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L'effet de mettre Vitamine E au régime supplémentaire (800mg/jour/porc) pendant uné

s
période de 7 jours avant l'abattage comme un antioxydant dans le steak de porc et gan
le bacon, fut étudié pendant le stockage réfrigéré et gele en se servant d'oxygénéer

d'emballage perméable et d'empaquetage sous vide.

Des échantillons traitées de Vitamine E ont produit l'effet d'une réduction plus de 508
des valeurs TBA dans le porc d'emballage normal réfrigéré (12 semaines) et avec des
réductions plus signifiantes dans le stockage & 5°C (14 jours). Mettre en paquets s0u°
vide avait l'effet de réduire les changements chimiques et bactériologiques. Bacon

produit de porc traite de Vitamine E remportait nul avantage sur le bacon naturel-

Bmusanue aToxodepona (Buramuu E) Ha YCTOHUMBOCTE XpaHeHuss CBUHUHH Y BekOHa

K. Bakmu U IOX. ©. Kowmonu (J. Buckley and J.F, Connolly)

Ormen Monouyno#t W IMWEBOW TEeXHUKH, YHuBepcuTeTcku#t Kosutemx Kopka, Wpnanpgus.

OTrnen MOJIOYHON  XHUMUKH HcnepoBaTenbckoro llentpa Mypnapka, An Foras TaluntaiSs
depmoi, I'padcTBO Kopka, HWpnaugus.

B
H3yyanoce mHOEeHCTBHE KOPMIEHUS HOIOJIHUTENHHEM OUEeTHYeCKUM BHUTaMHUHOM E (800 Mf/ s
eqeﬂﬂ
OeHb/CBHHBS) 3a 7 @nOHeR npexde Y608 Kak AHTHOKHUCNUTENb B CBHHOMITEeKCe B T
g™
KY
3aMOPOXEHHOI'O M 3aMEpPXeHHOTO XDPaHEHHS, YIIOTPe6As NMPOHHUIlAEMYK yNaKOBKy # B2

YIIAKOBKY .

O6Hapyxunu o06paboTaHHHE BHTAMUHOM E NpoGH yMeHbllIeHHe BeJMUMH TBA wa 50% ©
9TO KacaeTCsd OO HOPMaNbHOH OGBEPHYTON 3aM8pKEeHHOM CBUHUHE (12 uepmeny) H#
np#
SaMeHaTeJIbHHe YMEHBUEHHS UTO KacaeTcs [0 3aMOPOXEeHHOTO xpaHeHust (14 pue#)
fe]
YMEHBUHJIO BaKyyM-yIaKOBaHUE M XUMUYECKHEe u 6aKTepHOJIOTHYECKHE H3MEeHEeHUT. 97

KacaeTrca 6eKOHa TINPOU3BENEeHHOI'O U3 O6paboTaHHON BUTaAMHHOM E CBHHU HH, HPEHMY

Hang KOHTPOJIAX HEeBHIHO.
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Wy v fr have shown that supplemental vitamin E improves the stability and flavour of
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Table 1 PORK REFRIGERATED AT SOC
Control Treatment
TBA Values TBA Values |
Time pPH Mean SeD% pH Mean SaDs t.test

NORMAL PACK

0 day 5.55 0.338 0.023 B i, 0.141 0.012 (P < 0,001)
3 day S0 0.937 0. 717 547 0.188 0.038 (B i< 0O51)

6 day 3.6 T L67 0.069 5+8 0:.193 0.023 (P < O6.001)
10 day 6.3 1.98 0.552 6.4 0.438 O L1l5 (P < 0.001)

VACUUM PACK

O week 5,6 0.241 0.037 58 Q%138 = (P < 0.001)
2 week 5.6 0.266 0..015 5.8 0.157 0.013 (P < 0.001)
4 week 5.6 0.434 0.059 S 0.297 0.027 (BPr< 05001}
8 week 5486 Q. 5E3 0.036 5.8 Q. 303 0.026 (P < 0.001)
Table 2 BACON REFRIGERATED AT SOC

Control Treatment

TBA Values TBA Values
Time pH Mean S.D. pPH Mean S oD t-test

NORMAL PACK

O day 5.8 0.046 0.009 5.85 0.043 0.009 N.S.
7 day 5.85 0.062 0.008 559 0.057 0,011 N.S.
14 day 5D 0.084 O0LL 59 0.069 0.004 (P < 0.01)
30 day 595 O LLS 0.01 6.0 0.117 0.015 N.S.

