxidation in meat products and its regulation by supplementation
of sodium nitrite and apple polyphenol before processing. J. Agric. Food Chem. 2000, 48, 3823–3829. [CrossRef]

84. Maqsood, S.; Abushelaibi, A.; Manheem, K.; Al Rashedi, A.; Kadim, I.T. Lipid oxidation, protein degradation, microbial and
sensorial quality of camel meat as influenced by phenolic compounds. LWT Food Sci. Technol. 2015, 63, 953–959. [CrossRef]

85. Anjos, O.; Fernandes, R.; Cardoso, S.M.; Delgado, T.; Farinha, N.; Paula, V.; Estevinho, L.M.; Carpes, S.T. Bee pollen as a natural
antioxidant source to prevent lipid oxidation in black pudding. LWT 2019, 111, 869–875. [CrossRef]

86. Saldaña, E.; Merlo, T.C.; Patinho, I.; Rios-Mera, J.D.; Contreras-Castillo, C.J.; Selani, M.M. Use of sensory science for the
development of healthier processed meat products: A critical opinion. Curr. Opin. Food Sci. 2021, 40, 13–19. [CrossRef]

87. Teixeira, A.; Silva, S.; Guedes, C.; Rodrigues, S. Sheep and Goat Meat Processed Products Quality: A Review. Foods 2020, 9, 960.
[CrossRef]

88. Júnior, M.M.; de Oliveira, T.P.; Gonçalves, O.H.; Leimann, F.V.; Medeiros Marques, L.L.; Fuchs, R.H.B.; Cardoso, F.A.R.; Droval,
A.A. Substitution of synthetic antioxidant by curcumin microcrystals in mortadella formulations. Food Chem. 2019, 300, 125231.
[CrossRef] [PubMed]

89. Menegali, B.S.; Selani, M.M.; Saldaña, E.; Patinho, I.; Diniz, J.P.; Melo, P.S.; Pimentel Filho, N.d.J.; Contreras-Castillo, C.J. Pink
pepper extract as a natural antioxidant in chicken burger: Effects on oxidative stability and dynamic sensory profile using
Temporal Dominance of Sensations. LWT 2020, 121, 108986. [CrossRef]

90. Jiao, Y.; Quek, S.Y.; Gu, M.; Guo, Y.; Liu, Y. Polyphenols from thinned young kiwifruit as natural antioxidant: Protective effects on
beef oxidation, physicochemical and sensory properties during storage. Food Control 2020, 108, 106870. [CrossRef]

91. de Medeiros, V.P.B.; Pimentel, T.C.; Sant’Ana, A.S.; Magnani, M. Microalgae in the meat processing chain: Feed for animal
production or source of techno-functional ingredients. Curr. Opin. Food Sci. 2021, 37, 125–134. [CrossRef]

92. Pogorzelska, E.; Godziszewska, J.; Brodowska, M.; Wierzbicka, A. Antioxidant potential of Haematococcus pluvialis extract rich
in astaxanthin on colour and oxidative stability of raw ground pork meat during refrigerated storage. Meat Sci. 2018, 135, 54–61.
[CrossRef]

93. Seo, J.K.; Parvin, R.; Park, J.; Yang, H.S. Utilization of astaxanthin as a synthetic antioxidant replacement for emulsified sausages.
Antioxidants 2021, 10, 407. [CrossRef]

94. Lorenzo, J.M.; González-Rodríguez, R.M.; Sánchez, M.; Amado, I.R.; Franco, D. Effects of natural (grape seed and chestnut
extract) and synthetic antioxidants (buthylatedhydroxytoluene, BHT) on the physical, chemical, microbiological and sensory
characteristics of dry cured sausage “chorizo. ” Food Res. Int. 2013, 54, 611–620. [CrossRef]

95. Domínguez, R.; Gullón, P.; Pateiro, M.; Munekata, P.E.S.; Zhang, W.; Lorenzo, J.M. Tomato as Potential Source of Natural
Additives for Meat Industry. A Review. Antioxidants 2020, 9, 73. [CrossRef]

96. Andrés, A.I.; Petrón, M.J.; Adámez, J.D.; López, M.; Timón, M.L. Food by-products as potential antioxidant and antimicrobial
additives in chill stored raw lamb patties. Meat Sci. 2017, 129, 62–70. [CrossRef] [PubMed]

