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that there is sufficient lipid in the structural phospholipids for meat flavour formation. These results indicate that the main effect of fat on

avour §

1s th .

€ og, € release of flavour compounds in the mouth.
Clrrence g

Pattern of i f compounds does not differ substantially between all t
NWeen the | atiles between the high- and low-fat beef burgers. Statlstlca : : :
CtWeen g, ow-fat, the control and ingredient formulations, and high-fat treatments for some of the volatile compounds releasgd, in particular,
Contro]g exe beef burgers containing tapioca starch and oat fibre. Very few differences (P>0:05) were found be.:twe.en the hxgh- and low-fat
o Cept for 1-octen-3-ol, 2-ethyl-1-hexanol and 2-pentyl furan. There were higher peak intensities for volatiles in the tapioca beef bgrger
Significantly different compared to the oat fibre beef burger. Interactions between starch and flavour components have been extensively
lusion complexes with various volatiles (Solms, 1986).
St ajn ; 1.Ier'1ds can be observed from the results; relative peak areas of volatile compounds in the headspace of beef burgers containing tapioca
Obtaj € Similar to the relative peak areas of volatile compounds from the low-fat control. In contrast, the oat fibre results are closer to those
SPecific cf:)r the high-fat control beef burger; both these products show reduced headspace concentrations of volatile compounds ov-ergll and of
Mpounds. The fact that all the compounds (lipid oxidation and Maillard or amino acid breakdown products) show a similar trend

Ugges : '  tre
ﬂav()u:svz)};at this may be due to physical effects rather than changes in chemical pathways. This may indicate that oat fibre is capable of binding
atiles.

11 the treatments. These results are not surprising given the similarities in
1 analysis (Table 1) shows there was a clear differences (P<0.05)

C

nlepSLUSIONs
Composltlg: Zf volatiles in the headspace of the beef burgers seems to be . : er :
Compound id not substantially differ between the different treatments. There.were clear differences between mtensmes of the volaqle
Com ounds _releast, in particular between the low-fat beef burgers containing tapioca starch and oat fibre. The relative peak areas of volatile
&e g, $ In the headspace of beef burgers containing tapioca starch are similar to those of the low-fat control. In contrast, the oat fibre results
how, .+ 10 those obtained for the high-fat control. Oat fibre-may be capable of binding flavour volatiles due to the fact that all the compounds

OW g i, : 1 ;
Whilg Similar trend suggesting that this may be due to physical effects rather than changes in chemical pathways. It is considered probable that,

S0 ; :
ﬂavo e effects on the release of volatiles in the headspace were observed the main effect of fat content on flavour is on the release of the

¢ :
Ompounds in the mouth.

affected by fat content, however, the occurrence of the various
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TABLE 1: Selected volatiles (representative sample) identified in full- and low-fat beef burgers

Compound Ton (a.m.u.) LRI Peak Area® Method of ID'
o HFC [ LFC | OatFibre | Tapioca Starch
e al 56 1092 3'021 3.42=b 2.64° 3.36° MS + LRI
2\Octena1 69 1220 0.14 0:12° 0.06° 0.16° MS + LRI
_OCtena] 41 1413 0.19* 0.29® 0.15° 0.39° MS + LRI
\olzntanol 70 1251 157 1.35° 1.37° 1.31° MS + LRI
2‘ethy1 en-3-o] 72 1446 0.98* 7 1.00°* 1.76° MS + LRI
2 ~1-hexanol 83 1494 0.27* 1.59° 0.73a 2.43° MS + LRI
A ;lptanone 58 1189 L 1.66" 1.05% 1.70 MS + LRI
d“het}, 1ty1;ﬂ1ran 81 = 1.06" Dii5E 1.34® 1.80% MS
Y1 trisulphide 126 1356 0.10° 0.18° 0.09* 0.09* MS + LRI

Can : e -
bry :eak areas in same row with different letters are different (P<0.05), 9 RI=Least Retention Indices, ‘Peak area relative to internal standard
Nzene (ion 156), MS=Mass spectrum agrees with literature spectrum; LRI=LRI agrees with LRI of authential compound.
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