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  One of the major changes that occur during processing, distribution and preparation 

of food is oxidation. Oxidation of lipids initiated other changes in food system that 

affects its nutritional quality, safety, color, flavor, and texture. The oxidation of lipids is 

implicated in a number of pathological events such as a hearth diseases, 

atherosclerosis, aging and cancer. The oxidation stability of lipids ensured by the 

addition of antioxidants, is important to health protection and for economic reasons. To 

create food products with high quality and to protect human health are problems all 

over the world. These problems could be solved both:  

1) by searching new nontoxic antioxidants and  

2) by expanding the knowledge about the reactions, resulting regeneration of the 

antioxidant molecule during the oxidation process, i.e. increasing the antioxidant 

activity.  

 The activity of antioxidants depends on complex factors including: a) the nature of 

antioxidants, b) the condition of oxidation, c) the methods used to follow oxidation, d) 

the stage of oxidation. For that reason phenolic compounds with high biological activity 

and wide range of lipophilic-hydrophilic balance, and their analogues, isolated from 

various plant and propolis extracts have been tested for antioxidant activity. Kinetic 

modeling of inhibited lipid oxidation was applied to study the mechanism of inhibitor and 

its radical and the effect of inhibitor regeneration was discussed. Computer modeling, 

quantum chemical calculations and statistical analysis have been applied to compare 

the predictable antiradical activity with experimental one of different flavonoids, 

cinnamic acids, chalcones and tannins. On the base of qualitative spectral, kinetic and 

theoretical data, the selection of the most efficient and appropriate antioxidant for 

optimal stabilization of lipids and lipid containing product is possible. 

 

 

 


