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Abstract: In order to study the effect of natural spice extracts such as rosemary and thyme on the anti-fat
oxidation, antibacterial effect, quality characteristics of frozen meatballs, and the feasibility of replacing
fat-soluble antioxidants. The 0.04% thyme extract and 0.04% rosemary exiract were added to the frozen
pork meatballs and the blank group and 0.02% butylated hydroxytoluene (BHT) were used as control
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group. The thiobarbituric acid reactive substance value (TBARS), pH value, number of colonies, color {L“,
a, b'} and sensory quality changes in each group were measured within 13 days. The results showed that
the extracts of rosemary and thyme had significant anti-fat oxidation effects on frozen pork balls (P<0.05).
As time went by, the anti-fat oxidation effect of rosemary was rosemary>thyme>BHT. Rosemary and
thyme extracts showed significant bacteriostasis (P<0.05), and the effect was better than 0.02% BHT,

the pH value of the first 7 days was significantly lower than the control (P<0.05), and rosemary after the

7th day, the effect of aroma extract and thyme extract on pH is equivalent to 0.02% BHT. Rosemary and
thyme extracts were significantly better than the control group in improving the color and sensory quality of
meatballs (P<0.05), and the improvement effect of rosemary extract was better than that of thyme extract.
It can be seen that rosemary extract has the best performance in improving the quality of meatballs and
prolonging the storage period. Thyme extract is the second best, both better than 0.02% BHT, which has

the potential to replace BHT and other synthetic antioxidants in meat products.
Key words: rosemary extract; thyme extract; pork ball; fat oxidation; antibacterial effect
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