Development of Preservation Technology for Ostrich Meat and Meat Processing
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Table 2. Composition

of Ostrich meat

zA | FE Zchul 2] Z A4 3l
shek(2,) 75481044 2068057 3711037 1.90+0.05

Table 3. Composition of fatty acid

in Ostrich fat

Fatty acid Content (%)
Palmitic acid 282
Oleic acid 187
Linoleic acid 376
Linolenic acid 9.0
Total 935
Table 4. Changes in pH values of Ostrich meat during storage at 5°C
Storage period (day)
1 7 14 21 28
pH value 5794012 6.832+0.01 6564005 6.6340.09 6.70£0.02
Table 5. Changes in water-holding capacity of Ostrich meat during storage at 5°C
Storage period (day)
1 7 14 21 28

WHC(%)

7731086 54.42+417

Table 6. Cooking loss of Ostrich meat depending on the storage period at 5C

Storage period (day)

1

Cooking loss(% ) 29771243

7 14 21

34.70+£296 34642098

Table 7. Changes in drip loss of Ostrich meat during storage at 5°C

T

B ]

Drip loss( %)

Storage period (day)

7 14 21

28

1494026

1654024




Table 8. Shear stress depending on storage period of Ostrich meat

1 i 7

Shear stress(Kg)

4851040

598067

Storage period (day)

1 21 ; 28

190£0.19 561073

Table 9. Changes in sarcomere

length of Ostrich meat during storage at 5C

T

Storage period (day)

1 \ 7 14 21 | 28
R - R e e =SS 3
length(#m) 1.71+0.09 1.80£012 1.83+£0.08 1.93+0.07 2124016
Table 10. Changes in L, a and b-value of Ostrich meat during storage at 5°C
} Storage period (day)
1 7 14 | 21 28
L-value 10,85 38.42 3881 39.55 39.37
a-value 1275 | 10.60 8.86 ; 763 6.27
. — — - f —
b-value 124 | 233 361 ; 368 325
#1123 5. Fisher P. and L.C. Hoffman(1997), Processing and

—

w

CAOAC.(1984), Official methods of analysis,

Association of analytical chemists, Washington D.C.

2. Barge, M.T.. Destefanis, G.. Pagano T. G. and

Brugiapaglia, A.(1991). Two reading techniques
of the filter paper press method for meat water-
holding capacity, Meat Sci. 24: 85,

Claus, J. R, Kropt. DH. Hunt. M.C.. Kaster,
CL. and Dikman, M.C.(1984), Effects of beet
carcass electrical stimulation and hot bonning on
muscle display color of PVC packaged steaks, J.
Food Sci. 49: 1021

_Cloete, SW.P. SJ. van Schalkwyvk and B.

Pfister(1997). Interrelationships between
production traits of commercial slaughter ostrichs,
In: The Proceedings of the Second International

Scientific Ratite Congress, p. 139,

nutritional characteristics of value added ostrich

The Proceedings of the Second
International Scientific Ratite Congress, p. 139.

). Grau, R,

products, In:

and Hamm, R.(1953). Eine einfache
Methode zur Bestimmung der Wasserbindung
im Muskel, Naturwissenschaften, 40: 29,

7. Herring. H.H.. Cassens, R.G. and Briskey,
[£.J.(1965), Sarcomere length of three and
restrained muscle at low temperature as related
to tenderness, J. Sci. Food Agric. 16 379

3. Hood D. E.(1980). Factors affecting the rate of
metmyoblobin accumulation in pre-packaged
beef, Meat Sci, 4: 247,

9. Roseiro, L.C.. Santos, C. and Melo, R.S.(1994).
Muscle pH60, color(L.,ab) and water-holding
capacity and the influence of post-mortem meat

temperature, Meat Sci. 38: 353,
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