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Abstract

Green tea extract is rich of antioxidant. These antioxidants can replace the synthic
antioxidant in doughnut. For this purpose extracted antioxidant of green tea and used
as natural antioxidant in doughnut. Aim this proposal reduce synethic antioxidant
.with respect to notice the synergistic properties between green tea extract and
organic acids (acid ascorbic), acid ascorbic was added in 4 levels (0, 50, 150, 200)
ppm and green tea extract was added in 4 levels (0,100,150,200) ppm green tea to
doughnut while addition of ascorbic acid showed no significant effect on the
production of peroxide value, green tea extract decrease moisture content and
peroxide value. besides, ascorbic acide increase crumb colour and appearance, and
decrease odor and general acceptance, while green tea extract increase odor ,flavor
general acceptance crumb colour. There is significant similorition between nature
antioxidant and synetic antioxidant properties.
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