VACUUM PACK
0 week 5«8 0.034 = 5.85 0.027 0.009 (R sl
12 week 9.95 0.169 0.017 6.0 0.089 0.067 (P12 10,00L)

14 week 5.95 0.174 0.025 6.05 0.114 0.01 (B < 0.00)
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Table 3 PORK STORED FROZEN AT =-20°C
Control Treatment
TBA Values TBA Values

Time pH Mean S.D. pH Mean 5.D. t-test

NORMAL PACK

0 week 5.6 O3l * 0Lk 547 orldl-=0.012 (P < 0.001)
6 week 5.6 0.510 0.209 MGER e o) ek (P < 0.001)
13 week 5.6 0,746 0240 5.8 ol (Dl (P < 0.001)

VACUUM _PACK

0 week 5.6 0.318 0,089 5o 0.138 3 (p < 0.001)
7 week 5.6 0.472 0.053 5.6 0.304 0,015 (p < 0.001)
16 week 5.6 0.487 0.044 5.8 0.282 0.026 (P < 0.001)
(o]
Table 4 BACON STORED FROZEN AT =-20°C
Control Treatment
TBA values TBA Values
Time pH Mean 8D pH Mean SuDa t-test
NORMAL PACK
O week 5.9 0.044 0.009 5.9 0.043 0.009 N.S.
5 week 5.9 0.093 0.009 5.9 0.086 - N.S.
12 week 5.9 Q.156" 10,015 6.0 0.152 0.017 N.S.
VACUUM PACK
0 week 5.9 0.044 0.009 5.9 0.043  0vQ02 N.S.
A .00
5 week 5.9 0.124 0.008 5,95 0,103 (P < 0.001)
19 week 5.95 . 0.128 '0.009 6.0 0.156 0.018 N.S.
1T e e D
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TBA values (at 99.9% level) over those of controls, in both normal and vacuum paCks
(Table 3).

During frozen storage the bacon produced from the vitamin E treatments showed no e
significant difference in TBA values over the controls in either the normal or vacu

packs (Table 4). The vacuum packs showed reduced TBA values over the normal packS:
particularly for pork during frozen storage. bow
A final experiment was carried out to observe the effect of cooking on TBA valueslfogin
pork and bacon. The mean TBA values of 10 samples tested in each case are summarise
Table 5.
Table 5 Effect of Cooking on TBA Values for Pork and Bacon
Control Treatment
Uncooked Cooked Factor Uncooked Cooked Factor
Pork 0.338 1231 4 0.205 0.83 4
Bacon 0.130 025 <2 0.14 0,25 <2 !
s £n?

An increase in TBA values by a factor of 4 occurred for pork and an increase of 1€%
occurred for bacon.

Discussion as

c
Vitamin E supplementation has been shown to stabilise animal products from as far ?2u5
1946 (2) and this effect has since been confirmed by many research workers for varl

animal products, including poultry and turkey meat (3,4,5), milk (6) and pork (7,8)° o

i
Pigs, in particular, are able to deposit fats present in the feed and if unsatul"a“:ed the
nature the likelihood for oxidative rancidity to develop is increased. While most wne?
synthetic anti-oxidants are not readily absorbed, vitamin E is readily absorbed a?d
added to pig rations it counteracts the development of rancidity and reduced keepingd

quality in pork. 2

: : : th
The results of this study would confirm that vitamin E _supplementation does reducehelf
development of rancidity in pork stored at 5 C and -20 C, thereby increasing its S
life in vacuum packs and oxygen-permeable packs in particular. £he

t0
The effects of vitamin E supplementation on bacon are less pronounced, probably due
presence of nitrite which also acts as an antioxidant. 409

ok>" 46
A TBA value of 1.0 would seem to be a good cut-off point for pork, seeing that on cgcrﬂ
this value increased to 4.0 at which point a rancid flavour can be detected. Thl?rwnﬁ
in TBA value during cooking is probably associated with the denaturation of the pid
present with the resultant release of iron which acts as a catalyst for oxidation-
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