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Fig.3 Comparison of antioxidative effect of
spices on fatty meat of chicken
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Fig.4 Comparison of antioxidative effect of iron
and ascorbic acid on fatty meat of chicken
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Fig.5 Comparison of antioxidative effect of
rosemarry on fatty meat of chicken
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Fig.7 Comparison of antioxidative effect of
clove on fatty meat of chicken
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Fig.8 Comparison of antioxidative effect of all-
spice on fatty meat of chicken
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