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* Nitrosated model systems

S0d1um acetate purte [ =

g) were suspended in 10 ml of 0.6 M acetic acid

Pure lipid or uncured meat fat extracts (0.5

sonicated with a SOOW Sonic and Material Inc. pulse sonifier (20 kH tanium m

e reg

50 ml flask

cold. Then, samples were transferre

to 0.62; w/w) added. Magnetically stirred reaction mixtures were incubated for 2 Ciln esid n {
samples were bubbled u - nitrogen, extracted with methylene chloride and stored dee use :
and thei parts  we investigat )y means O ST g8 4
Ul
‘
orded in a Fc spectro leasuren ere cart
using ells with K on band at Jcm- T
was taken as a for pea I
en € 1
TS and DIS
IR spectra of intramuscular lipids extracted from either cured or uncured n we otice
pointed when spectra are matched (Fig. 1). Cured samples do not ay ) 1€ 3
by the uncured samples. The band can be attributed to a -OH bond. Other bands i 1at intramus
n much more oxygenated derivatives than cured samples, can be spotted in the 12 ) -1 regior
generally increases during storage of uncured samples whilst cured samples are left unaffected. Hints can be fo

samples, of the formation of N-containing derivatives of fatty acids. Spectra of cured samples contain a p
(interpreted as C-NO2 groups) and a pair of coupled bands at 164 -1 and 1276¢ t eted a

“immediate inference that intramuscular fat is heavily implicated, these results are consistent I
account for cured flavour formation. Neither inhibition of oxidation nor formation of spet at t

ds can be ruled out in the light of the available data. Moreover, as mechanis
jointly as a consequence of nitrite-fat reaction.

IR spectra obtained on external fat extracted from cured and uncured meat samples look

lipid oxidation nor reaction with nitrogen oxides. It can be concluded that under no ions used f yoke
fat is very stable. Whatever the scheme accepted flavour forma n cooked cured meat produ
assigned as an effective flavour precursor. Removal of external fat may ther be expected to I very lit

consumers and professic

ove evidence that the sensorially active flavour can notably differ from what is expected on the basis of the

The question is raised to point out how external fat can contribute to the making of the charac

involving lipid oxidation. Two proposals, implying the formation of character-imj be mac
- First, external fat reaction with nitrite has occurred but instruments are not sensitive enoug ct the form
- Second, external fat has not reacted and plays a role as a barrier protecting against vol ition of ch ter

In the event of the first proposal is right, ability of external fat to react with nitrite has to be investigated. As¢

toward unsaturated fatty acids may be seriously lowered when involved in triglycerides, ious reports (ROSS

1990) dealing with individual fatty acids were reexamined. IR spectrum obtained on triolein reacted with nitrite

for the formation of N-contz

acid; R = 1) is shown in Fig. 2, matched with the spectrum obtained on neat triolein. Evidence

s : : ; ; ; - : o 1 of”
of fatty acids can be found in the presence of absorption bands at 1554cm-1 and 1369cm-1 (interpreted as C-NO2 groups) and ¢

bands at 1646cm-1 and 1276cm-1 (interpreted as C-ONQ2 groups).
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of the double bond of oleic ?‘Ci‘\z‘hURﬁs

Presence of an additional band at 966cm™* indicates an appreciable extend of cis-#

o e ',\a]ﬂ;”
les were idé! [57\'

the contrary, tripalmitin show no hint that reaction has taken place as IR spectra obtained on cont

can be concluded that, under the conditions used in the experiment, ester linkages are stable and reactions

moiety of the lipid molecule.

Fig. 3 shows that, as evidenced previously on individu:

atty acids (DUMONT et al.,

can be produced from oleic acid in model systems containing high centrations of nitri

to the trans configuration can be modelized in the form C = Cg (1 - exp(-kR)).

IR spectrum obtained on external fat, extracted from pork leg and subsequently

very similar to the spectrum obtained on treate . It can therefore 1

apparent absence of reactivity of external fat toward nitrite in cured meat products. R

chemical reactivity, nitrite reaction with external fat is certainly little involved ¢

of external fat (barrier, solvent or precursor for active species) in the flavour formation c
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