97. PA Silva, Y.; Borba, B.C.; Pereira, V.A.; Reis, M.G.; Caliari, M.; Brooks, M.S.-L.; Ferreira, T.A.P.C. Characterization of tomato
processing by-product for use as a potential functional food ingredient: Nutritional composition, antioxidant activity and
bioactive compounds. Int. J. Food Sci. Nutr. 2019, 70, 150–160. [CrossRef]

98. Kim, H.S.; Chin, K.B. Antioxidant Activity of Tomato Powders as Affected by Water Solubility and Application to the Pork
Sausages. Korean J. Food Sci. Anim. Resour. 2013, 33, 170–180. [CrossRef]

http://doi.org/10.1016/j.foodchem.2020.126553
http://doi.org/10.1016/j.foodres.2018.07.047
http://doi.org/10.1016/j.foodres.2019.108554
http://www.ncbi.nlm.nih.gov/pubmed/31554074
http://doi.org/10.1111/jfs.12459
http://doi.org/10.1016/j.lwt.2017.11.022
http://doi.org/10.3390/foods8120631
http://doi.org/10.1016/j.meatsci.2020.108091
http://doi.org/10.1021/jf991187k
http://doi.org/10.1016/j.lwt.2015.03.106
http://doi.org/10.1016/j.lwt.2019.05.105
http://doi.org/10.1016/j.cofs.2020.04.012
http://doi.org/10.3390/foods9070960
http://doi.org/10.1016/j.foodchem.2019.125231
http://www.ncbi.nlm.nih.gov/pubmed/31374430
http://doi.org/10.1016/j.lwt.2019.108986
http://doi.org/10.1016/j.foodcont.2019.106870
http://doi.org/10.1016/j.cofs.2020.10.014
http://doi.org/10.1016/j.meatsci.2017.09.002
http://doi.org/10.3390/antiox10030407
http://doi.org/10.1016/j.foodres.2013.07.064
http://doi.org/10.3390/antiox9010073
http://doi.org/10.1016/j.meatsci.2017.02.013
http://www.ncbi.nlm.nih.gov/pubmed/28259073
http://doi.org/10.1080/09637486.2018.1489530
http://doi.org/10.5851/kosfa.2013.33.2.170


Antioxidants 2021, 10, 1264 31 of 33

99. Hassoun, A.; Sahar, A.; Lakhal, L.; Aït-Kaddour, A. Fluorescence spectroscopy as a rapid and non-destructive method for
monitoring quality and authenticity of fish and meat products: Impact of different preservation conditions. LWT 2019, 103,
279–292. [CrossRef]

100. Kulawik, P.; Özogul, F.; Glew, R.; Özogul, Y. Significance of antioxidants for seafood safety and human health. J. Agric. Food Chem.
2013, 61, 475–491. [CrossRef] [PubMed]

101. Giannakourou, M.C.; Tsironi, T.; Thanou, I.; Tsagri, A.M.; Katsavou, E.; Lougovois, V.; Kyrana, V.; Kasapidis, G.; Sinanoglou,
V.J. Shelf Life Extension and Improvement of the Nutritional Value of Fish Fillets through Osmotic Treatment Based on the
Sustainable Use of Rosa damascena Distillation By-Products. Foods 2019, 8, 421. [CrossRef] [PubMed]

102. Gokoglu, N. Novel natural food preservatives and applications in seafood preservation: A review. J. Sci. Food Agric. 2019, 99,
2068–2077. [CrossRef]

103. Ali, M.; Imran, M.; Nadeem, M.; Khan, M.K.; Sohaib, M.; Suleria, H.A.R.; Bashir, R. Oxidative stability and Sensoric acceptability
of functional fish meat product supplemented with plant—Based polyphenolic optimal extracts. Lipids Health Dis. 2019, 18, 1–16.
[CrossRef] [PubMed]

104. Wang, J.; Fang, J.; Wei, L.; Zhang, Y.; Deng, H.; Guo, Y.; Hu, C.; Meng, Y. Decrease of microbial community diversity, biogenic
amines formation, and lipid oxidation by phloretin in Atlantic salmon fillets. LWT 2019, 101, 419–426. [CrossRef]

105. Karoui, R.; Hassoun, A. Efficiency of rosemary and basil essential oils on the shelf-life extension of Atlantic mackerel (Scomber
scombrus) fillets stored at 2 ◦C. J. AOAC Int. 2017, 100, 335–344. [CrossRef]

