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Effects of BHA-PG-CA Combined Antioxidant on Shelf Life of Huangshan Biscuits

WU You-zhi, WANG Yuan,LIU Ying-yu (Department of Food Science,Shanghai Zhonggiao College ,Shanghai 201514 )

Abstract [ Objective] To extend the shelf life of Huangshan biscuits. [ Method ] Antioxidants BHA , PG and CA were studied to decrease the
peroxide value of lard in Huangshan biscuits during storage. [ Result] BHA and PG could significantly decrease peroxide value of lard,and among
PG was better. when BHA and PG mixed with different ratio( which total antioxidant was 0.02% of the sample) were used, BHA and PG 1:3 had
the best antioxidant effect. When 0.015% PG +0.005% BHA +0.010% citric acid were used ,the antioxidant effect was the best,and the shelf
life of Huangshan biscuits increased from 21 d to 56 d. [ Conclusion] The study can provide reference for extending the shelf life of Huangshan

biscuits and other foods.
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