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UZER W. ET AL. : CADMIUM

QUESTION DE M. RUSSWURM
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ave you considered the rnatio In/Cd which perhaps could gave
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0 Lne nature of enndichment (orn Level) of Cadmium.

REPONSE

Eine Reihe von Proben wurden neben Cd, Pb und Hg auch auf Lhren Zinkgehalt
ALomabsonptionsspektrometrisch untensucht. Die lahten neichen bei den grossen
SQhMHHkungsb&Q{tu Ansbesondere des Cd-Gehaltes noch nicht aus, um bed
Sﬂhfacsziﬂien s4gnifikante Angaben iiber eine gegenseitige Abhdngigkeit des
n-yom Cd- Gehalts und umgekehnt machen zu kénnen.

Bef Rindern, die einen stinkenen In-Exposition ausgesetzt waren, konnte bel
“Msprechenden Cd-Anwesenheit bei hohem Zn- auch einen hohen Cd-Gehalt
mittelt wenden.
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UESTION DE M. NILSSON
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ch is your opinion 0f the nutrnitive value of Liver. 1t has always been
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dbzdgH n Lebern zwar die zuldssigen Hochstwerte §in Pb und Cd gelegentlich

d@pqsch7<ffcu wenden doch weist den Grossteil den Lebern Konzentrationen unter
" Toleranzwerten auf. Ziel dex Untersuchungen war es unter anderen gewesen,
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Knitischern dungte die Situation allerndings bed hoheren Umwelthontamination wenden
nn den Antedl von Lebern mit Konzenthationen lber den Toleranzwerten

beachtlich zunimmt, weil Dekontaminationsmassnahmen zur En thernung von Cd
’ Y

oden Pb wenig aussichtsrheich sein dingten. Deshalb missen schon fetzt alle

Vorkehrungen getroffen wenden, um eine Zunahme den Cd-Kontamination unbedingZ
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UESTION DE M. WIERBICKI

In your papern you have presented Cadmium as an undesirable, poLsonous
contaminant of meat and meat by-products. However, a hrecent nutrhitional
neseanch conducted by the U.S. Dept. of Agrnicultune, presented at the
Inst. Food Technof. Meeting in Miami Flonida 4in June of this yearn showed
that Cd 4is an essential thace element §rom the nutritional point of view
at Least gon the experimental animals (nats) used. Therefore, 1 agree
with you that the allowable Level of Cd in meats has to be neviewed, but

sfrom the nutrnitional point o view as well.
' J

Cd wind fun Schlachttien und Mensch allgemein als nicht essentiell angesehen.
Wenn bei Ratten Cd jetzt als essentielles Spurenelement erkannt winde, braucht
das 4in die Menschen durchaus nicht zuzutreffen, wie es schon verschiedentich
tenten festgestellt wernden konnte. Miglicherwedise
Rompensiente bed Ratten das Cd die Wirkung eines bishen e »aniuhgsphu5(u£ugibch‘d
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angesenenen ;rULtr A .

G/4 : MOREAU ET coL. : TRAITEMENT DES VIANDES PAP IRRADIATION. EFFET SUR LA
VITAMINE 812 ET LES LACTORACILLES

QUESTION DE M. LABIE

Quecke est La position des gouvesriements canadiens et américains en ce qui CO”c@n
' ouinln i p I

o4 de L'innadiation pourn traitern Les aliments, apnds Les difgernentes

publications adverses ?

Le gouvernement canadien attend que La controverse 4'éclaincisse ; d'ici La, powt
woalor Po wvwnl 51 i aPD
teglen e probleme des pathogenes genre Salmonella, Staphylocoques et

Stheptocoques, L a emis des reglements plus sBvenes d'hygiéne et opere une
Surveillance stricte. Cette position m'est presentle par M.  TROALEN, du

gouvernement canadien et défégué a ce congnés.
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-STION DE M. WIERBICKI
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Stability of vitamin B,y

You diéd not innadiate wieners packaged under vacuum in a grozen
*tate with the high dose (4.0 M nads) ? The technology of radiation
Processing of meats with stenilizing doses requines innadiation 4in
¢ frozen state ; under such (frozen) conditions the destruction of
Vetamins by irnadiation is very significantly neduced even gox

Thiamine, which is very radiation sensitive.

R
EPONSE

Ve wanted to neproduce possiblLe commercial conditions. Meat packers
Yould not be inclined to freeze wieners for various reasons (fLavour,
APpearance, texture). Oun experiments were run at a controlled
tempenatune 0f 22°C. These conditions were Less advantageous 2o the
dtabélity of vitamin B;, which nevertheless was very good.

UESTION DE M. RALPH

Wen o any taste tests carnied out on the products and, Aif 40, with

¢ ; s :
hat nosuts as negards consumerns acceptability ?

5 l | G e
B winced beef meat the irnadiated products were difinitely Angenson
e vacuum packaged smoked wieners the difference was
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ot AMportant .
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UESTION DE M. MOERMAN
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hat g the influence of the orgaroleptic properties of the minced
Mo * :

Cat. Oun experdiments on this §ield have shown that there was a
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“Ndidenabre 0ff-4Lavour with this dose, s0 the minced meat was not
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e , oN
G/5 : HEDRICK H.B. ET AL. : EFFECT OF BREED AND DIET ON FATTY COMPOSITI
OF PORCINE ADIPOSE TISSUE,

QUESTION DE M. PASCAL

Could the differences nrepornted in fatty acid composition among the
breeds of pigs be associated with rnate of Live wedight gain ?

REPONSE :

The difgernences in fatty acid composition were not due to differences in nate 04
gain. Initially we suspected difference in nate of gain to be the neason for the
vaiation. Although the data are not neponted in the paper, we analysed the data
using analysis of covariance to adfust fon differences in nate of gain and similar
difpenences in fatty acid Levels between breeds existed as presented in the paper.
Also in Tnial 11, no difference was observed in nate of gain between Hampshine and
Duroc and the fatty acid Levels were similar as in Trnial 1.

QUESTION DE M. EIKELENBOOM :
18 the'e a nelationship between fatty acid composition and muscling ?

REPONSE :

Previous nesearnch has shown that §inmness of pork backfat is influenced by amount 0t
ginish (Marntin et al.,1972). In the present study the Hampshire pigs were sLightly
Leaner on the average than the Durocs, Yorkshines, and Crossbreds. Howevern, the

diggerences in fatty acid composition reponted appear to be associated with
breed of animal and not necessarnily to muscling. The Hampshire pigs were not
uncgormly superion in muscling compared to the other three breeds, but the

differences in fatty acid composition were mone uniformly associated with breed.
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