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Methods.
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I^ e  AOAC official methods of analysis (McNeal, ¡990) were applied to determine raw poultry composition
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Results and discussion.
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. In OVer:C° oked P°ulfry’ ° P  samPles ted  much higher initial TBARS levels. In this case, OU and OB samples appeared to have eauival^ 
l Z Z k  ° X‘datl° "  P ^ u c t  levels during all the experiment. Differences in TBARS value evolution slopes o fOU  OB and OP samples *** 
ess rn^ked than the ones observed in raw samples. This was possibly due to the fact that oxidation w L  prev io ily  in d eed  in Z  cook^, 

samples by severe heat processing. OP samples showed TBARS values higher than OU and OB samples durfne chill storage TBARS values o<
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Conclusions.

, .  ° Ve'?“ 0kin8 ‘ndUCeS mUCh grCater oxidation in P°ultD' than high pressure processing. There is not apparent synergism between oV*' 
intemifdiate effect “  Pr° dUCmg SeCOndary oxidation Pr°ducts. It is assumable that conventional heat treatment wotod cause *
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4.II-P5
Pressurised samples have a faster oxidation induction than raw samples, but this oxidation is not so marked as that induced by over- 

poking. Secondary oxidation products do not have a constant synthesis speed but it decreases during chill storage.
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1 day 6 days 9 days
RU 306,30 326,17 356,35
RB 289,17 338,50 359,24
RP 333,99 801,65 840,11
OU 2022,70 3448,06 4967,34
OB 1589,43 4253,55 5147,93
OP 3848,19 7159,80 7396,69

TBARS EVOLUTION IN OVER HEATED 
POULTRY MEAT

(days)
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