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Antioxidant Activity of Quail, Hen, Duck and Goose Eggs Components and Study the Effect of Storage and Thermal
Treatment

Abstract of Thesis

The current study included estimating the antioxidant activity of the quail, Hen, Duck and Goose Eggs. The
yolk was separated from the white for each type and the yolk lipid was separated and studied the chemical
content of white, yolk and mixture of white and yolk. Aqueous and alcoholic extracts were prepared for both
white and yolk and the total content of phenols and flavonoids was estimated for all prepared extracts and lipid.
The antioxidant activity, reducing power, chelating of iron ions, and scavening of hydrogen peroxide of fresh
eggs were studied. The effect of egg storage at laboratory temperature (25-30°C) and refrigerator temperature
(4£1°C) on antioxidant activity was studied. The effect of heat treatments (boiling and frying) on the
antioxidant activity of prepared extracts from cooked egg was studied, then used the extracts which gave
highest antioxidant activity in beef patties with tow concentrations 0.2% and 0.4% to test their efficiency in
oxidative inhibition and prolonging the reservoir age of stored beef patties in refrigerated for 12-days and
following changes in peroxide value Thiobarbituric acid (TBA) values for periods 0, 4, 8 and 12-days. The
results showed a decrease in the antioxidant effectiveness of all extracts and all types in laboratory and
refrigerator storage compared with fresh eggs. The effect of thermal treatments on the milk was higher than the
frying effect in reducing the antioxidant efficacy at the level of P00.05. Peroxide and TBA values for meat
tablets treated with extracts gave the highest efficacy during storage periods.




