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J r ‘hat there is sufficient lipid in the structural phospholipids for meat flavour formation. These results indicate that the mam effect of fat on 

in ! Sre S18nifica"tly different compared to the oat fibre beefburger. Interactions between starch *

°Ur ̂ latiles.

I nclusions
£ * * •  of volatiles in the headspace of the beef burgers seems to be affected by fat content, how ev- * e  0 »  of the varmus
c o 5 Unds did not substantially differ between the different treatments. There were clear df “ pb“
c0mnUnds «leased, in particular between the low-fat beefburgers containing tapioca starch and oat • P
E c Unds “  *e  headspace of beef burgers containing tapioca starch are similar to those of the low-fat control
T C y . t0 those obtained for the high-fat control. Oat fibre may be capable of binding flavom volatiles due to the
E E  Slmilar frend suggesting that this may be due to physical effects rather than changes in chemical pa^waysMt ^ s e o f  the
flavou!°me effects on the release of volatiles in the headspace were observed the main effect o f fat content on flavour is on the release

ComP°unds in the mouth.
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TABLE 1: Selected volatiles (representative sample) identified in full- and low-fat beefburgers

L°tnpound Ion (a.m.u.) LRId Peak Area' Method of ID

HFC LFC Oat Fibre Tapioca Starch

hexanal 56 1092 3.02“ 3.42a 2.64a 3.36a MS + LRI

2'hexenal 69 1 2 2 0 0.14ab 0 .12 ab 0.06a 0.16b MS + LRI

2'°ctenal 41 1413 0.19a 0 2 9 * 0.15a 0.39b MS + LRI
'Pentanoi 70 1251 1.57a 1.35“ 1.37a 1.31a MS + LRI

2 ‘; 0cten-3-ol 72 1446 0.98a 1.71b 1 .0 0 a 1.76b MS + LRI

e*hyl-l-hexanol 83 1494 0.27a 1.59b 0.73a 2.43c MS + LRI

2 ^ tanone 58 1189 1 .0 1 a 1 .6 6 ab 1.05ab 1.70b MS + LRI

^'P^tyl-furan 81 _ 1.06a 2.15c 1.34ab 1.80bc MS

^ ¡^ iW su lp h id e 126 1356 0 .10 a 0.18a 0.09a 0.09a MS + LRI 
internal standard

* -'«V OtCdb III bcu iic  1VJW W illi u m v i v i l l  -----------------V- -------------------------------

°°eftzene (ion 156), fMS=Mass spectrum agrees with literature spectrum; LRI=LRI agrees with LRI of authential compound.
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