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Table (1) : Effect of treatment with some organic acids on the ( pH ) of local veal

meat patties through the freezing storage

(oe) croadl 3 s < aladll
Jaaal) Storage period (month) Treatments
Mean 3 ) | 7. 58 yill Uaalal)
Conc. % Acid

591b 5.82 d-h 5.95 a-d 5.96 a-c Control 4 )il due
586 Db 5.84 c-g 5.85 c-f 5.88 b-e 3 EINEN
573 ¢ 5.68 i-j 5.72 g-j 5.80 e-i 6 Acetic
5.87hb 5.84 c-g 5.87 c-e 5.90 a-e 3 Sy
5.69 c 5.65 ] 5.70 h-j 5.73 1+ 6 Lactic
5.98 a 5.92 a-e 6.00 a-b 6.02 a 0.02 sy Sl
597b 5.80 e-i 5.84 c-g 5.96 a-C 0.04 Ascorbic

5.80 C 587hb 591 a Mean Jaxall

( P<0.01 ) 4 sina Cla3EA) Lgin 2o g0 AdliA0 U5 ja Jand A1) Y 2nal)

Jsaall asal yithil (%) sl duaall Galeal) & 4 pmal) alea¥) (amy 5l (2) sl
aailly (o 3al) J3A dglal)
Table (2): Effect of treatment with some organic acids on free fatty acids (%) of
local veal meat patties through the freezing storage

(Leh) oAl 5y 5 alzall
Jasall Storage period (month) Treatments
Mean 3 ) | 7. 58 yill Uaelall
Conc. % Acid
1.167 b 1.22 b 1.17 b-e 1.11 c-h Control 43,ladll e
1.120 be 1.15 b-f 1.12 c-h 1.09 d-g 3 Slla
1.087 ¢ 1.11 ¢c-h 1.08 e-i 1.07 f-g 6 Acetic
1.147 b 1.19 b-d 1.15 b-f 1.10 c-g 3 EIiyY
1.090 c 1.13 b—f 1.08 e-i 1.06 g-h 6 Lactic
1.120 be 1.18 b-d 1.14 b-f 1.04 g-h 0.02 el S
1.093 ¢ 1.15 b-f 1.11 ¢c-g 1.02 h 0.04 Ascorbic
1.17 a 1.14 a 1.08 b Mean Jaxall

[(P<0.01 ) 4 sine QA Lty aa g AdliAa B g a Jead Al Yl
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Table (3): Effect of treatment with some organic acids on peroxide value Kkg.) of
( Millie equiv./ veal meat patties through the freezing storage

Jal Storage period (month) (Led) cpiaall 5 Treatments < klaall
Mean 3 ) 1 7. S yill uz..«\_;j\
Conc. % Acid
1.030 a 1.23 a 0.96d 0.91 c-e Control 4 jidll die
0973 b 1.18 a-b 0.92 d-e 0.82f 3 clla
0.860 d-e 1.11c 0.87 e-f 0.60 j 6 Acetic
0.897 c 1.11¢ 0.88 ¢ 0.82f 3 B
0.693 f 0.82f 0.67 i 0.59 j 6 Lactic
0.877c-d | 1.15b-c 0.76 g 0.72 g-i 0.02 EREN
0.843 e 1.10c 0.74 g 0.69 h-i 0.04 Ascorbic
1.13a 0.84 b 0.77 c Mean Jaxall

(P<0.01 ) 4 sine QA Lty aa g Adliaa g a Jead Il Yl

152




Ol A el )5 Al a
2013 (3) 332l (41) sl

Mesopotamia J. of Agric.
Vol. (41) No. (3) 2013

ISSN: 2224-9796 (Online)
ISSN: 1815-316 X (Print)

eends A e Jad W) Sl IS Al die e 4 lEe 2S5 jll a8 (5 sine palind
(2 A gima 3L ) aaa LS oLy gina dndana B aladny) (IS8 EBl 5 U o jell) 8 Lads S3llaal)
O aadiiunall 38 i 304 ) ae i) (s A clgren deadiuadl S0 5l o Al oL 2 gyl A8
el () b oSy crnal) O D) clagen Lalil (S (631 Sl ) s a) iaalay Alalaall La goad 5 (aalal
o Al A0 e i e Al g @l g o3l (e Agleal) g 50nSY) dm Ylad | )50 Gadlal
Lasis .( 1999¢s5 4l 5 Lee) chelating activities dzlaall iduedll 5 /5 yall ) saall aaliis)
2 gyl 2By b alaal ) Legaladind ool 28 (SLaS 5 elall) cpamalally cdlilad) (ady
Ll 05 lal) Aigmy A0l a5l a8y 8 Le an I Ll LaaSIST il 1S5 0 580 50 ALk
%6 Al 8 axS [0S0 Lo 0.59 W laie dad J8) CulS a8 20 gyl dad 8 oAl el
LIS s 93 Aiedl 8 axS [ S e 1018 dad e 5 SliSY adla
O S A DSl IS 3 gyl a8 ) Ve (B (5 sine poad paa gl (e ey LS
) ol L8 e 391 IS 312315 paS/ 8 e 0.77 ady 3 JsY) gl 8 Limidia Jaaal
138 ard 8 Csli Jama Ly ¢ 2S/0 880 Lo 1,13 () domy Cum Gl el b 4l gise e
N daa s dom LA ks %3 dlabaall o aiVare Ao aly 3 cdlabaall SV ane (g 8 )
VLY aala %6 Adladl b S /818 e 0.693 &l 4x¥ane Jil 5 a8/ L 0.973

