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Anahtar Kelimeler Oz

Balik kofte Saglikli beslenmede balik, hayvansal protein kaynagi olarak énemli yer almaktadir. Balik
eti, besleyici degeri yiiksek bir besin olmasina karsin bozulmaya kars1 oldukca duyarlidir.
Balik ve balik iiriinlerinin islenmesi ve depolanmasi siiresince meydana gelen en dnemli
Baharat degisim lipit oksidasyonudur. Lipit oksidasyonundan dolay1 baliklarin kalitesindeki
diisiisleri azaltmak igin gesitli antioksidanlar kullanilmaktadir. Sentetik antioksidanlarin
insan sagligi acisindan potansiyel toksik olabileceginin One siiriilmesi, 6zellikle
giiniimiizde tiiketici tercihlerini dogal tarimsal tiriinlere yoneltmis ve islenmis gidalarda da
saglik, kalite ve gilivenlik arayislarini 6n plana c¢ikarmistir. Kendilerine 6zgii lezzet ve
aromalari, antimikrobiyal ve antioksidan Ozellikleri nedeniyle, daha genis bioaktivite
profiline sahip olan baz1 bitki ve baharatlar, gida sektoriinde alternatif olarak

Bitki ekstrakt

Dogal antioksidan

kullanilabilecek dogal antioksidan maddelerdir. Bu derlemede, dogal antioksidan
Ozelligine sahip bazi bitki, baharat ve ekstraktlarin, farkli balik tiirleri ile yapilan balik
koftelerinin kaliteleri tizerine etkileri incelenmistir.

Keywords Abstract

Fish balls In healthy nutrition, fish takes an important place as a source of animal protein. Fish meat
is highly sensitive to deterioration, although nutritional value is a high nutrient. The most
significant change that occurs during the processing and storage of fish and fish products
Spices is lipid oxidation. A variety of antioxidants are used to reduce the decrease in the quality
of the fish due to lipid oxidation. The claim that synthetic antioxidants may be potentially
toxic in terms of human health, especially nowadays, directs consumer preferences to
natural agricultural products, and the search for health, quality and safety in processed
foods is at the forefront. Because of their unique flavor and aroma, antimicrobial and
antioxidant properties, some plants and spices that have a broader bioactivity profile are
natural antioxidants that can be used alternatively in the food industry. In this review, the
effects of some plants, spices and extracts with natural antioxidant properties on the
quality of fish ball made with different fish species were investigated.
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