106. de Araújo Couto, H.G.S.; Blank, A.F.; de Oliveira e Silva, A.M.; de Lima Nogueira, P.C.; de Fátima Arrigoni-Blank, M.; de Castro
Nizio, D.A.; de Oliveira Pinto, J.A. Essential oils of basil chemotypes: Major compounds, binary mixtures, and antioxidant activity.
Food Chem. 2019, 293, 446–454. [CrossRef]

107. Besbes, N.; Joffraud, J.-J.; Khemis, I.B.; Amri, M.; Sadok, S. Antimicrobial and antioxidant activies of cactus polyphenols extract
on seafood preservation. Biointerface Res. Appl. Chem. 2016, 6, 1612–1620.

108. Feng, X.; Tjia, J.Y.Y.; Zhou, Y.; Liu, Q.; Fu, C.; Yang, H. Effects of tocopherol nanoemulsion addition on fish sausage properties and
fatty acid oxidation. LWT 2020, 118, 108737. [CrossRef]

109. Spinelli, S.; Conte, A.; Del Nobile, M.A. Microencapsulation of extracted bioactive compounds from brewer’s spent grain to
enrich fish-burgers. Food Bioprod. Process. 2016, 100, 450–456. [CrossRef]

110. Cedola, A.; Cardinali, A.; Del Nobile, M.A.; Conte, A. Fish burger enriched by olive oil industrial by-product. Food Sci. Nutr. 2017,
5, 837–844. [CrossRef]

111. Baldissera, M.D.; Souza, C.F.; Zeppenfeld, C.C.; Velho, M.C.; Klein, B.; Abbad, L.B.; Ourique, A.F.; Wagner, R.; Da Silva, A.S.;
Baldisserotto, B. Dietary supplementation with nerolidol nanospheres improves growth, antioxidant status and fillet fatty acid
profiles in Nile tilapia: Benefits of nanotechnology for fish health and meat quality. Aquaculture 2020, 516, 734635.

112. Guerberoff, G.K.; Camusso, C.C. Effect of laccase from Trametes versicolor on the oxidative stability of edible vegetable oils. Food
Sci. Hum. Wellness 2019, 8, 356–361. [CrossRef]

113. Madhujith, T.; Sivakanthan, S. Oxidative Stability of Edible Plant Oils. In Bioactive Molecules in Food. Reference Series in
Phytochemistry; Springer: Cham, Switzerland, 2019; pp. 529–551.

114. Szydłowska-Czerniak, A.; Łaszewska, A. Effect of refining process on antioxidant capacity, total phenolics and prooxidants
contents in rapeseed oils. LWT Food Sci. Technol. 2015, 64, 853–859. [CrossRef]

115. Tanno, R.; Kato, S.; Shimizu, N.; Ito, J.; Sato, S.; Ogura, Y.; Sakaino, M.; Sano, T.; Eitsuka, T.; Kuwahara, S.; et al. Analysis of
oxidation products of α-tocopherol in extra virgin olive oil using liquid chromatography-tandem mass spectrometry. Food Chem.
2019, 306, 125582. [CrossRef]

116. Shahidi, F.; Ambigaipalan, P. Phenolics and polyphenolics in foods, beverages and spices: Antioxidant activity and health
effects—A review. J. Funct. Foods 2015, 18, 820–897. [CrossRef]

117. Wang, D.; Fan, W.; Guan, Y.; Huang, H.; Yi, T.; Ji, J. Oxidative stability of sunflower oil flavored by essential oil from Coriandrum
sativum L. during accelerated storage. LWT 2018, 98, 268–275. [CrossRef]

118. Shanker, N.; Debnath, S. Impact of purslane (Portulaca oleracea L.) leaves extract to enhance the anti-oxidant potential of edible
oils during heating. J. Oleo Sci. 2019, 68, 321–328. [CrossRef] [PubMed]

119. Blasi, F.; Rocchetti, G.; Montesano, D.; Lucini, L.; Chiodelli, G.; Ghisoni, S.; Baccolo, G.; Simonetti, M.S.; Cossignani, L. Changes in
extra-virgin olive oil added with Lycium barbarum L. carotenoids during frying: Chemical analyses and metabolomic approach.
Food Res. Int. 2018, 105, 507–516. [CrossRef] [PubMed]

120. Ayadi, A.; Yahia, Y.; Ben Othman, K.; Hannachi, H. Oxidative stability of olive oil enriched with oleaster leaves under accelerated
storage conditions. J. Appl. Bot. Food Qual. 2020, 93, 168–176.

