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Analyses

Pork chops were placed on polystyrene

(6 per tray)

1°C under fluorescent light for up to 8 days.

were stored at

Longissimus Dorsi muscle were recorded usi 2 Hunterlab (Mode ristimulus I
Laboratory, Inc., Reston, Virginia) at 0, 2, 4, 6 and 8 days of storage. 1S assesse 2 by !
thiobarbituric method of Ke et al. (1977). obarbituric acid sressed
malonaldehyde/kg muscle. The data was subjected to analysis of variance utilizing a comple mized PV
design (Steel and Torrie, 1980). Fischers LSD test was applied to determine the
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ESULTS
Effect of dietary treatment on surfz

Analysis of variance of the ¢ relating to th lues
that Hunter 'a' values were significantly influenced ( (-tO« 4 qv
Hunter 'L' and 'b' values, indicators of lightness and yel resp ely, were E D
dietary o-tocopherol or di fat.

In pork chops from all groups of pigs, Hunter 'a' value, an indicator of surface redness, decr e 8 day 5
period (Table 1). Hunter 'a' values of pork chops from s fed the high level of a-tocoph ) ng/ké
were significantly higher than those of chops from pigs fed the basal level (10 mg/kg feed) after 2, 4, 6 and ©
refrigerated storage. Similarly, Faustman et al. (1989) demonstrated that 'a' values were significan r in b€
Holstein steer fed an a-tocopherol-supplemented diet (370 L.U./head/day) pared to animals fec basal C‘“’v ;
intermediate level of o-tocopheryl acetate (100 mg/kg diet) w x L 2 g/ K& Lﬂ-:
maintaining surface redness. However, 'a' values of chops from pi > ] } gher than i
chops from pigs fed the basal diet on each day of analysis (Table 1).

Table 1. Effect of dietary oil and a-tocopherol supplementation on Hunter
values of pork chops stored at 4°C under fluorescent light
Dietary Dietary Day of storage
oil O OO D O B e
(mg/kg diet) 0 2 4
Oxidized 10 9.9a 8.74 7.34 5.4a 4.14
100 9.62 9.1ab 8.0a 6.9b 5.0a
200 10.1a 10.0b 9.3b 7.8b 6.5b
Fresh 10 10.02 8.82 7.44a 5.54 4.0a
100 9.5a 9.8ab 9.3b 8.5b 5.9b
200 10.32 10.4b 9.8b 8.7b 8.2
a,b,c  For each oil type, means in the same column bearing different
superscripts are significantly different (P < 0.05).
it |
These results indicate that dietary o-tocopherol supplementation can reduce the rate of surface discolouratio® !

Y, bl
chops. Surface discolouration in meats is related to the rate of metmyoglobin formation with surface redness deCites
e 2 : < 3 ey eI 7L
metmyoglobin concentration increases. Faustman at al. (1989) demonstrated that metmyoglobin formation !
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steak showed a significant negative correlation (r = -0.76) with the a-tocopherol content of the meat. The mé ch

reducing systems in meat from free radical attack and hence sustain their activity for longer periods (Faustman ef
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For each oil type, means in the same column bearing different superscripts

significantly different (P < 0.05).

pork chops from all groups except those from pigs fed fresh oil witl
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» Mg Malonaldehyde / kg muscle
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TBARS, mg Malonaldehyde / kg muscle TBARS, mg Malonaldehyde / kg muscle

00 mg a-tocopheryl acetate/kg diet.
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to best describe the relationship between lipid oxidation (TBARS) and colour

etate/kg

REélationship between TBARS and Hunter 'a' value of pork chops stored over 8 days at 4°C from pigs fed: (a), oxidized oil with 10
eryl acetate/kg diet; (b), fresh oil with 10 mg a-tocopheryl acetate/kg diet; (c), oxidized oil with 100 mg a-tocopheryl
'8t; (d), fresh oil with 100 mg a-tocopheryl acetate/kg diet; (e), oxidized oil with 200 mg a-tocopheryl acetate/kg diet and
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