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The purpose of this investigation was to study the effect of artichoke by products (AB) powders at different rates (0.5 and 1%) relative to a synthetic antioxidant butyl hydroxide toluene (BHT) on quality changes of Sparus aurata fillet kept under refrigerated storage. Lipid damage was measured by rancidity development [conjugated dienes (CD) and secondary oxidation compounds]. Pre-spawned samples showed a higher Thiobarbituric Acid Index (TBARS). There was an initial rise in the TBARS values of all samples, which dropped slightly after 72h. The rise in TBARS was much higher in the BHT and AB 0.5 samples. CD measurements showed a clear trend as a result of the refrigerated storage. The conjugated diene values vary slowly during the 48 hours of refrigerated storage then these values quickly increased from 48 hours to 96 hours except for the groups treated by BHT and 1% of artichoke by-products (P<0.05). This increase was significant in all the groups of Sparus aurata fillets studied during the storage at 4°C (P<0.05). The values of pH did not show significant variations (P >0.05) between the groups. The treatment by artichoke by-products led to an increase in the pH values through the period of storage. Consequently, artichoke by products have the potential to be successfully used as natural antioxidants to minimize the lipid oxidation of Sparus aurata fillet with respect to refrigerated temperature.

