stability of Caxseed olil, resulting in low peroxide value akseed oil, of ®-3, but only LVIitE presented increase in oxidatsability, with
comparing to the traditional glass packaginge PV of “axseed oil stability similar to group C withous-3.

stored in glass bottle was 0.49 mmol O2/kg oik@se as at the end
of analysis, while PV ofaxseed oil stored in PuOC/zeilm pouches
was 0.49 mmol O2/kg oil at the beginning, and deseeduring the
storage time to 0.40 mmol O2/kg oil.

Conclusions! e use of 3% of linseed oil in the diet, for 42 days
was eective in increasing the-3 content and improving-6/o-3
ratio of pork fat. However, from the tested antitaqts, only vitamin
E increased the oxidative stability of fat.

Conclusions:Based on the results, we found that PUuOC/MZ
[Ims was acting as oxygen barrier and antioxidaehtgdelaying the
development of rancidity inaxseed oil and showed potential to b
used as pouches for food packaging.

Keywords: (maximum 5Pumpkin oil cake; Zein; Flaxseed 0”'149/1068 OR2M3 — a specialist receptor for
a key food odorant of the genus Allium
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Bertol; (2) Anildo Cunha Junior; (2) Arlei Coldelzl(3) Daniel

Barrera Arellano; (4) Valdemiro Carlos Sgarbieri. Introduction:(] e recognition of key food odorants (KFO) ap-

pears to be the most eminent capability of odoreo¢ptors (ORs).

Among KFOs, thiols engage an outstanding positi@eause of their

extremely low odour thresholds. 3-mercapto-2-metéytan-1-ol is

a KFO of the genus Allium with an odour threshaldhe pg/Lrange.

Keywords: (maximum 5pmega-3, vitamin E, natural antioxi-
gants, oxidative stability, pork fat

AU liation: (1) Nutritionist. Department of Food and Nutrition
School of Food Engineering. State University of @aras. UNI-
CAMP. Brazil; (2) Researcher. Embrapa Pork and tPpuConcor-
dia. Brazil.; (3) Researcher. Department of Foamhfimology. School
of Food Engineering. State University of Campir@asmpinas. Bra-  Objectives: Polymorphisms in OR genes, e.g. single nucleo-
zil; (4) Researcher. Department of Food and NefritiSchool of tide polymorphisms (SNPs), copy number variatio@NVs), or
Food Engineering. State University of Campinas. flaas. Brazil. insertions/deletions (INDELS) lead to individualphatypes. Such
dilerences could explain an individually altered odperception,
Introduction: 1 e omega-3¢-3) increment in food productssuch as spect anosmia or hyperosmia, which may explainedent
has gained great importance, however, despiteghe ts, the incor- consumer food preferences. However, the moleculachienisms
poration of this fatty acid, increases lipid oxidatsusceptibility. underlying an extremely speciand sensitive detection of foodborne

Objectives:To produce pork fat with high oxidative stability,thIOIS are unknown, so far.

higherw-3 concentrations and betief6/w-3 ratio compared to con-  Method / Designt erefore, we rst screened a library of 391
ventional pork fat. human ORs against the KFO 3-mercapto-2-methylpehtah and
A . subsequently the single hit’ receptor OR2M3 agaiadibrary of
Method / DeS|_gn196 pigs (48 male_s and 48 females) a_lgelgL::O& Moreover, a human study (100 subjects) rededil erent phe-
127.39+4.29 days distributed in randomized blockseased. Six notypes for the perception of 3-mercapto-2-methylae-1-ol, so far
treatments were evaluated for 42 days: (C) contiedl dithout the ’ '
addition of oil, (L) diet with 3% of linseed oilLGP) diet with 3% of Results:Here we show that only one single receptor out%df 3
linseed oil + 10% grape pomace, (LGSE) diet with IBkgeed oil + ORs responded to umol/L concentrations of 3 mecedpiethyl-
0.0022% grape seed extract, (LH) diet with 3%rddied oil + 5% ti- pentan-1-ol in a concentration-dependent mannespiie the
lapia protein hydrolysate and (LVitE) diet with 3#tseed oil + 0.04% common belief of combi-na-to-rial odorant coding, bne recep-
vitamin E.[] e lipid pro’le of lard was evaluated by gas chromatograer can be activated by several odorants, in cehtrere we found
phy and fat oxidative stability by Rancimat. highly specic responses of OR2M3 to more than 100 KFOs andbkthio

Results:Considering the ether extract percentage, the Clieggdé_?gfg;\ig'};%gﬁrf Z:]t;ri?cflptz;r?/vas Oglégt&%\%éze
percentage was C=1.16+0.061, L=5.28+0.338, LGP=8.22%, LG- P yip ’

SE=5.37+0.164, LH=5.05+0.206, LVitE=5.07+0.302 (194l), the tc’g d?;gegl\fggzigp?;’;’%e%?:;igg aRégsohVZ'TL‘gZ‘}sfé‘_jr;c%to_
percentage of C20:5 was C=0.0, L=0.052+0.005, LGR&520.004, 2-methy|pent’an-1-ol

LGSE=0.047+0.004, LH=0.038+0.004, LVitE=0.047+0.0@30.001). ’

C22:6 was not detected. e w-6/0-3 ratio was C=13.49+0.62, ConclusionsSo far, our data suggest OR2M3 as a specialist for
L=3.37+0.123, LGP=3.11+0.084, LGSE=3.05+0.069, Lk2430.084, single dominant KFO in the overall aroma of oniomkich are used
LVitE=3.34+0.139 (p<0.001).] e oxidative stability analysis demons-all over the world as food, and play a role in céenpentary medicine
trated a retention time of C=7.83+0.07, L=3.15+0l@P=2.98+0.24, since about 5000 years. Recently, two other fa@iyR have been
LGSE=3.19+0.021, LH=3.53+0.155, LVitE=6.69+0,02 haul e L, assigned thiols as agonists, suggesting thiolseas dgonists for fa-
LGP, LGSE, LH and LVitE treatments had sigrant incorporation mily-2 OR.
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