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Abbreviations
*AAPH: 2,2' — azobis (2- amidinopropane) dihydrochlonide
*ABTS™: 2,2"-azinobis (3-ethylbenzothiazoline-6-sulphonate)
radical cation
*BHT: butylated hydroxytoluene
* DPPH: 2,2 — diphenyl — 1- picrylhdrazyl
* GAE: gallic acid equivalents
* |Cs0 50% inhibition
* LDL: low density lipoprotein
* MAP: modified atmosphere packaging
* NADPH: nicotinamide adenine dinucleotide hydrogen phosphate
* ORAC: oxygen radical absorbance capacity
* TBHQ: tertiary butylhydroquinone
* TEAC: trolox equivalent antioxidant activity
* TRAP: total radical trapping parameter
* VLDL: very low density lipoprotein
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