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H éykpion Tng TITUXIOKAG €pyaciag amdé T1o TunRua [lewtovikwyv Emotnuwy,
BiotexvoAoyiag kai ETotiung Tpogipwyv Tou TexvoAoyikou MavetmoTnuiou Kutrpou dev

UTTOONAWVEI ATTAPAITATWG KAl aTTOO0X TWV ATTOYEWYV TOU OUYYPOPED €K PNEPOUG TOU

TuARuaTtog.
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©a BeAa va euxapIoTHOW JE TO TTEPAG TNG DITTAWMATIKAG POU £pyaciag Tnv AEKTOPaA TOU
TuAuatog Twv MNewTtovikwy EmmoTtnuwy, Blotexvoloyiag kal ETotAung Tpogipwy Apa
XpuoouAa Apoula TTou €TITEAECE WG EMPAETTWY KABNyATPIa pou. H kaBodriynon Tng
ATav ECAIPETIKNA KAl ava TTACA OTIYHN dIaBEoiun yia va he Bondroel otn SIEKTTEPAiWON TNG
TITUXIOKNG QUTAG €pyaciag. Oa BeAa va Tnv €uxapioTACW Yia TIG CUUBOUAEG Kal TOV
TPOTTO TNG yia TNV €TmAUCn TUXOV TTPORANUATWY TTOU €iXa KATd TO €PyacTnEIOKS Kal
BewpnTIKO NEPOG TNG TITUXIOKNG KAl OTN ouyypa®n TnG TrTuxiakng. Etriong, 6a ABeAa va
euxapiotTHow TNV Ka =évia NIKOAGOU £pyalOuEVN EPEUVATPIA OTNV EPEUVNTIKA OPAdA TNG
Apag Apoudla yia Tnv TTOAUTIUN BorBeia TnNG, TNV TTOAU KOAR OUVEPYQOia TTOU €ixaue Kal

yia Tnv 6An otripign Tne.
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NEPIAHWH:

H trapovuoa peAETN agopd upia avadpoury oTn dlAITNTIKA agia Tou KpEAtog yia Tov
AavlpwTro, Kal TTapouciddel TPOTTOUG PE TOug oTToioug augavetal n Cwr (shelf-life) Tou
VWTTOU Kp€atog. H uttoBdabuion Tou KpEaTtog gival PIKPOPBIaKAG KAl XNMIKNAG QUOEWG.
liveTal ava@opd 0TOuG JIKPOOPYAVICHOUG TToU TTPOCRAAOUV TO KPEQG KATA TNV TTAPAUOV
TOU UEXPI TNV KATAVAAWOT, EVW CNUEIVOVTAI O TTI0 CUVNBIOUEVES TTEPITITWOEIG. H XNMIKN
uTTORABUION TOU KPEATOG apopd (a) Tnv aAAayr XpwuaTog AOyw Tng ogeidwaong Tou
o1dfpou TNG aiung kai (B) pe TNV OEIDWTIKN TAyyIon Twv ANITTApwV ogEwv. liveral
avadpour o€ ouvnBIoPEVESG HEBODOUG TTPOOBIOPICHOU TNG 0&EIdWONG TWV ANITTAPWYV 0EEWV
ME XPOonN TEXVIKWYV QEPIAG XPWHATOYPAQPIAS KAl QAo UATOOKOTTIAG, VW £CETACOVTAI TPOTTOI

