EXTERNAL CALL FOR DEMONSTRATION PROJECTS - July 2007

Proposal Title:

Natural Antioxidant Extracts enriched in Caffeic Acid for Seafood Products
OBJECTIVES

The main objective of this demonstration project is to evaluate and demonstrate the
antioxidative effect of plant extracts enriched in caffeic acid in frozen fish. The project also
includes extraction, purification and analysis of a natural phenolic extract enriched in caffeic
acid aimed to be used as food additive.

This general objective can be divided into the following specific objectives:
A. Production and characterisation of a natural extract enriched in caffeic acid.

Determination of the antioxidant activity of the extract to establish variables as the
effectiveness or the range of concentration in fish products.

C. Measurement of the extract activity during storage and processing of fish under real industrial
conditions.

POTENTIAL INDUSTRIAL IMPACT

It is expected that results will have a socio-economical importance for the food market, which is
actually demanding products of high quality, safer and healthier. Additionally, it will suppose an
increase in the added value to the following industries:

For Fish Producer Industries: the real potential of application of hydroxycinnamic acids as
antioxidants will be proved in the fish processing industries. This sector is aiming fo produce
better quality products, healthier and with a longer life cycle in the market. In this sense, it is
necessary to prolong the shelf-life of frozen/processed fish products, which actually is limited
by the oxidation (rancidity), especially in fat fish. The use of natural additives with antioxidants
properties will be of great benefit.

For Food Additives Industries: this sector is investing on natural additives, antioxidants among
them. Raw material is abundant and cheap, but industries need that the processing and
manufacturing of antioxidant compounds should be done at a competitive cost.

PROFILE FOR DEMONSTRATION PARTNERS SOUGHT

Food Additives producers involved in the extraction, purification and characterization of natural
extracts.

Fish producers interested in applying the natural extract with antioxidant activity on fish
products in real conditions.
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