Cr Al B aly h chala ) Al Ae 8 ) s gyl Avs o)) (4) Jsaad) e Jaa3l
Lalall L) il (oamy Jlaaiih s ad W Sl 6 i) an g Gy sina 53l 5l 028 S
OSar A5 Aiaa¥) Gaal sall e 2eY) Ao gana g 3 s L gaY) LS ja gandy g ull iy sal
DS Aldaall die 5 Lgilatiag o galll ot e D13 (2000) 25¥) b LS LS 2
e Abida W) Ca g 8l st adamal maial g (5 sina (ldAT) Aa g Ay gaanl) sl sal) (e AdliAL)
e A0 e SLAO mala V) Aenally ST T (L) jlaie 1S 5 A5 el Aipny 45 jlae (o 30
i g ) s ) elld (g 5ag s ABIS (3aill el 5 (el sSu¥) s Lall) (mal sall 48,
Bkl A 5 il aed @l ) a5 ) (255 Al A8 Sl Y

a2 100/aske 25,39 41 e J8) il 388 V) cpa g i) 8 G 3Adl el il (et Lad
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Table (4) : Effect of treatment with some organic acids on amino nitrogen 100g) of
(mg./local veal meat patties through the freezing storage

(0a) Ol 5 yd < aladll
Jaxall Storage period (month) Treatments
Mean 3 ) | 7. xS il oaaall
Conc.% Acid
4 ,laa) A
41.260 a 55.12a 36.24 h 3241 k
Control
37.170 d 48.76 e 32.49 k 30.25 1 3 elds
34.860 e 46.83 f 29.66 m 28.09n 6 Acetic
37.410d 53.72 b 30.40 | 28.11n 3 SLisy
31.860 f 41.53 g 28.65n 25390 6 Lactic
39.500 b 52.76¢c | 3549i | 30251 0.02 Ay ) Sl
38.530¢c 50.83 d 34.66 j 30.09 I-m 0.04 Ascorbic
51.09 a 33.34b 2993 ¢ Mean Jaxal)

(P<0.01 ) 4 sine QA Leiy aa g AdliAa B g a Jead Il Yl
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3) A gina il g il S 5 el ) S Gaalag Aalaal) vie CilS saly ) e Gl s 4 sumanll (sl sally
Aot oAl ) yaiuly Lapall 8 GRliasy) o LS oS e 8 150 el sSul) Gadlal of
i 30y (B AilSail g Al 58U e ST 8 Al A (58 38 el ) S (malay Aaladll
3.1 daall 38 55 JB (LS 238 (psle guall davaa 58 55 A oA el il (et Lad s cdasal)
b [aide 5.7 Led 58S 5 ey LY (adla %3 Ll s Lk (adla %6 Ainll 8 a2 /aile
e ane (A alias) Jaa ol a8 0y 5al) 3o ¥ ane pady Lady )5Sl Gasla %0.04 Ad)
plfanla 3.34 &by Con AN el el (IS 3] Ay gine CulS Lein Sl 8l () G A3 ) el
Aapall C¥ame B35 s (e b atfaile 3,81 duas dia ISV el 8 S Ladkel
Y2z ae A sina e S Ly SlE 5 8l o) 5 Leadana 8 AL B0l 51 oda il KT AAS O 3lalaal]
& pefoade 5.20 Y aaall Aed LS5 A sina Lot il g i) cuilS a8 ey ) KLY Giaalag Aaladl)

LY (aals %6 Al 3 st farle 3,37 ¥ amall J8 5 el ) Sl (ks %0.04 Al

psad il (a2 / pale ) st guall Bsa 8 Ay gl (alaa¥) Gany 5l (5) sl
araailly Al MR Ldad) J saall
Table (5): Effect of treatment with some organic acids on myoglobin (mg./qg)
of local veal meat patties through the freezing storage

Storage period (month)(_ed) cpi3ddll 3% | Treatments < lalaall
Jazdll ;
Mean 3 2 1 F oA ub‘l.aj\

Conc.% Acid
2.66d 2.7 f 3.0 e-f 3.2 cf Control 4 )laall e
347c¢ 3.7 c-d 3.4 c-f 33 cf 3 EINER
3.47c 3.8 c-d 3.1d-f 3.5¢c-f 6 Acetic
3.53¢c 3.1 c-f 3.6 c-e 39¢c 3 LSy
337¢c 3.2 c-f 3.5c-e 3.4 c-f 6 Lactic
433 b 3.5c-e 46 b 4.9b 0.02 ey <l
5.20a 4.7b 5.2a-b 5.7a 0.04 Ascorbic
33¢c 3.60b 3.81a Mean Jaxall

(P<0.01 ) & yime LA Leiy aa g AdliAa g a Jaad Al Yl

EFFECT OF TREATMENT WITH SOME ORGANIC ACIDS ON
QUALITY CHANGES OF LOCAL VEAL MEAT PATTIES THROUGH
FREEZING STORAGE

L. D. Al-Doori
Food Sci. Dept., College of Agric. & Forestry, Mosul Univ., IRAQ.
Email: loay_doori@yahoo.com

ABSTRACT
The aim of this study was to investigate the quality changes of frozen veal
meat patties treated with different concentrations of organic acids (ascorbic, acetic
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and lactic) stored at-18° C for three months. Quality analysis which were
mademonthly included pH, peroxide value, free fatty acids, amino nitrogen and
myoglobin. Results showed a significant (P<0.01) decrease in pH value for most
of the treatments from the second month till the end of storage period, this may
due to meat hydrolysis by adding different concentrations of acids and may be by
the acids which produced by bacteria. This study also indicates that the peroxide
value for the standard treatment increased through the storage period but
decreased by using different concentrations of ascorbic acid. Similar effect was
shown by lactic and acetic acids. Its result lead to decrease in comparison to the
standard treatment except for myoglobin which increased by using the acids.
KEYWORDS: Frozen veal meat patties, organic acids, organoleptic properties.
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