Testing Texas Honey as an Alternative to

&

Formaldehyde in Catfish Preservation

_PATHUAY

Zoe Bautista, Priscila Trinidad UTSA

Department of Biology, Health, and the Environment PS PS ® P ” f :
_— The University of Texas at San Antonio, San Antonio TX, 78249 s Honors College
Of the many powers of honey, preservation and antibacterial properties This research aims to directly compare formaldehyde and honey’s o Honey-preserved catfish samples are expected to show less discoloration and
have been accredited for centuries. Formaldehyde has been labeled a preservation qualities side by side. Ipid oxidation compared to untreated sample.
Igcr;c;le_/lr'la\ )circl:(ljnc:ﬁsnmt?e/rtnhaeﬂ ;(;ﬁugatelcr)lgal fif\fgtgsgggcrljeoa::trl:ggglplzg\zggn 1. Analyze the antioxidant and antimicrobial properties of Texas honeys o Honeys with higher free radical scavenging activity are anticipated to perform
Jency | through pH, moisture, total phenolic contents and DPPH values. better in preservation.

Concerns about formaldehyde use In preserving food products like fish
have raised health concerns. 2. Compare the extent of lipid oxidation of catfish samples covered in
honey, formalin, and an untreated sample.

o Formalin-preserved samples will likely exhibit the least amount of spoilage.

Honey has been studied as a natural alternative to formaldehyde In
fixation and preservation methods with moderate success; however, Its 3. Observe sensory signs of decomposition such as discoloration and
use In food preparation, particularly fish, remains unexplored. This smell.

experiment involves obtaining catfish from a local store, portioning It into
five parts: one preserved with formalin, three coated with different Texas
honeys, and one left untreated as a control. Fish freshness will be tracked

over a week by smell, discoloration, and lipid oxidation. Materials and Methods Figure 5. Peroxide Reaction Within Honey
This study will help evaluate honey's effectiveness as a natural food

pres_ervz_;ltive and Its potential as a viable alternative to formalin In various Three Texas honey samples will be selected based on past analyses. And Future A P P'i cations
applications. each honey’s pH, moisture and total phenolic contents (TPC) will be
remeasured. Moisture and pH will be measured to according to . S . .
Introduction International Honey Commission (IHC) quidelines. While TPC is The comparlson_wnl give insights on alternatives to formaldehyde which has
measured through spectrometer assay. numerous uses In the global market
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4. Identify any links of preservation effectiveness to antioxidant levels. HO
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o Honey has been used in embalming in ancient Egypt and used to Figure 3. DPPH If successful, this research could support the notion of honey as a natural and
preserve meats and fruits in ancient Rome. And has been studied as a Reaction Color safer alternative to formaldehyde for fish preservation. While expanding on the
natural alternative against formaldehyde in fixation and preservation Change preservation nature of honey and its possible ties to free radical scavenging
methods with moderate success. activity.

o Natural compounds rich in flavonoids and phenolic acids, known for
their antioxidant and antibacterial properties, have shown promise In

preventing lipid oxidation. NS T AN/
o Lipid oxidation in fish is due to the high proportion of polyunsaturated MR . a7 References
fatty acids and structural lipids. Antioxidant activity will be assessed through the DPPH (2,2-diphenyl-1-

: : . F |dehyde. Royal Society of Chemistry, 2018.
picrylhydrazyl) radical scavenging assay at 517 nm. UMM, Nl SR G M)

Possibly leading to more extensive preservation solution development that could
be included in applications in the embalming process for dissections.
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