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The effect of different extraction method on the antioxidant activity
of geranium leaf extract to extend the shelf-life of minced silver carp
(Hypophthalmichthys molitrix) during storage at 4° C
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The effect of extraction methods (ultrasound and solvents) and different concentration of extract (500,
1000, 1500 and 2000 ppm) on the phenolic compounds and antioxidant activities of geranium leafextracts
was evaluated to determine the most suitable extraction method for extendshelfof minced silver carp
during refrigerated storage (30 days at 4°C). Ultrasound extract was found to have higher phenols
compounds (1500.6 mg/g sample) as compared with solvent extract (P< 0.05). The highest antioxidant
activitywas found in ultrasound extract at 2000 ppm concentration (2,2-diphenyl-1-picrylhydrazyl
[DPPH] and B- carotene 98.08 % and 81.9%, respectively)(P< 0.05). Then, theantioxidant effects of
geranium leafextracts on quality of minced silver carpduring 30 days at child storage were examined
bybiochemical parameter such as Peroxide value (PV), Thiobarbithic acid (TBA), total volatile base
nitrogen (TVB-N).Samples treated with extract showed significantly (P< 0.05) lower TVB-N content and
lipid oxidation (as reflected by lower PV and TBA values) during the storage period as compared with the
control.
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