avaoTOANG TNG OPAONG TWV EAEUBEPWY PICWV TTPOG ATTOPUYK TNG TAYYIONG

Mia digpelvnaon TNG ATTOPUYNG TNG OCEIDWTIKAG TAYYIONG MEOW QAVTIOEEIDWTIKWYV EYIVE
TTEIPAUATIKG pe papivapiopata Bodivou KINa he Aeukd Kal KOKKIVO Kpaoi. Ta deiyuarta
TTOPACKEUAOTNKAV UE PAPIVAPIOPA TOU KIUA PE AeuKd Kpaaoi EIVIOTEPI, NE KOKKIVO Kpaaoi
MapaBeUTIKO, Kal JE DIGAUpA 12% K.0. a1BavoAng 1o oTToio atroTéAeoe 1o papTupa. O KIpdg
CuyioTnke, papivapioTnkKe KATAAANAQ Kal atrToBNKeUTNKE 0€ KAEIOTA doxeia falcon oTtoug 4
oC via 10 nuépeg. KaBe nuépa atmooupovTav deiyuata amooTpayyi{otav To Kpaaoi Kal n
a1BavoAn kai TotTroBeTouvTav 2 deiyuata atmd kKaBe €idog oTov KatawukTn (-70°C) avd

NUEPQA €TTi OEKA PEPEG.

‘EyIve TTpOOdIOPIOPOG TNG OGEiIdWONG TwV ANITTAapwV 0&Ewv o€ deiypaTta Bodivou KINa Tnv
MEBODBO Tou BeloBapiToupikou ogéog (TBARS). Ao Ta atmoTeAéopaTa Traparnpeital Ot
yla Tnv nuépa t=6, t=7, t=8, o1 Ouykevipwoelg TG MNAOVIKAG BIAAdEUdNG €ival ol
MEYAAUTPEG ATTO OAEG TIG UTTOAOITTEG NUEPEG VI OAa Ta dgiypata. H pnAovikr) dIaAdeldn
€ival ONUAvTIKWG TTOAU HeYaAUTEPN OTA DEIYPATA TOU JAPTUPA ATTO O,TI €ival oTa dEiypaTa
Mapivapiouéva peE Kpaoi. Ta Ogiypara PapIvOpIoUEVO PE HOPABEUTIKO TTapouaiacav
ONMAVTIKA PIKPOTEPN CUYKEVTPWOTN TTPOIOVTWYV 0&Eidwaong atrd OTI EKEIiVa PE TO EIVIOTEPI.

Aégeig kKA&1d1d: Bodivo kpéag, NiTTapd oga, o&eidwTikr Tayyion, TBARS, Kutrpiakoi oivol,
=ivioTépl, MapabeuTiko,
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ABSTRACT:

This is a bibliographic study related to the nutritional value of meat to humans, and
presents ways of increasing life (shelf-life) of fresh meat. Meat deterioration is attributed
to microbial and chemical changes. The microorganisms that affect the meat on standing
up to eating are recorded while the most common cases are presented. The chemical
degradation of the meat mostly concerns (a) the change in color due to the iron oxidation
of heme and (b) the oxidative rancidity of fatty acids. The most common methods for
determining the oxidation of fatty acids are reported and techniques of gas
chromatography and visible spectroscopy are presented. Some ways for inhibiting the

action of free radicals and preventing fats rancidity are examined.

An investigation for meat oxidative rancidity prevention through addition of antioxidants
was conducted experimentally using mince beef marinated with white or red wine.
Samples were prepared by marinating mincemeat with either white wine xinisteri, or red
wine Maratheftiko, or a solution of 12 vol% ethanol which consisted the control. Meat
weighed, appropriately marinated and direct stored at 4 ° C in sealed falcon containers
for 10 days. Each day samples were withdrawn from refrigerator, and after the liquid was
decanted, placed - two samples of each marinade- in the freezer (-70 °C) per day for ten

days.

The fatty acid oxidation in beef meat samples was determined by the thiobarbituric acid
(TBARS) method. The results show that on day t = 6, t = 7, t = 8, the concentrations of
malondialdehyde for all samples are higher than those of all other days. The
malondialdehyde concentration is significantly much higher in the samples of control than
it is in the samples marinated with wines. The samples marinated with Maratheftiko

showed significantly lower concentration of oxidation products than those with xinisteri.

Keywords: Beef meat, Lipids oxidation, TBARS, Cyprus Wines, Xinisteri, Maratheftiko
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