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Abstract

Effects of onion peel (OP) components (quercetin and rutin) in press ham on TBARS, pH,
redness (a*) and flavor (panel test) were investigated during cold storage. TBARS in OP samples
of high concentration was significantly (P<{0.05) lower than control during cold storage, This result
suggests that OP components have an antioxidant activity in press ham, Also, redness of OP samples
was significantly (P<0.05) higher than control after three weeks of cold storage. Cured ham redness
could be improved through lower pH of OP samples compared to that of control. However, flavor
score of OP samples was not significantly (P>0.05) different with control during cold storage. it
could be possible that OP components plays role as an antioxidan{ without any negative effects on

flavor of press ham.
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Table 1. Formula of press ham

Content
Ingredients(g)

(%) (kg)

Pork lean meat 71 10
Pork fat 15 2.11
Water 10 141
Salt 1 0.14
Sugar 0.5 0.07
Nucleotide 0.3 0.04
California ham spice 1 0.14
Regal brine mix 12 0.17
Total 100 14.08
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Table 2. HPLC conditions for the operation

Instrument Waters

Column 1 -Bondapak C18(3.9x150mm)
Mobile phase 45% methanol in

0.025M KH:PO4(pH 2.4)

0.9 ml/min

370 nm

Flow rate
Detector
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Table 3. Effect of dietary onion peels supplementation on the concentration of quercetin and rutin

in pork
Treatments Quercetin Rutin
-------------------------- HB/ g~ m=—mmmmmmm oo
Control 053¢ + 011 0.11° £+ 0.02
Treat 1 2.24% + 093 0295+ 004
Treat 2 3348+ 087 043% + 007
Treat 3 689" + 1.02 0.72% + 0.09

ABCMleans with different superscripts in the same column are significantly differ (P<0.05).
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Table 4. Effect of quercetin and rutin in onion peels on lipid oxidation of processed ham during

cold storage

Storage (weeks)

Treatment

0 1 2 3 4
————————————————————————————————— MA mg/kg ---------——-=------m—mm---
Control 025894002  0208° £003 0325001  0459°°+001 049" +0.02
Treat 1 0.278°+0.02 0.300® £003  0.325°%001 0.447%4001  0.480%% +0.02
Treat 2 0.274°+0.03 0.316° +002  0316°+0.02 0433*°+002 0463 4001
Treat 3 0261°+001  0302° +£002 0308001  0400£0.02 0463* +001

AB Means with different superscripts in the same column are significantly differ (P<0.05).

abed Means with different superscripts in the same row are significantly differ (P<0.05).
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Table 5. Effects of onion peels component on the redness of ham during cold storage

Storage(weeks)
Treatment
0 1 2 3 4
Control 1147°4£020  1139°% £068  11.03%°+002 1056% +015 9495 +056
Treat 1 1162°+038  11.78" +017 1126%°+019 11.00%™ +038 1058 +016
Treat 2 1154°+016  11.30°° +020 11.62°%+031 11884 +002 10.83% 4002
Treat 3 13672015 1098™° +032 1118"°+014 11113 +036 1075°°+023
ABC

abc

Means with different superscripts in the same column are significantly differ (P<0.05).
Means with different superscripts in the same row are significantly differ (P<0.05).

Table 6. Effects of onion peels component on the pH of ham during cold storage

Storage(weeks)
Treatment 0 1 9 3 4
Control 602+002  6.12% +0.03 615°+000  617%°+001  630%+001
Treat 1 6.14%°+0.01 6.314* +0.01 6.22%° +0,00 6.23°°+£004  629%+0.04
Treat 2 6.10%°+0.02 6.175°+0.02 6.21% +0.01 6.214%+0.01 6.21%2+0,01
Treat 3 6.01°°+0.01 6.22% 0,07 6.12°° £0.00  613%+001 6.12°°+0.01
ABC

Means with different superscripts in the same column are significantly differ (P<<0.05).

*8c4 Means with different superscripts in the same row are significantly differ (P<<0.05),
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Table 7. Effects of onion peels component on the flavor of ham during cold storage

Storage(weeks)

Treatment 0 1 2 3 4
Control 333% +05 5.00° £1.0 467 £0.6 533 +12 433°+05
Treat 1 467% +05 367 +05 467 +06 500 1.0 433 +23
Treat 2 467" +05 367° +1.1 5.00* 1.0 5.66% +05 400° £1.0
Treat 3 4678 +04 400 +1.0 500 *00 500 +25 467 +05

4B Means with different superscripts in the same column are significantly differ (P<0.05).

*> Means with different superscripts in the same row are significantly differ (P<0.05).
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