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BACKGROUND

Use of antioxidants can very efficiently prevent oxidation of fat. Various antioxidants (natural and synthetic ones) can be used 
(CAVOSKI et al,1991). Also concern about safety and renewed interest in natural products resulted in increased research on natural antioxidant 
Natural antioxidants could be added directly (in vitro addition) to the meat or the meat products during processing. (Mielche and Bertelsen, 1994)-

Vitamin E (a-tocopherol) and C (ascorbate) have antioxidative properties. Vitamin C acts as an antioxidant or as a prooxidant may 
depend on the concentration, the presence of metal ions and the meat tocopherol content (Harbers et. Al.,1981; Schaefer et al.,1995; Leonhardt et 
al.,1996).

A great number of authors found rosemary to have a very favourable effect on slowing down the process of oxidation of fat in various 
meat products (Cavoski et al., 1991).

OBJECTIVES

The objective of this study was to make a comparative examination of effects o f ascorbic acid, a-tocopherol/ ascorbic acid and rosemaA 
extract on oxidation, sensory properties and some physical properties of chicken patties during 7 days storage.

METHODS

Chickens were obtained from a meat processing plant, after one day of slaughter. Chicken patties were prepared with this formula; 
breast, %30 thigh, %15 skin, %14 trimmings and %1 salt. Skins were cooked in boiling water by 10 minutes and then ground once through a 1 00 
plate. Breast, leg and trimmings also ground once through a 1 cm. plate and mixed with skins. Four different formulations including 300 pPm 
rosemary extract, 500 ppm ascorbic acid, 200 ppm a-tocopherol/ 500 ppm ascorbic acid and control (no antioxidant) were prepared. All of 
antioxidants were mixed with salt and then added to the mixtures. The patties were precooked in electric oven to an internal temperature of 78° 
The precooked patties were stored in polypropilene boxes for 7 days at 4°C . TBA numbers (Tarladgis et al., 1964), nonheme iron con^'1 
(Schricker et al.,1982), colour measurement ( Hunter DC 3881) analysis and sensory evaluation (Kramer and Twigg, 1970) were done on the 0-,
5. and 7. days o f the storage period. A trained 8 member sensory panel was used to characterize oxidize flavour and colour of patties. Patties ^  
reheated in the grill, 10 min.at each side before the analysis. The entire experiment was replicated twice. Data were analyzed using analys's 0 
variance (AfikgOz, 1993).

RESULTS AND DISCUSSION

of rosemary extract, ascorbic acid and a-tocopherol/ascorbic acid mixture on the oxidative stability of chicken patti®s 
town in fig. 1. Concentrations of TBARS were low in all groups at day 0 and increased over a 7 day period. TBARS v^ gfe

The effects i
stored at 4°C are shown in fig. 1. Concentrations of TBARS were low in all groups at day 0 and increased over a 7 day period, 
ranged from 0.800 to 9.500 mg/kg. At day 0 and 2 no significant differences (p<0.05) were found between the patties. But at day 5, there 
significant differences between the rosemary extract added patties and a-tocopherol/ ascorbic acid added patties with control patties. At ^
ascorbic acid patties had the highest TBA numbers and they did not show a significant difference with control samples. As shown in 
rosemary extract and a-tocopherol/ascorbic acid treatments yielded lower TBARS values than did the control patties. The addition of asC<̂ c t  
acid was completely inneffective in preventing oxidation and appeared to exert a prooxidation effect. These results agreed with those of Ben 
et al., 1975; Angelo et al.,1990; Cavoski et al.,1991; Yin et.al.,1993).

e ,t0fl
Non-heme iron concentration indicated no differences during storage and among formulations (p>0.05). But in general, non-he,1‘ ^  

values, for all patties increased over storage. Control patties and patties with ascorbic acid had higher non-heme iron content than the paWeS
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aCid' NonJ h*®e ir°n values ran8ed from 12 863 PPm to 15.878 ppm. Results demonstrate that, non- 
(19?4); Igene e t^l 09793 f n l t f  datlon m coo,ked chlcken Patties. These results confirm the reports of Hegarty (1971), Love and Pearson 
tkePorphvHno ■ ' . ' Cookln8 increases non-heme iron in meats and hypothesized that the increase was due to oxidative cleavase of

™ n g  nn8’ blowing release of heme iron (Schricker and Miller, 1983; Miller et al„ 1994). 8

Patties vS hm f ° fthe colour determination, no significant changes on L values were noticed during the storage period of the patties However
< S t S T S L  H f  f  ^  l0WeSVL ValUe °n d3yS 2’ 5 and.7' °- 2"  “ » 5‘h days of storage period^ S u e  d l h  show ̂  £ ¡ £ 5
extract. No differen ay ° f  ’ Patt,^s wlth ascorbic acid had the highest a value and were significantly different from patties with rosemary
s i g n i f i c a n t r  f0Und T  b Vf e 8,1(1 C V£due during storage. H value didn’t change at 0, 2 and 5 days, but i t  day T l L T Z l  ant difference between samples with rosemary extract and ascorbic acid. * y ’ mere was a

p H  £ £ t a d * ?  S f S  L 0’S i "  !," ° Ur " ° iB ? '  " d “»  s,or‘ee I” " “ 1 '» beginairg of the storage

' » T ' t . ' r t  a sr^"lflcant coloilr difference between samples in sensory evaluarion on days 0 and 2 o f storage period But at the fifth dava  »Pre l,8h' ,mpi“ "i,h ■“ * *•ihe ™*<“^  «■
CONCLUSION
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