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Introduction Results part 2 — Antioxidant activity and peptide
Nitrite is a key-responsible for the oxidative and microbial stability of content in fractionated extracts (37 days)
gur_ed mealz_ produdcts. Howeviri re;ndual dnltrlte Ieyels gol d_ovvln The previously observed antioxidant activities were mainly
Iurlnghclc;(l)_flng and storage while the product retains a relatvely associated with a fraction giving a high reading at 254nm
é)ng S ef r:e dded nitr " obi f ’ 9 Indicating that the activity might be related to compounds
ome O the a de nitrite reach W|t_ myoglobin to orm the cure containing an aromatic ring.
meat pigment, nitrosyl-myoglobin while some reacts with secondary
amlnesdto fo:m carcmogedn_:c nl_trhosar:mnes. D_ecaﬂes ago nl'trg_e was The ham extracts displayed ABTS radical scavenging activities of
reported to also react readily with other proteins than myoglobin. different kinetics.
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Results 1 — Specific antioxidant activity (O days) chromatogram } i
- o S _ _ detected at 215, 280 X --- ABTS
Generally the specific antioxidant activity initially increased with and 254 nm aligned _ng_ ! +30min
peptide content towards a steady level. The peptide specific with protein content, E_’ .
antioxidant activity was very similar between the three products in reducing power and ¢ 10 N
regard to reducing power and ABTS radical scavenging activity. ?E;i;;idn'gagctivity . .
Iron chelating activity did not appear to correlate with peptide f the sive RPN Y Pad Ve [va
content. separated fractions. 5 13 18 23 28 33 38
for the sandwich Eluted volume (mL)
ham /
Table 1. Initial specific activity expressed in activity % (Fe chelating and ABTS
radical scavenging) or OD700 (reducing power) per mg of peptide or positive
control (230.5mM EDTA, 20.5mM ascorbic acid and ¢2.5mM trolox) \
Fe chelating Reducing ABTS radical COﬂClUSIOﬂ
Power scavenging _ _ -
Danish sandwich ham 8190 4 46 42 11993 o Commercu_al ham extracts possess reducing power and the ability
to chelate iron and scavenge radicals
Swedish dinner ham Activity 42.12 14324
| below O * Reducing power and radical scavenging activities correlate with
Swedish pork saddle  2237.4 37.93 10470 protein content
Positive control 242222 330.57b 23956¢

\Specific antioxidant activity is related to specific fractions
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