Korean J. Food Sci. Technol. Vol. 33, No. 1, pp. 1~6 (2001)

HYMEE 7|2 ¥8R

w"elE0M £

KOREAN JOURNAL OF

GRAZ oI

FOOD SCIENCE AND TECHNOLOGY

©The Korean Society of Food Science and Technology

d|

EaAaol MM BE AT

r

BH - PAH - o] AR - o] dy]H
FAZPATL, RAEA ALY

TSR R F R

o QU FEAUT N SATLEE

Formation of Active Oxygen in Meat Emulsion System
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Emulsion products with water soluble protein were exposed under light at 5°C for 8 days. Peroxide value (POV)
was increased significantly at the bigining of storage and 2-thiobarbituric acid (TBA) value also increased until
4 days of storage with increase of the production of carbonyl compounds, suggesting that the condition was
reacted different from that of the lipid autoxidation. The reaction was similar to the flavor reversion that usually
produced from the bigining of soybean oil oxidation. The reason might be the meat pigment, myoglobin, oxida-
tion and it would be due to the singlet oxygen rather than superoxide anion. When the light was excluded gen-
eral pattern was similar but the production of oxidation products were smaller than that when the sample was
exposed under light. The effect of the singlet oxygen was also smaller which meant that the singlet oxygen pro-
duced during emulsion process may affect on the flavor reversion at the bigining of storage. The POV of the
emulsion without water soluble protein increase gradually by storage and the results indicated that the degra-
dation rate of the peroxides were lower than the sample with water soluble protein. Especially after 4 days of
storage, production of carbonyl compounds were decreased. During storage it would be possible to produce the
singlet oxygen and the sensitizer from the plants that can be produced during decoloration of soybean oil may
be responsible for it. When the light was excluded the production of oxidation products were reduced at the
begining of storage and the effect of quencher also was not detected. Therefore the results indicated that the

light can accelerate the lipid oxidation.
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Fig. 1. Experimental design of SSP and WSP, Illumination and non-illumination, SOD, Catalas and DABCO treatments
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Fig. 2. POV changes of meat model system with water soluble
protein stored for 8 days at 5°C under light

1.0

—&— Contral
0.9 ||~—#—=s0D+CAT

| |~—m—DascO
0.8

== SOD+CAT+DABCO|

0.7

0.6

0.5

mg/kg

0.4

0.3

Day

Fig. 3. TBA changes of meat model system with water soluble
protein stored for 8 days at 5°C under light
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Fig. 4. POV changes of meat model system with water soluble
protein stored for 8 days at 5°C under dark
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Fig. 5. TBA changes of meat model system with water soluble
protein stored for 8 days at 5°C under dark
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Fig. 6. POV changes of meat model system without water
soluble protein stoved for 8 days at 5°C under light
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soluble protein stored for 8 days at 5°C under light
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Fig. 8. POV changes of meat model system without water
soluble protein stored for 8 days at 5°C under dark
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Fig. 9. TBA changes of meat model system without water
soluble protein stored for 8 days at 5°C under dark
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