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The Influence of c¢ ir and storage
on organoleptic changes in meat
M, Ingram and B,
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recently adopted 4.8 M rads as a sterilising dose. With st qua li ty
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peroxide value the fatiy tissue incressed unusually rapidly and rancid flavour

were noticeable much sooner than the onsst of bacteriolcgical deterioration.
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The margin of choice between delaying bacterial deterioration and hastening t

a dose of about

onset of rancidity is

00,000 rads may give the most suitable compromise,
It has of'ten been reported that storage of irradiated meat results in an
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improvement in the flavour of the samples. Some of our experiments with minced

eef indicate that this may not always be true. Samples which had been given

‘ 9,000,000 rads were stored at 0", 12° and 25 for
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periods of up to three months,

At each of these temperatures the flavour showed a gradual deterioration on
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stored at the lowest temperature were preferred to those stored at higher

temperatures. It is moreover interesting to observe, since a sterilising dose
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bacterial spoilage can be substantially delayed (Slide 15,; we have increased
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snelflife up to o-fold with a dose of 825 Kr, which did not cause any

0 " obvious flavour change immediately. Here too, however, a readily noticesable

deterioration took place (Slide 16) long before there was any significant
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development of bacteria,
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The chief result of the several years work represented here is to show how
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much we have still to learn about the influence of conditions on flavour changes
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@Ssociated with irradiation, The effecta of oxygen, other than in producing

reezing is

rancidity, cannot be predicted or explained; that of fi ill-defined;
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