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States Food and Drug Administration (U.S.-FDA)
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O 0 o,
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OCH:z QCHz CHs I8
(+)-Catechin (C) (-)-Epicatechin (EC)
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TBHQ PG

(©)-Epicatechin-3-gallate (ECG) (->Epigallocatechin-3-gallate (EGCG)
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(ﬁw7: Shabhidia F. and Zhong, Y., 2010) (: 7in7: hito//www.jisponline.com/article.asp 2issn=0972-124X;

ear=2012;volume=16;issue=2;spage=161;epage=167,aulast=C

hatterjee accessed on 29.09.2015)
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on 29.09.2015)
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—s— Control, nothing added

—ea— 200 ppm Creen Tea Extract
(i.e., 40 ppm green tea catechins)

40 ppm Butylated hydroxyanisol
(BHA)

mg ma andialdehyde /kg meat
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