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SUMMARY

Sixty samples of imported and locally manu-
factureq meat products, representing: 20 samples & ;
“ch of imported corned beef & canned luncheon, i
and 1() Samples each of locally manufactured :
Aned mear g canned sausage, Were randomly
®llecteq from different markets in Egypt C.‘,)I‘
eteq Samples were chemically analyzed g
'Imine their pH value, moisture, proteif; o
"M Chloride, pitrite,  phosphat
ydlT”‘S’Proline content. The results
“ high Percentage of the exan.liﬂ»
"9t comply with the legal ¢4

:Ypﬁan standard speciﬁcaﬁwfﬂ‘

8. The technological 2
Frlange of chemical additives ==
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ine, which is consid-
sing factor for cancer (4, 8,

one ‘of the principal responsibilities of the

 food scientists and technologists is to preserve

food nutrients through all phases of food pro-
cessing, storage and preparation. Therefore,
this study was planned to estimate the nutri-
tional quality of some canned meat products,
with regard to the public health aspect.

MATERIAL AND METHODS

Collection of samples:

Sixty samples of imported and locally manufac-
tured canned meat products, representing: 20 sam-
ples each of imported corned beef & canned

luncheon, and 10 samples each of locally manu-
factured canned meat & canned sausage, were

randomly collected from different markets in

- Egypt. Collected samples were subjected to chem-
 ical examination as follow-

and kept in such a way to prevent
and sample decompsoition, =~

2- Chemical analysis:

2. 1- Determination of pH: was carried ot ys.
ing pH meter (Digital, Jenes, 609). AOAC
(2).

2. 2- Determination of the moisture content,
AOAC (2).

2. 3- Determination of the protein content: using
Kjeldahl's method. AOAC (2).

2. 4- Determination of the crude fat content; by
extraction using Soxhlet extraction appara-
tus. AOAC (2).

2. 5- Determination of sodium chloride content.
AOAC (2).

2. 6- Determination of nitrite content. AOAC (2)

2. 7- Determination of starch content. AOAC (?)'

2. 8- Determination of phosphate content: USI"é
the technique recommended by (13) "

2. 9- Determination of hydroxyproline ol
ISO (9).

RESULTS



https://v3.camscanner.com/user/download

pH value Moisture % Sodium chloride %

Min. Max. Mean SEM.+ Min. Max. Mean | SEM.t Min. Max. _’ Mean ’ m.m.;\/
6.0 6.4 6.195 0.02 46 67.5 58.4 09 1 26 2 0.08
6.0 6.4 6.185 0.02 55 66 57.6 0.6 1.4 2:17 2 0.05
6.0 6.3 6.130 0.02 64 69.5 672 05 15 1.7 152 003
6.2 6.4 6.330 0.02 65 75 68.6 09 2= 2.6 .2 0.05

Table (2): Results of the examined samples based

on their Protein, Fat and Hydroxyproline content.

Protein % Fat % Hydroxyproline % V
Min. | Max. | Mean | SEM.+ Min. Max.| Mean |S.EM.:| Min 4 Max. | Mean SEM.+| Mean
CT. %"
| goa:voom 19.5 24 | 2198 0.40 12 20 15.6 041 (0.078 | 0.120 0.0989) 0.03 0.335
16 24 | 19.88 0.64 15 21 1833 | 0.44 |0.081 0.1201 0.1019} 0.02 0.968
135 | 20 |17.20 0.92 i 13 1193 | 0.16 0.093 | 0.115 0.104 0.02 03
135 7 1821 15.69 0.66 8.4 9 884 |0.093 |0.085 | 0.112 0.097 $.003 | 0.285

d from the mean of hydroxyproline % and the mean

fat % in examined samples.
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‘of the examined samples based on their Starch, Nitrite and Phosphate content.

1)

Starch % Nitrite content (ppm) Phosphate %
Mean | SEM.+| Min. | Max. | Mean | SEM.+| Min. | Max. | Mean SEM+

0 0 0 35 | 627 | 4976 23 | 0.15 | 0.55 0.40 0.030
S ] 59.1-0.24 23 85 | 4550 43 0.50 | 0.6l 0.55 0.006

| 5 |42 | 040 | 21 | 395]2790] 25 | 026 | 040 | 032 | 0010
8| 45 3 0.34 20 | 49 |3090| 3.7 0.16 | 0.26 0.22 0.010

Canned luncheon Canned meat Canned sausage

A R A R A R
No. % No. % No.l % No. % No. % No. %
19 1. 95 1 5 1 10 9 90 2 80 8 20
20 1100 | O 0 10} 100} O 0 0 | 100 | 10 0
20 100 | O 0 0 0 10 | 100 5! 50 5 50
isaRg5] 57 | 25 0] 1w00f 0 O | 0 0 | 100
6 |30 |14a]70 )| ol o Jio]Jiwo] 0] O | 0100
201100 | O 0 10| 100} O 0 10 0 0 | 100
0 | 20 | 100 - - - = 0] O 0 | 100



https://v3.camscanner.com/user/download

[}

. ﬂﬁ%islhcfsi: 'neaﬁy il
" from 6.13 £ 0.02 to 633

results are nearly similar to those :

(D while comparatively  higher figures
_ recorded by (14).

