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ABSTRACT 

So far, ground turmeric is produced by boiling the ~urnieric rhizome to destroy the 
enzyme activities. Turmeric was proved to have an anti-osidant activi~y which destroyed by 
heating. Thus, for anti-oxidant purposes, the ground turmeric is less effective than the fresh 
one. 

If the anti-oxidant achity of fresh turmeric is found, the right doses in applying tur- 
meric can be determined. 

Tepung kunyit selama ini diproduksi setelah terlebih dahulu kunyit segarnya 
mengalami perebusan, dengan maksud uiltuk menginaktifkan enzirn dan inenstabilkan zat 
warna kuningnya. Dalam suatu model sistem, analisa dengan 615' Ranciniat menunjukkan 
bahwa aktivitas aatioksidan dari kunyit menurun drastis pada suhu 90°C. 

1. Introduction: 

Actually, fish deterioration can be avoided by applying low anlbient temperature in 
fish handling and processing. How-ever, in tropical condition, using of icc is a quite expen- 
si.ie way if compare to end-fsh product price. 
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