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MinceFPUnPincreasePofPsecondaryPoxidationPproductsP.T@URSHPbecomesPapparentP
byPstoragePdayP/PinPbothPanoxicPandPhigh±oxygenPMUP9PbutPwasPmoreP
pronouncedPatPIC%POW5P

ChopsFPHigh±oxygenPMUPPappearedPtoPfurtherPincreasePT@URS5

ThePmincePlipidPcontentP.kC5E%P±Pk5kHPwasPmuchPhigherPthanPinPthePchopsP.W53%P±P
C5/H9PwhichPmayPexplainPthePhigherPlevelPofPsecondaryPlipidPoxidationPproductsPinP
thePformer5P

+omparingPthePtwoPproductsPafterP/PdaysPofPstorage9PlipidPoxidationPwasPlowerPinP
chopsPcomparedPtoPthePmince5P

TheP effectP ofP high±oxygenP comparedP toP anoxicP MUPP onP meatP

proteinPcanPalreadyPbePobservedPafterPtwoPdaysPofPstorage9Pfor

bothPtypesPofPproducts5

Anoxic MAPFP ThereP isP onlyP

aP negligibleP effectP ofP

storageP timeP onP theP minceP

free±thiolP values5P Similarly9P

proteinP oxidationP inP porkP

chopsP remainsP stable9P asP

theP thiol±groupP levelsP doP

notP changeP considerablyP

overPthePstoragePperiod5

High-oxygen MAPFP WhileP free±thiolP levelsP areP retainedP inP chops9P theP lossP ofP

freePthiolPcontentPinPthePmincePisPmuchPhigher9PreachingPapproximatelyP4C%PforP

thePhigh±oxygenPMUPPsamplesPatP•ayP/5
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Unti±MyosinP/PPblotP

TheP electrophoreticP separationP ofP

proteinP fromP theP samplesP onP 6±I%P

TUP gelsP revealsP differentP protein±P

bandP patternsP betweenP products9P

andP betweenP OWP concentrations5P

TheP appearanceP ofP high±molecularP

weightP proteinP aboveP theP MyH+P

bandP inP samplesP storedP inP high±

oxygenPMUPPhasPbeenPattributedPtoP

thePPcross±linkingPofPPmyosin5

ThePintensityPofPthePchemiluminescencePsignalPsuggestsPPPPP

PPPPPhigherPprevalencePofPSlowvTypePIPfibresPinPthePmince5P
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MUPPisPwidelyPusedPinPthePpackagingPofPretailPporkPmeatPproductsPinPorderPtoPpreservePaPbrightPredPcolourPandPtoPextendPretailPshelfPlife5PThePusePofPhigh±oxygenP./C±IC%HPMUPP

allowsPthePdevelopmentPofPaPdesirablePredPcolourPonPthePproductPsurface5PHowever9PoxygenPisPalsoPknownPtoPinitiatePlipid±PandPprotein±oxidationPthatPresultPinPtheP

deteriorationPofPsensorialPandPnutritionalPvaluePofPthePproduct5PInPadditionPtoPdifferentPprocessing9PfreshPmeatPretailPproductsPcanPalsoPoriginatePfromPmusclesPwithPdifferentP

physiologicalPcharacteristics5PThePaimPofPthisPstudyPwasPtoPinvestigatePthePdevelopmentPofPlipid±PandPprotein±oxidationPduringPstoragePofPtwoPdifferentPretailPmeatPproducts9P

i5e5PporkPchopsPandPmince9PpackedPinPeitherPanoxicP.C%HPorPhigh±oxygenP.IC%HPMUP5P
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Conclusions

Background & Aim

•P TheseP factorsP mayP impactP oxidativeP stabilityP andP mustP beP examinedP inP
conjunctionPwithPthePOWPconcentrationPin±package5PMUPPshouldPbePoptimisedP
forPdifferentPmeatPproductPtypes5

PPPPPPPPPPPPPPPP•PPThePusePofPhigh±oxygenPMUPPdoesPnotPaffectPPPPPPPPPPPPP
PPPPPPPPPPPPconsiderablyPthePoxidativePstabilityPofPporkPchopsPduringP
PPPPPPPPPPsevenPdaysPofPPstorage5PP

PPPPPP•PPInPcontrast9PoxidativePchangesPwerePobservedPforPmincedPporkP
asPearlyPasPtwoPdaysPofPstorage9PwhenPusingPhigh±oxygenPMUP5P

•P TheP discrepancyP ofP oxidativeP stabilityP betweenP productP typesP mayP beP
attributedPtoPdifferencesPinPprocessingPmethodsP.mincingPvs5PwholePcutH9PlipidP
contentP.kC5EP%PinPthePmincePvs5PW53P%PinPthePchopsH9PandPperhapsPalsoPmuscleP
physiologyPandPfibre±typePcomposition5
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Materials & Methods:4 Samples4 were4 homogenized4 in4 Tris4 buffer4
solutionO4The4homogenate4was44centrifuged44and4free%thiol4concentration4
was4determined4fluorimetrically4QEx1Em4of43GC1D°C4nmB4on4a4filtrate4of4
the4 supernatantR4using4 the4Amplite4 fluorimetric4Thiol4 Quantification4kit4
QATT4 BioquestR4 USABO4 Results4 were4 expressed4 as4 percentage4 of4 thiol4
content4of4samples4stored4for4two4days4in4C)4O°R4representing4MCC)4
of4the4scaleO

Materials & Methods:4Samples4were4homogenized4in4TCA4solutionO4A4filtrate4of4the4mixture4was4incubated4
with4°4mM4TBA44for43C4minO4at4MCC4°CO4Following4incubationR4absorbance4at4DF°4nm4was4measured4and4the4
results4were4expressed4as4mg4MDA1Kg4of4sampleO4

Materials & Methods:4 4Protein4was4electrophoretically4separated4on4a4
NuPAGE4 F%N)4 Tris%Acetate4 gelO4 For4 Western4 BlottingR4 bands4 were4
transferred4 to4a4PVDF4membrane4and4blocked4overnight4with4D)4milk4
solution4in4TBSO4The4membrane4was4incubated4for4M4hour4with4the4
4mouse4monoclonal4antibody4BA%FN4QDSHBR4USAB4and4detection4was4
44performed4using4chemiluminescence4signalO


