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Effect of natural additives enriched with Catechins and Lycopene on
some physical characteristics fat stability and meat colour of frozen
buffalo meat

E. H. Salman and H. H. Saleh
College of Agriculture\ University of Baghdad

Abstract

This study was conducted to investigate the effect of different concentrations of dried
watery extract of green tea (0.05, TC1 and 0.1%, TC2) and tomato seeds, shells powder
(0.5,TL1 and 1.0%, TL2) and their synergestic effect (TC + TL) and synthetic antioxidant
(BHA) on some physical characteristics, fat stability and meat colour of frozen buffalo
meat for 90 days. The ground buffalo meat treated with (TC +TL), TC2 and TC1 exhibited
the lowest water loose at thawing which were 2.18, 2.35 and 2.75% respectively. The
decreasing in water loose during cooking of the above- mentioned treatment (24.27, 4.88
and 25.71% respectively) were also noticed. An improvement in water- holding capacity
was noted in frozen buffalo meat for 90 days. The (TC + TL), TC2 and TC1 exhibited the
highest antioxidant activity of ground buffalo meat fat frozen for 90 days, as compared with
the other groups. The lowest TBA levels were observed (1.23, 1.42 and 1.94 mg
malonaldehyde\ kg meat) at the end of the storage period in (TC+TL), TC2 and TC1 groups
respectively. Higher metmyoglobin retardation, 90 days post- freezing which were 28.21,
29.22 and 32.43% respectively in the previous treatments, as compared with other groups.
In conclusion, treatment of ground buffalo meat with green tea extract enriched with
catechins and its synergestic effect with to tomato seeds and shells powders achieved a
good stability in meat composition, water-holding capacity and antioxidant efficiency of fat
oxidation retardation, 90 days post Freezing.
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