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The objective was to explore the possible application of aqueous extracts from minced 

raw and cooked whole capelin (Mallotus villosus) as natural antioxidants.     

Methods: Fat, protein, water content and TVB-N value of capelin was determined by 

traditional methods and capillary electrophoresis (CE) was used to study peptides. 

Hemoglobin mediated oxidation in washed cod model system with added aqueous 

fractions of raw and cooked capelin was monitored during storage on ice by measuring 

color changes (Minolta Chromameter), sensory analysis, TBARS, and analysis of 

volatile compounds by gas chromatography (SPME-HS-GC/O and HS-GC/MS) during 

chilled storage on ice.  

Results: Antioxidant activity of the capelin broth in the cod model system was 

confirmed by all methods tested. The broth contained higher protein content than the 

raw juice (96.2 mg/ml and 51.1 mg/ml, respectively) and CE results suggested that the 

broth contained higher levels of peptides like anserine which may explain higher 

antioxidant activity of the broth. The raw aqueous phase was found to have a pro-

oxidant trend possibly related to the use of whole capelin including blood and viscera. 

The most intense oxidized odors were grass like odor (hexanal), mushroom odor 

(1-octen-3-ol), rancid, potato odor (cis-4-heptenal and heptanal) and cucumber like 

odor.  
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