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                                                                  Abstract:
[bookmark: _GoBack]Natural antioxidants have gained great interest in recent years for their role in preventing the automatic release of fats, oils and fats containing food products. In the present study, three plant foods, amla (Emblica officianalis), drum leaves (Moringa oleifera) and dried grapes (Vitis vinifera) are used as sources of natural antioxidants. All these exceptions show a high percentage of antioxidant activity tested using the carotene-linoleic acid in vitro system, compared to synthetic antioxidants. Biscuit-based biscuits are included in neuroscience studies and chemical analysis. (Heinz and Hautzinger 2007). Biscuits treated with natural antioxidants, dried extracts (B4) and drum leaves (B5) received higher points (P ⩽ 0.05) of panels during the last six weeks, rather than control (B1), butylated hydroxyl anisole (BHA) (B2)) and amla (B3) take out the included biscuits. The addition of plant extracts to the three plant foods provided a much better antioxidant effect on the basket compared to the BHA effect, as the% increase in peroxide and acid levels after six weeks was lower than those of BHA-controlled samples (Kanner1994). Fragments from drum and amla shells have been effective in contrlling lipid oxidation in the end. The level of oily oxidation is influenced by storage conditions such as light exposure, moisture content, and temperature and oxygen availability. Natural antioxidants play a major role in preventing auto oxidation in fats, oils and fats that contain food products and therefore, have received a lot of attention over the years. peroxide levels in biscuit biscuits were within an acceptable range of 10-20 meq / kg of fat at the last minute.
Biscuits prepared by adding natural antioxidants found in ethanolic slices of dried grapes (1%), drum leaves (2%) and aonla (1%) and studied for oxidative purity in biscuits until 45 days ago. Antioxidants from all three sources delayed the formation of peroxide, because the PV of all samples containing natural antioxidants was less than
Introduction
Food Waste
Based on our general knowledge that meat is a very potent protein, this type of diet as a short life in which preservatives are ignored. The transformation from animal to flesh goes through several stages and stages. Some of the tasks include loading the animals on the farm, taking them to the slaughterhouse, removing the animal and finally slaughtering them. It is therefore advisable to consider all activities and categories if high care is not observed in any of the above which could lead to unnecessary suffering and injury to animals; therefore this will lead to a loss of meat value. This suggests that we should prevent contamination after the preparation of meat from slaughter to packaging and the process of handling the corpse in order to extend the time limit (Simitzis and Deligeorgis 2010).
Poultry Degradation Process
The main nutrients for meat are water, minerals, fats and carbohydrates. Meat is therefore taken for weight loss depending on fat oxidation microbial spoilage and digestive enzymes. Meat-making processes are considered to occur simply due to a decrease in protein, lipid oxidation and loss of other important molecules this is due to lipids and a breakdown of protein as new chemicals change the texture, taste, taste and aroma of the meat. Camo (2008).
The degradation process consists of the following flesh processes after slaughter and during repair and storage, microbial degradation, lipid oxidation, and autolysis enzymatic spoilage (ICLPP, 2006).
Bacteria:
Meat products provide a favorable environment for the growth of many species of microflora classified as pathogens. The main causes of infection in the body are intestinal tissue and animal skin. The concept of microflora in animal flesh depends on a variety of factors: pre-slaughter practice, age of slaughtered animal, treatment during slaughter control during slaughter, distribution, and the process of preserving meat packaging and human handling.
Microbial Corruption:
Lipid autoxidation is a natural process that affects fatty acids as it leads to oxidation formation, tissue damage and the formation of flavors. After the animal is slaughtered, blood circulation stops as metabolic processes are blocked which help the tissues to connect with fatty acids. Various factors are set to affect the oxidation of lipids in the body and are fatty acids, antioxidant levels of vitamin E, and proxidants such as free iron present in muscle. Polyunsaturated fatty acids are fatty acids that are very sensitive to lipid oxidation. The spontaneous production of untreated phospholipid fatty acids leads to the production of hydrogen peroxides capable of liquid or decomposition. Their diversity produces carbonyl compounds such as aldehydes and ketones Nawar (1996).
Lipid Oxidation:
Lipid autoxidation is a natural process that affects fatty acids as it leads to oxidation formation, tissue damage and the formation of flavors. After the animal is slaughtered, blood circulation stops as metabolic processes are blocked which help the tissues to connect with fatty acids. Various factors are set to affect the oxidation of lipids in the body and are fatty acids, antioxidant levels of vitamin E, and proxidants such as free iron present in muscle. Polyunsaturated fatty acids are fatty acids that are very sensitive to lipid oxidation. The spontaneous production of untreated phospholipid fatty acids leads to the production of hydrogen peroxides capable of liquid or decomposition. Their diversity produces carbonyl compounds such as aldehydes and ketones.
Autolytic Corruption:
The main cause of tissue damage is usually due to a process called enzymatic action and its natural process that occurs after an animal is slaughtered in a muscle cell. Enzymes act as a stimulant that will eventually lead to a date (Doyle, 1999)

Conclusion
Antioxidant activity based on DPPH testing has tested six plant species. Order % AO plants from top to bottom are: Mint> Basil> Dill> Cumin> Black pepper> white pepper. The antioxidant activities of the plant have been tested in chickens for study skills in preventing poultry damage due to oxidation when exposed to air. Gas Chromatography was used to identify VOCs and to calculate the number of chicken acquisitions when plants are added The overall result showed a good interaction between the powerful explosive properties of plants and their% antioxidant activities.

