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Background . .
Cholesterol is the main sterol compound in food of animal origin. Its content may influence the serum cholesterol content and créai 
the risk for cardiovascular disease. Recently, the attention has been focused on products of cholesterol oxidation (Guardiola at al., ^  
1996; Bischoff&Byron, 1977; Kumar&Singhal, 1991). Oxysterols are formed mainly during food processing and storage. According 
the publicity, meat and meat products are the main source of consumed cholesterol nad oxysterols. This problem is the subject of a 
of scientific investigations (Paniangvait at al., 1995; Zubilaga&Maerker, 1991; Park&Addis, 1986; Honikel&Ameth 1996; Dorado a 
al. 1999). In spite of that, information on the cholesterol and oxysterols content in meat cuts and meat products is still incomplete 
inaccurate. The wide and cooperative studies (with USDA) on the content of cholesterol and most important oxysterols in selected 
popular Polish meat products have been undertaken (W^sowicz&Uchman, 1999).

The objective of this study was to monitor the content of cholesterol and oxysterols in most popular Polish sausages. The correlation5 
between their content and fat content were checked as well.

Materials and methods . tio0s
Selected meat products were produced on the commercial scale in the large plant located in Poznan. The samples for all determin
were taken on the next day after production.
The proximate analysis were made according to Polish Standards. Cholesterol content (mg/100g of sample) and oxysterols content 
were measured following the GC and GC/MS procedure described by Przygonski (1999). The following main products of cholest 
oxidation were determined: 7a-hydroxy cholesterol (7-a-OH-C), 7p-hydroxy cholesterol (7-P-OX-C), 7-ketocholesterol (7-keto-f-F 
20a-hydroxy cholesterol (20a-OH-C), 25-hydroxy cholesterol (25-OH-C), 27-hydrox cholesterol (27-OH-C), cholesterol a-epoxy t  ̂ ^
epoxy-C), cholesterol p-epoxy (P-epoxy-C), cholesterol-3 p,5a,6p-triol (triol-C). The sum of these oxysterols was also calculated &  (
taken into consideration. 2
All determination were made minimum in three replications and obtained results used for the necessary statistical calculations. '

Results and discussion

Characteristic of selected sausages is presented in the Table 1 according to the classification proposed by Kinsman (1981). The results 
of determination of fat and cholesterol content in selected sausages are also shown in the Table 1. tf.
These presented results show no significant correlation. Different situation has been observed for oxysterols. In the case of 7a, 20a- 
epoxy and triol no correlation between their content and fat and cholesterol contents has been found.
Very high correlation for regressions: 7 keto = f  (fat, cholesterol) and a-epoxy = f  (fat, cholesterol) were observed. Some signifies« 
correlation for 7P, 250H, 270H and total sum of oxysterols (Fig 1) also exist. Obtained results should be properly connected wit 
parameters of sausage processing.

y = 17,05 - 0,457 x + 0,01554 x2 R2 = 0,42
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Table 1. Characteristics of selected sausages

No Name of sausage

Type
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1 paröwkowa X X X X X X 27,4 59,2 0,774 0,169 5,420

2 mortadela X X X X X X 21,2 34,7 0,610 0,130 8,040

3 mielonka X X X X X X 12,6 36,8 2,291 0,995 11,598

4 sl^ska X X X X X X 19,4 27,2 4,556 1,484 22,022

8 pasztetowa (I) X X X X X 32,7 25,3 6,336 1,742 25,832

9 pasztetowa (II) X X X X X 36,5 84,8 1,720 0,680 22,610

10 metka lososiowa X X X X X X 51,5 35,4 5,198 2,056 36,523

12 jalowcowa X X X X X X 38,7 82,2 1,060 0,402 11,646

13 kabanosy X X X X X 22,8 42,6 2,771 0,899 25,681

14 salami X X X X X X X 34,9 24,4 5,563 2,423 24,494

J5 polska X X X X X X 19,1 61,3 1,200 0,810 9,780

n
delusions:
' No correlation between fat and cholesterol content in checked sausages was found.

^ Correlations between some (7 keto, P-epoxy and sume of oxysterols) oxysterols and fat and cholesterol content were observed. 
' Processing parameters probably have strong influence on cholesterol oxidation during sausage manufacturing.
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