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Study on the Anti-oxidant Function of Pet Food Made from Chicken

HONG lJianjie
(Wenzhou Research Institution of Cereal and Oil Science, Wenzhou, China 325003)

Abstract: Propyl gallat is a good anti-oxidant of pet food made from chicken. Soybean protein and dinitrosyl
ferrohemochrome, to some extent, perform an anti-oxidant function in pet food made from chicken.
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