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YO]a%ile monocarbonyl compounds in hams manufactured by different technologies, at the
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finay stage of ageing

D. GADZHEVA, N. NESTOROV, I. BAYCHEV

Meat Technology Research Institute, Sofia, Bulgaria

Uging combined thin-layer and gas-liquid chromatography, an analysis was made of: volatile
Qarbonyl compounds, such as 2,4—dinitrophenylhydrazones, in hams prepared by an express, te-
chnolﬂgy or in the classical manner.

The Contents of most of the monocarbonyl substances in conventional ham are higher than

t ;
hose in express ham.

The Subfraction of alkanones changes more sensitively compared to that of alkanals and some
m 5
°re polar unsaturated monocarbonyls.
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B\,
b *2 die fltichtigen Kerbonylverbindungen wie 2,4-Dinitrophenylhydreson mittels kom-
. o *0
2 Ttor Dunnschicht- und gasflussiger Chromatographie in nach eimer Expresstechnologie

a
X %Sk der Klashisches Methode hergestelltem Sohinken analysiert.
L

G‘h‘lt 8n den meisten Monokarbonylstoffen in dem nack der klassischen Methode herge-
.t‘llt

2 °® Schinken ist hoher als dieser in dem nach der Expresstechnologie hergestelltens
oy,

s ‘4 grozser ist die Vorinderung der Unterfraktion der Alkanone im Vergleich mit
op 00
dor Alkapale und einiger polareren umgesattigten Monokarbomyle.
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Les monocarbonyles volatils dans le jambon, fabriqué d‘'apréds des technologies différentes:
dans la période finale de la maturation

D. GADJEVA, N. NESTOROV, IV. BAYTCHEV

Institut de recherches sur la viande, Sofia, Bulgarie

On analyse les carbonyles volatils comme 2,4-dinitrophénylhydrazones au moyen d'une chro-
matographie combinée - en couches minces et en phase gazo-liquide - dans du jambon, fab-
riqué d'aprés une technologie intensifiée et du jambon, fabriqué d‘'aprds une méthode clas”
sique. -

La majorité des monocarbonyles présentent une teneur plus &levée dans le jambon, fabriqué
d'aprés la technologie classique, par rapport & celui, fabriqué d'apréds la technologie in~
tensifige.

La sous-fraction des alcanones subit une modification plus sensible par rapport a celle
des alcanaux et de certains monocarbonyles plus polaires non satures.

JeTyune MOHOK8DOOHWIBHNG BEWECTBA B BOTYMHe, NPOMB8BOZGHHOH N0 DABAWTHHM TOXHOJNOIMAM,
Ha KOHEYHOM BTANE CO3D6 BAHUA

I. TAIRERA, H. HECTOPOB, M. FAIMEB
Hacruryr uAceo# npouumaensoctd, Cofus, Boarapua

[lyrem KoMOuHMpOBaHHOH TOHKOCHOHHOH M raso-xXHAKCOTHOM XPOMATOrpadWMW &HAJIWSHpPO BAHM Jw”"'e.,
KapOOHUIBHHe COeZWHOHWA, KK 2,4-ARHMTPOPEHHATAADASOHH, B BeTYWHe, NPAroToBIoHHOH M0 s
npeCcCHOM WIM MO KIAOCHYECKA# TEXHONOTHH.

Comepxatne GONBUMHCTBA MOHOKADOOHHIABHHX BEemECTB B KAACCHYECKOM BeTUWHE BHNG, UsM B 9K0”
npeccHoft. F

YyBOTBATEABHO® HBMOHAGTCHA MOADDEKUMA 8JKAHOHOB N0 CPaBHOHAN 0 SAKAHAZNAMH W HexoTOpHM¥
donee MONADHHMA HEHACHMEHHHMM MOHOKADOOHMIAMHM. ¢
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Yelatile monocarbonyl compounds in hams manufsotured by different technelegies, at the

Linsl gtage of ageing
D.GADZEVA, N.NESTOROV, I.BAYCHEV

Meat Technology Research Institute, Sefia, Bulgaria

The degree ef lipid oxidation and hydrelyses is one of the dominating factors accounting
Tor the flavour and taste of fresh and canned foods,fats and oils«EKnown is the role of
the polyene fat acids,whose speed of hydrolyses and oxidatien is the fastest,for the
Tormation of a wide gpecter of volatile compounds, defining a given flaveur of foods.
Am°ng the different degradation products obtained as a result of autooxidatien,
hydrolyses or mutual oxidation ef the food 1ipids, carbonyl compounds are believed

Quite an impertant group,responsible for the appesrance of er the less of an wanted ,
Very beceming, er respemtively not wented, unfavourable flaveur in canned er shelvaed

Zor leng time meat preducts,fats and cils. The metheds £ér the isolation ef carbonyls
Trom the 1ipids of meat are based either on destilation with water steam in the presence
°f an inert gas, or on extramtien in acid media and low temperature. The lest cited
Bethods assure total degradation ef the proteinlipid complexes,witheut any change in the
11Dids, while at the same time is ensured the necessary for the formation ef 2,4 dinitre-
Phenyl-hydrazine derivates in an acid medise

Two types of cooked hams were analysed for volatile carbonyl substances after the methed
%% acid extraction at low temperature, namely:

= 1, hgm express in foil and a period of curing ef 24 h (H.Exp)

= 2, ham pressed in foil and a period of curing of 14 days (H.14)

For muscle injection eof the ham produced by the express method with a productien cycle
°f 24 < 48 hours was used a complex salt solution with a density of 21°Bé. "H.14" was
1nd°cted with a part of the above salt solution and fer dipping was used a selution of
% Emaller B4 density, 12 - 14.

The isolation of the carbonyl derivates with 2,4 DNPhydrazine frem the hams is a multi
Stage operation ¢ (1) freeing of the low, water soluble substances of the carbonyl class
hid treatment with perchloric acid with comsequent destruction of the protein-lipid
e°mp1°xeei (2) forming of the derivates either with 2,4 DNPhydrazine and the consequent
thraCtion with organic solvents,executed in conditions ensuring the passage of the hydra-
%oneg of monocarbenyles,semialdehydes and cetoglycerides as whole in the organic solvent}
(3) adsorption of the ebtained derivates on MgO-Celite coloumn (w/w),fellewed by elutien
i a mixture eof nitremethane ~ chlereferm; (4) fractienatien ef the menecarbonyl deri-
Vateg frem these ef the ceteglycerides en A120 3 (5) determinatien of their tetal gquanti-
ty by absrbtien ef the selutiens at 340 nm; (6)deviding ef the menecarbenyl hydrazenes
Classes en thin layer Mg-Oelite 5453 (7)identificgtieon ef the sbtained hydrazenes
7 embingtien ef GIG and thin.layer chremategraphy (after R, and Ry values) .

5y ‘eﬁﬁuring the sbserbtien ef the ethylacetate selutiens ef 2,4 DNPhydrazenes ef the
..n'°‘rb0nyls iselated frem the hams at j,u 3430 nm it was feund the tetal menecarbenyls
qu‘ntityp contained in the twe Sypes ef preduct. Fer the Celite was calculated a standart®
atr°18ht of the funotien C(D) at 340 nm fer a standard substence (2,4 DNPhydrazene ef
Dr.pi°ni° aldehyde) in cencentratiens ef 1 = 9 | /mle The data frem the experiment are
A%ed after the methed of least squares and K ef the standard streight is caloulated,
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FIG 1, TOTAL MONOCARBONYLS
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