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HEPIAHYH

H mapovoa perétn Paciomke 6tov Tpocdtoptopd g 0&eidmong Kot TOGOTIKOTOMGONG TV
Mrapdv o&éwv og dgiypata Podvod kud amd to pv, longissimus dorsi. Xe dtapopetikd
detypota tomofetnOnke mTocoOTNTA OO AEVKO KOl KOKKIVO Kpaoi. Xpnoyoromonkav kpacid
Kvumplaxng mapaymyng 6mov 10 Aevkd kpaci Ntav TokiAog EuvicTépt Kot To KOKKIVO KpaGi
nowidiog Mapabevtiko. Apod ohokANpdOnKe 1 S1001KOGI0 TPOETOUAGIOG TOV OEIYUATOV
tomoBetOnKay avé dV0 Gg €OIKA GOKOLAGKIO KOl 0KOAOVOWS CLOKEVACTNKAY VIO KEVO
(Vacuum Packaging) yw tov oamokAelopd tov o&uydvov amd TV GLOKELOCIN Kol TNV
emunkovvon g dwapkelag Long tov detypatos. Tao delypota peta@épbnkay yioo cuvtnpnon

VIO YOEN KO VA TOKTE YPOVIKA SIUGTHLLOTO TO LETAPEPALE oTNV Katdyvén otovg -70°C.

INa tov Tpocdiopiopnd g ofeidmwong twv Mmoapdv o&émv akorovdncape v pnébodo tov
BeloBapPrrovpikod o&€og (TBARS) kot akoroOBwg ypnowomomdnke docupotockonio
veplddovg Opatod (Vis) yio Tov VTOAOYICUO TNG TEPLEKTIKOTNTAG UNAOVIKNG SLOASEDONG
(MDA) ota  odelypato. [a v mocotwomoinon 1tV Amap®dv o&Ewv  apyiKd
TpAyPaToTomonKe aropdveon Tov Amapadv ofémv pe v pnébodo Folch kal otnv cuvéyein
axolovOnce eoteponoinon tav derypdtmv. Ta detypota toroBemOnkay oy kaTdyvén Kot

oV cuvéyela petapépinkay 6to GC/MS yio T0G0TIKO TPOGIOPIGUO.

Me Baon to amoteAécpota, oto dsiypoto PBodivod Ky oev mapatnpiOnkKe OMUOVTIKY
avénon g ovykévipmong MDA 6nwg Ba avapevotay ov To delypoTa 1NToV G€ TP LE TO
ATHLOCOUIPIKO 0ELYOVO. Xta detypoTa To omoia elyav papvoplotel pe Aeuko 1 KOKKIVO Kpooi
napotnpnOnKe peyodvtepn ocvykévipoon g MDA amnd ta dsiypato mov dev mepieiyov
kpaoi. Katd v mocotikonoinon tov AMrapodv o&émv otoug xpdvoug (Lépeg) 0, 4, 6 ko 11
KaToypaonke HeYOAVTEPY OLEWMTIKN Oldomacn Yy To €Adikd o0&V oto Ogiypoto mov
neplelyav Kpaoi and 41t avtd Tov pdptvpa. I'a 10 apaydovikd o&d kot 10 Aveddikd o&h
KOTOYPAPTNKOV OLEOUEIDCELS %  TEPEKTIKOTNTOG TOV ATap®dV 0&E®mV OUTOV OV
AVTIOTOLYOVV GE HKPEG GUYKEVIPADGELS KOTA TO TEPACL TOV ¥PpOVOV. ATO TO ATOTEAEGLLOTOL
avtd dapaivetal 0Tt 0Tav 10 Podvd Kpéag LAdcoeTol VO Kevd Kol 1 avtoleidwon TV
MoV elval pikpotepn amd OTL 6TV TOPoLcio 0EVYOGVOL, TOTE 1 ALTOEEIdOWON TOV ATOV
gvepyomoteiton omd to petodhoiovia, dmwg Fe?’, mov oto vdorticd/ombavolikd didhvpa Tov

Kpao1ob oynpatiCovv vrepoeidta kot eAevBepeg pilec.
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ABSTRACT

The present study investigates the nature of the oxidation of fatty acids in minced beef meat
in different samples from longissimus dorsi muscle in the presence or the absence of white or
red wine. Cypriot wines were used, Xinisteri as the white wine and Maratheftiko as the red
wine. After the preparation of the samples was completed they were placed in pairs in
special little bags and then they placed in vacuum packaging to exclude oxygen from the

package. The samples were placed in refrigerator at 4 °C and at certain time intervals were

withrowed and store at at -70°C.

The Thiobarbituric acid method protocol (TBARS) was followed for the determination of the
lipid oxidation accompanied by measurements of absorption for the malonyl dialdehyde
(MDA) aducts on the Vis-Spectrometer. Quantification for each lipid acid was done by gas
chromatography. Fatty acids Methyl Esters (FAME) were prepared by esterification of the

acids previously extracted from meat samples using the Folch method.

According to the results, in mince beef samples no high increase of the MDA concentration
was observed as it would expected if the meat samples were in contact with the atmospheric
oxygen. The meat samples, which had previously marinated in white or red wine, show
higher concentration of MDA than the control. The results for the quantification at the time
(days) 0, 4, 6, 11 in control samples, the oxidation of oleic acid was increased than the
oxidation of the other fatty acids. Arachidonic acid and linoleic acid has fluctuations of %
content which had found in low concentrations over time. Similar pattern for the lipid
oxidation was also recorded in FAME analysis, where the quantification of the fatty acids
shoed higher oxidative destruction for the oleic acid in the wine samples than the control
samples. Arachidonic and linoleic acids also showed small differences in their percentage

during the experiment for all the samples.

These results show that although the fatty acid oxidation for the meat samples is smaller
when the samples are stored under vacuum, the lipid oxidation is activated by the metal ions,
like Fe**, which form peroxides and free radicals when in contact with aqueous-ethanolic

wine solutions.

Keywords: Beef meat, Lipids oxidation, FAME, TBARS, Cyprus Wines, Xinisteri,
Maratheftiko, Vacuum packing, GC/MS.
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