FOOD& MACHINERY

DOI:10.13652/j.issn.1003-5788.2020.10.001

FI6BE 108 B 2288 | 2020 F£10 A | RaSHIM

MEHXRERRBRMEINE m PRI A

Application of food in functional products from the perspective

of antioxidant dietary supplement
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Abstract; Anti-oxidation is an effective process to inhibit the oxi-
dation of free radicals. The human body produces anti-oxidation
substances as well as free radicals. With the improvement of ma-
terial life, people hope to satisfy their health needs by eating nat-
ural and healthy food. In this paper, through the analysis of the
raw materials and the compatibility of the products, it is found
that the food and the extract are widely used in the anti-oxidation
functional food. and the anti-oxidation function of the raw mate-
rials and the anti-oxidation function of the dietary supplement
have been developed, the general situation of the use of food and
its extract in all functional foods was summarized. Finally, some
suggestions were put forward for the choice of food and its ex-
tract.
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Table 1 Raw materials with antioxidant and health care
properties with dietary supplement frequency
=10
A= JER BRI o Lk
1 AR R I 87 1 % bR 14
2 HERE 83 12 ZRZW 13
3 HEERC 40 13 %41H 12
4 F/MLR 33 14 R 12
5 Mifdr 23 15 RERRY 11
6 HA Y 21 16 % 11
7 HiE Q10 19 17 s 11
8  KREmHE 17 18 MK 10
9 WS 15 19 AR 10
10 Az 14 20 RZ 10

T 490 B 1Y 10 A TR R A AR A i SR IR
QIO PG VES A S B i 5B B 3 e
2.2 BERFERNERLS W

oy 2 a] 1, B 07 JEUR T T 0 AU A D R Y 7 A A
20% ., Hob R QL0 & E PR L R 2k 1 P AL R
RETS L TE 2 R A I R 0 R AN FE R s o
AL E e A E RSB 50 mg/d, HALEE S J7 6 /5
HHFBEMARIAML P BMARWEHER
15~25 mg/d; BLJ7 45 %) FF 32 Y 0 B AL B s AR
HEMEMEH100~200 mg/d,
2.3 EMEMABRIH
2.3.1  JURHECAIL M2 B A0 0 O 7 IR FC 75 o R G AT
1 SR I M X FC T ol AR =8 1 JEURE AT G 156 1Y 4% )
Bro i 1pR 4 ER C 54 ER EA RIS
YRR COBMLL R S R E S0 B G 508 (1
WRRUAR 5 5 A BCATLAL R
2.3.2  FEHr  fE SPSS Modelerl8.0 #k {4+ Apriori
L — DI S A B AL EOR R R R LK

2 MEAREBRERFEAERMERBR
Table 2 Use of one ingredient in antioxidant

dietary supplement
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Figure 1 Analysis of compatibility network diagram of

antioxidant health food raw materials (support

degree —=8)
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Table 3 Analysis of the relationship between antioxidant

dietary supplement raw materials
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Table 4 Products approved for antioxidant health functions are also approved for other health functions
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