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iir;;}hadded to cooked, minced pork meat were found to retard the formation of Warmed-Over Flavour (WOF). With the purpose of
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mﬂ“‘ g different spices, an assay consisting of a meat slurry (5.00 g, boiled at 80 °C for 5 min.) with Fe(II):EDTA-complex (6.0 pmol)
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; % prooxidant was developed. In the assay oxygen consumption rate was measured in a closed, thermostated (25 °C) cell by a Clark
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()
b

o , g o : ; .
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iii‘“a ' meat balls in an amount acceptable by a sensory panel (0.02% of total weight). After cooking and storage in dark at 5 °C, the
J 4lls were evaluated by a trained sensory panel and lipid oxidation was followed by measuring the thiobarbituric acid reactive
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" Teeg (TBARS) at day 0, 1, 2 and 4. Samples containing sage or rosemary had significant (p<0.05) lower amount of TBARS and
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| flcdnt (p<0.05) better sensory score, sage being the most effective. Very little or no antioxidative effect was found for oregano
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| t‘()deatwe effect of spices has long been known. Since ancient time it has been customary for instance to add garlic and red chilies,
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| fereg butter fat (ghee) in India not only with the purpose of improving the taste but also for prolonging the storage life of the
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(Sehti & Aggarwal, 1950). The most extensive and systematic studies concerning the antioxidative effect of species have been
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8 ) Posses antioxidative properties, but they found that the antioxidative effect of the actual spice is dependent on the nature of the
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Land Schroter, 1983). Only a few investigations have been conducted concerning antioxidative effect of spices in raw and in
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o {liop, -
| ™ and Tims & Watts (1958) used the term Warmed-Over Flavour (WOF) to describe the typical off-flavour developed as a result
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" v Xidation in cooked meat product. By consumers the off-flavour is recognized as ’left-over’ taste or rancid taste. WOF is a serious
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b for the meat-industry, since it often is a limiting factor for the self-life of precooked or ready-to-eat meat products. In cooked
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na ducts and in other processed meat products it seems obvious to exploit the antioxidative effect of spices as the taste of the spice
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ght hereof, we have developed an assay, where spices are screened for antioxidative activity in a cooked-meat-based-medium.
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ces belonging to the Labiatae family, all found active in the assay, were investigated further in a storage experiment with meat
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' obtained from SFK, Copenhagen, and pork meat (Longissimus dorsi) from a local slaughterhouse.
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oregano the ditterence in sensory score compared to the control were not significant (p>0.05). :
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Conclusion.
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The developed assay was usefull for screening the antioxidative activity of spices in cooked meat products. Rosemary, sage af l
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did reduce the oxygen consumption of the meat slurry when added in an amount of 1.00%. For sage and rosemary an antio
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were seen even at low level of addition (0.02%). In a chill storage experiment rosemary and sage in an amount of 0.02% wef® [ sit
ALY
mhlblte the development of WOF in cooked, minced meat balls, while no effect of oregano was found by a sensory evaluat” " Bl
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