Future Work
The following is a suggestion for future work: instead of water, organic solvent can be tried to extract plants to improve%% antioxidant base. Also, check out the antioxidant activities of chicken plants in different storage conditions finally, testing The antioxidant activity of the plant in different foods such as fish, meat, and cheese.
VOC Determination by GC-FID
Flame ionization detector is the most widely used detector of gas chromatography. Organic Compounds it heats up the heat of the H 2 / air flame to produce ions and electrons electrically by means of flames. Flame ionization detector is more sensitive than torture, flame ionization. The detector is useful for the analysis of highly organic chemicals including compounds Contaminated with water and nitrogen oxide and sulfur. Flame ionization detector is sound is very sensitive, low and has a high response rate (USDA, 2005).  
Also, the chromatogram shows that the DMA height is generated when there is no additional stored storage higher than that found in DMA with additional preservative. To deal with a small number, all the areas below the peaks are divided by the smallest area (Sindelar and Houser, 2009).

Extraction of Basil as a Poultry Preservative
The area under the top of the DMA produced where basil extraction is used as a protection:
Room temperature: 24 o C
Measurement time DMA

Related area below the maximum value of
Examples DMA External antioxidant (only)

Related area below the maximum value of
Sample DMA with antioxidant (Basil)
1 hour 2.0076 1,0708 ± 0.0689
2 hours 2,4646 1,2529 ± 0.0067
3 hours 2,8095 1,4373 ± 0.1587

Level of damage without plant extraction = 0.401 s -1
The rate of damage to plant extraction = 0.133 s -1
% The effect of antioxidants on the level of degradation
= x 100
= = 66.83%

Cumin is released as a Poultry Preservative:
The area under the top of the DMA produced where the extract of Cumin is used as a protection (Cerveny et. Al. 2009).
Room temperature: 25 o C
Measurement time
DMA

Related area below the maximum value of
Examples DMA External antioxidant (only)

Related area below the maximum value of
Sample DMA with antioxidant (cumin)
1 hour 1.4119 1.0469 ± 0.0502
2 hours 2,4057 1,3527 ± 0.0235
3 hours 3.4173 1.6302 ± 0.0648
4 hours 3,9655 2.5620 ± 0.0023

The degree of degradation without plant extraction = 0.8672 s -1
Rate of plant extraction rate = 0.4823 s -1
% The effect of antioxidants on the level of degradation
= x 100
= = 44.38%


Dill Release as Chicken Preservative:
The area under the top of the DMA produced where Dill extract is used as a preservative:
Room temperature: 24 o C
Measurement time
DMA

Related area below the maximum value of
Examples DMA External antioxidant (only)
Related area below the maximum value of
Sample DMA with antioxidant (Dill)
1 hour 1.7492 1.0162 ± 0.0249
2 hours 2.3972 1,6082 ± 0.0592
3 hours 2.5248 1,7542 ± 0.0294
4 hours 3.0532 2,0142 ± 0.0526

Rate without plant extraction = 0.454 s -1
Plant degradation rate = 0.214 s -1
% The effect of antioxidants on the level of degradation
= x 100
= = 52.86%

Mint Extract as a Preservative:
The area under the top of the DMA produced where the Mint extract is used as a protection:
Room temperature: 28 o C
Measurement time
DMA

Related area below the maximum value of
Examples DMA External antioxidant (only)


Related area below the maximum value of
Sample DMA with antioxidant (Mint)
1 hour 1.9409 1,0235 ± 0.0266
2 hours 3.0248 1.7451 ± 0.0596
3 hours 4.9455 1.9790 ± 0.0033
4 hours 6,5025 2,4548 ± 0.1692

Level of damage without plant extraction = 1.5606 s -1
Rate of plant extraction rate = 0.4528 s -1
% The effect of antioxidants on the level of degradation
= x 100
= = 70.98%
Remove Black Pepper as Chicken Protection:
The area under the top of the DMA produced where black pepper extract is used as a barrier:
Room temperature: 26 o C
Measurement time
DMA

Related area below the maximum value of
Examples DMA External antioxidant (only)

Related area below the maximum value of
Sample DMA with antioxidant (Black pepper)
1 hour 1.5396 1.0773 ± 0.0845
2 hours 3.0159 1,3613 ± 0.0427
3 hours 4.3832 1.7843 ± 0.0925
4 hours 4,7419 3,6706 ± 0.0802

Level of damage without plant extraction = 1.1974 s -1
The degree of damage to plant extraction = 0.8203 s -1
% The effect of antioxidants on the level of degradation
= x 100
= = 31.49%

Remove White Pepper as A Chicken Preservative:
The area under the top of the DMA produced where white pepper extraction is used as a barrier:
Room temperature: 27 o C
Measurement time
DMA

Related area below the maximum value of
Examples DMA External antioxidant (only)

Related area below the maximum value of
Sample DMA with antioxidant (white pepper)
1 hour 1.3918 1.0065 ± 0.0079
2 hours 2,4468 1.7761 ± 0.1309
3 hours 3.1489 2,6065 ± 0.1081
4 hours 5.5461 3.1348 ± 0.0109

Rate rate without plant extraction = 1.3165 s -1
Rate of plant extraction rate = 0.8915 s -1
% The effect of antioxidants on the level of degradation
= x 100
= = 32.28%


Comparison between Crop Yields as Poultry Protection
Antioxidants can slow down, stabilize, or prevent fluid free radicals a powerful method, so adding an antioxidant will lead to increased storage stability, sensory quality and nutritional value of meat product. The plants extracted from this study were used due to its high antioxidant capacity as it contains various phenols, anthocyanin and ascorbic acid, which can act as a major scavenger. From the result, the mint showed a critical area of ​​extinction because it provided very low yields sucking. Mint also shows very high antioxidant activity when used as a chicken decay (70.98%) (Ray, 2004).
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