121. Zhang, Y.Y.; Zhang, F.; Thakur, K.; Ci, A.T.; Wang, H.; Zhang, J.G.; Wei, Z.J. Effect of natural polyphenol on the oxidative stability
of pecan oil. Food Chem. Toxicol. 2018, 119, 489–495. [CrossRef]

122. Guitard, R.; Paul, J.-F.; Nardello-Rataj, V.; Aubry, J.-M. Myricetin, rosmarinic and carnosic acids as superior natural antioxidant
alternatives to α-tocopherol for the preservation of omega-3 oils. Food Chem. 2016, 213, 284–295. [CrossRef]

123. Dragoev, S.; Balev, D.; Ivanov, G.; Nikolova-Damyanova, B.; Grozdeva, T.; Filizov, E.; Vassilev, K. Effect of superficial treatment
with new natural antioxidant on salmon (Salmo salar) lipid oxidation. Acta Aliment. 2014, 43, 1–8. [CrossRef]

124. Yerlikaya, P.; Gokoglu, N.; Topuz, O.K.; Gumus, B.; Aydan Yatmaz, H. Antioxidant Activities of Citrus Albedo and Flavedo
Fragments Against Fish Lipid Oxidation. J. Aquat. Food Prod. Technol. 2016, 25, 1339–1347. [CrossRef]

http://doi.org/10.1016/j.lwt.2019.01.021
http://doi.org/10.1021/jf304266s
http://www.ncbi.nlm.nih.gov/pubmed/23256644
http://doi.org/10.3390/foods8090421
http://www.ncbi.nlm.nih.gov/pubmed/31540465
http://doi.org/10.1002/jsfa.9416
http://doi.org/10.1186/s12944-019-0982-y
http://www.ncbi.nlm.nih.gov/pubmed/30704486
http://doi.org/10.1016/j.lwt.2018.11.039
http://doi.org/10.5740/jaoacint.16-0410
http://doi.org/10.1016/j.foodchem.2019.04.078
http://doi.org/10.1016/j.lwt.2019.108737
http://doi.org/10.1016/j.fbp.2016.09.005
http://doi.org/10.1002/fsn3.461
http://doi.org/10.1016/j.fshw.2019.09.003
http://doi.org/10.1016/j.lwt.2015.06.069
http://doi.org/10.1016/j.foodchem.2019.125582
http://doi.org/10.1016/j.jff.2015.06.018
http://doi.org/10.1016/j.lwt.2018.08.055
http://doi.org/10.5650/jos.ess18126
http://www.ncbi.nlm.nih.gov/pubmed/30867388
http://doi.org/10.1016/j.foodres.2017.11.061
http://www.ncbi.nlm.nih.gov/pubmed/29433242
http://doi.org/10.1016/j.fct.2017.10.001
http://doi.org/10.1016/j.foodchem.2016.06.038
http://doi.org/10.1556/AAlim.43.2014.1.1
http://doi.org/10.1080/10498850.2015.1059917


Antioxidants 2021, 10, 1264 32 of 33

125. Sayyad, R.; Farahmandfar, R. Influence of Teucrium polium L. essential oil on the oxidative stability of canola oil during storage.
J. Food Sci. Technol. 2017, 54, 3073–3081. [CrossRef] [PubMed]

126. Redondo-Cuevas, L.; Hayes, H.; Nicol, F.; Raikos, V. Rosemary powder filtrate improves the oxidative stability and antioxidant
properties of rapeseed oil: Potential applications for domestic cooking. Int. J. Food Sci. Technol. 2019, 54, 432–439. [CrossRef]

127. Saoudi, S.; Chammem, N.; Sifaoui, I.; Bouassida-Beji, M.; Jiménez, I.A.; Bazzocchi, I.L.; Silva, S.D.; Hamdi, M.; Bronze, M.R.
Influence of Tunisian aromatic plants on the prevention of oxidation in soybean oil under heating and frying conditions. Food
Chem. 2016, 212, 503–511. [CrossRef]
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