Results presented in Table (1) showed that the
values of moisture % in local products (67.2
405 and 68.6 £ 0.9) were higher than those of
imported products (58.4 + 0.9 and 57.6 + 0.6).
Nearly similar results were recorded by (10, 14),
while lower figures for canned luncheon and
canned meat were recorded by (6). With regard
o the water content, 5 %, S %, 90 % and 80 % of
the examined samples of corned beef, canned
juncheon, canned meat and canned sausage re-
spectively did not comply with the Egyptian stan-

dards (5) (Table 4).
Salt is the most common non meat ingredient add-
ed to meat products in a percentage varied from 1
08 %. In addition to enhancing the solubilization
of myofibrilar protein, salt gives flavor and has a
preservative effect. This effect of ionic strength
o meat protein solubilization plays a major fole
m"hc production of both sectioned and formed,
Minced and finely comminuted meat products
(10). Results given in Tables (1&4) reveal that all
:;cioamined samples of corned beef, cannc?d
<3q ;a"d local canned meat proved 1o c'on'tam

acl which comply with the permissible

1 -Giza.Vol.46,No.4 A (1998)

the local canned meat and canned s
spectively. Nearly similar results for comed

meat were reported by (14). Results given in Ta-
ble (4) showed that 35 % and 100 % of the exam-
ined corned beef and canned meat samples e~
spectively proved to contain < 21 % protein,
while 50 % of the examined canned sausage
samples found to contain < 15 % protein, these re-
sults did not comply with the Egyptian standards

specification (5)-

It is evident from the results given in Table (2)
that imported products proved to have higher
% than local products. These

mean values of fat
results are in agreement with those recorded by (6
& 11). With regard to the legal requirements of

5 9 the examined samples of
f canned luncheon, as well
samples meet with the

the fat content, 9

corned beef and 75 % ©
s, all the locally produced

standards (5) (T able, 4).

F.

and canned sausage, while lower .;Ej-j-:
canned luncheon and higher results for canned

ioperlly, anial preins bave g8 i
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The mean value of hydroxyproline % was 0.0989
£0.03, 0.1019 + 0.02, 0.104 + 0.02 and 0.097 +
0.003 in the examined samples of corned beef,
canned luncheon, canned meat and canned sau-
sage respectively. Depending upon the hydroxy-
proline % in different tissues stated by (FAO,
7), and the obtained mean value of fat % in ex-
amined samples, the hydroxyproline % corre-
sponded to connective tissue % was 0.335 %,
0.968 %, 0.30 % and 0.285 % in the examined
samples of corned beef, canned luncheon, canned
meat and canned sausage respectively (Table 2).
These results are in agreement with those record-

ed by (6), while higher figures were reported by
(14).

The importance of determination of hydroxypro-
line appeared specially in homogenized products
as luncheon and sausage where the connective
tissue can not physically recognized.

sage Nearly s1m11ar results were recq rd by
(14). Results given in Table (4) show ﬂm 100 %,
30 %, and 100 % of the examined samples of
corned beef, canned luncheon and canned ggy.
sage samples comply with the standard specifi-
cations (5), while all the examined canned
meat samples do not agree with those specifica-
tions. It is worth mentioning that starch was add-
ed to canned meat product to compensate their
low protein content.

Nitrite is an active curing agent, its addition
to meat products is necessary. It has the follow-
ing functions: stabilizing the color of the lean
meat, contributes to the characteristic flavor of
the product, inhibits the growth of a number of
food poisoning and spoilage microorganisms
and retards the development of rancidity (16 &
18). The mean values of nitrite content in im-
ported products were comparatively higher
than those of the local products (Table 3). Re-
garding, the permissible limits of nitrite content
given by (5), 60 % of the examined imported
corned beef samples found to violate these stal-
dards, while the rest of samples comply with
them (Table 4).

Vet.Med.J.,Giza.Vol.46,No.4 A (1998)
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alll

W and decreases the loss
the shrinkage during processing and im-
oves tenderness. Moreover, sodium acid pyro-

L osphate S permitted as a cure accelerator in

e sausages, as it improves the overall color
by 0 wering the pH. Also it makes the chopped

 peat better less viscous (3, 13). Generally, phos-

phate level is restricted to an amount that will

qot esult in more than 0.5 % in the finished

pmduct.

The obtained results in Table (3) revealed that the
mean values of phosphate content in imported
products were comparatively higher than those of
fhe locally produced products. All the examined
simples of imported canned luncheon proved
o contain > 0.3 % which violates the stan-
dards (5). On the other hand, all the examined
samples of canned ¢ within the
permissible limits (< 0.5 %) (Table 4).

sausage Wer
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