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l’Pld oxidation is one of the main causes of deterioration in the quality of meat and meat products during storage (Tichivangana & Morrissey.,
5). The process occurs as a result of the reaction between atmospheric oxygen and unsaturated fatty acids. Peroxides are intermediate
Products in the oxidation process, which in turn break down to odour and flavour producing compounds such as aldehydes, ketones, and
Cohols etc. (Rendl et al ., 1982). The flavour and odour of this mixture renders the meat unacceptable for human consumption.

(I{"“P has been found to be effective in preventing lipid oxidation and is also responsible for desirable colour formation in cured meat products
ubin., 1977). However in recent years there has been some controversy over the use of nitrite due to nitrosamine formation. During heating
Idual nitrite may react with certain amines to produce nitrosamines. These compounds are considered to be carcinogenic (Sen et al,, 1973;

Y et al., 1982). The maximum level of nitrite allowed in meat is 200 ppm in Ireland and 120 ppm in the U.S.A (Tichivangana et al., 1984).

lggrefme, it is desirable to reduce the nitrite levels in meat. a-Tocopherol has shown good antioxidant properties (Buckley & Connolly.,
0), and therefore could be used to replace some of the nitrite in processed meats.

" € objective of this study was to investigate the effect of reducing added nitrite levels in cooked turkey ham produced from meat containing
18h and low levels of dietary a-tocopheryl acetate.

Experimental Design

::lhls study, turkeys were fed diets containing either low a-tocopheryl acetate of 20 mg/kg or high supplemented a-tocopheryl acetate (600

Man f) ﬁ’qm 1 week old up to slaughter at .2} weeks. The breast meat was manufactured into cooked turkey ham using commercial

dis Ufacturing procedures. The input levels of nitrite in the cooked turkey ham were 0 ppm, 50 ppm, and 100 ppm. The effect of storage in a
Splay cabinet. illuminated under fluorescent light (616 LUX) at 4°C on vacuum packed (30-100 cm3/m2/24 hours) and over-wrapped oxygen

pel'"‘;able film (6000-8000 cm3/m2/24 hours) samples was determined by measuring oxidative (TBARS) and colour (Hunter "a" values)
ES

Chan

Materials and Methods

@-TOCOPHEROL ANALYSIS
”e;fomled by High performance liquid chromatography. The extraction procedure is based on the method of Butriss and Diplock
. 84), while,the HPLC method is a modification of Bieri et al. (1979).
P OBARBITURIC ACID (TBARS)
Cerfonned according to the method of Tarladgis et al . (1960)
OLOUR ANALYSIS
alysed by the Hunter L, a, b system, using the minolta colorimeter (Model: -CR 300)

Iﬁ"mmﬂw@
b "tESldual a-tocopherol level in the raw turkey breast meat from birds fed the supplemented diet was 5 ug/g by comparison to lug/g for
the Sanf:lcat from the basal group. In the oxygen permeable overwrapped samples (FIG. 1 & 2) and the vacuum packaged product (FIG. 3 & 4)
k)cophee general trends were detected. However, the differences in the vacuum packaged product were not as evident. At low levels of a-
hig & lTOl the product with 50 ppm N0, had poor colour stability by comparison to the product with 100 ppm NO3 (FIG. 2). The product with
Q‘loco‘ }(I)Copheml and 50 ppm input NO had improved colour stability over time compared to the product with 50 ppm NO; at low levels of
Pm inP erol. At low levels of a-tocopherol the oxidative stability was lower in the product with 50 ppm NO; than in the product with 100
no diffpm NO, (FIG. 1). 1t was found that at high a-tocopherol levels the oxidative stability of the product with 50 ppm added NO2 showed
erence to the product with 100 ppm input NO; at the same level of a-tocopherol up to day 6 (FIG. 1). At high a-tocopherol levels the

levelet with 50 ppm input NO showed much better oxidative stability over time than the product with the 50 ppm itrie at low a- tocopherol

?O“C\l“m

'k
s‘ag:ilgtt;: tf;]—tocopherol levels the over-wrapped cooked turkey ham with 50 ppm input NO; had better oxidative stability and better colour
*The vi an the product with 50 ppm NO; at low a—}ocopheml levels
thar 2Cuum-packed cooked turkey ham containing high a-tocopherol and 50 ppm input NO; had better oxidative stabiliy and colour stability
‘Rqut? Product with low a-tocopherol and 50 ppm input NO;.

i :)(;nﬁzfemput nitrite levels from 100 ppm to 50 ppm at high a-tocopherol levels maintains colour and oxidative stability for a longer
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Influence of dletary vitamin E on the oxidative stabllity (TBARS) of vac-packed

0
cooked turkev ham stored at 4°C under fluorescent light In a display cabinet. FIG 4

Influence of dietary vitamin E on the colour stabllity of vac-packed
cooked turkey ham stored at 4°c under fluorescent light in a display cabinet.
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