AYA
AVAVAY

u n e s va¥  UNIVERSIDADE ESTADUAL PAULISTA 'UULIO DE MESQUITA FILHO™
FACULDADE DE CIENCIAS FARMACEUTICAS




I

o Ry S -
£ :,'l""*v ME(-.‘\"\N&(-)Y."'

sty _9f_.,F°9d A
B Nl

bt
d B¢ VERAGES

W > e U P

a5 L December, 06-09, 2012

Center for Research and Development of Quality of Cachaga
Department of Food Sciences and Nutrition

School of Pharmaceutical Sciences

UNESP

Dedicated to
José Eduardo Dutra de Oliveira

Book of Abstracts

Araraquara, Brazil.




CONTENTS

TS L= L O O OSSPSR v
DEAICAYE ....enreeneieteiecciarotitieiaiatataraisterssisisiasesnrsmsmrmsmsnan s iR IAIR IR ISP EOEPIPIPInIasssasasasasanasasas VI
. , v
[ 5] (o) o SRR TRTOTOYOTO TP TRIRSFTSEIS S IX
Conference COMMITEES ..ot Xl
Opening StatemMeNt... ..ot s 01
PIENANY TECHUMES ..ot iiiiiieii s e b et e e et 05
IR (1] == SO RO PPOTIOTPPPPPTON 17
F ] = Lo (= P TS P PP 31
. The chemical analysis of food and beverages.......cccoemiciiiiinn 31
. Chemistry relating to the microbiological, sensory, nutriticnal
and physiological aspects of food and beverages ... 85
Bioactive constituintes of f00dS. ..o, 129
. Food, Nutrition and Public Health ......cicveveeeieccec s e 147
. Structural changes in molecles during the processing and
storage of food and Deverages ..o 157
. Chemical additives and contaminants ... 165
F Ty Lo gl Vo[- S OSSR RS PP IOTOTOTPTTOT PR 169




Sensory analysis of beef from different genetic groups and production
systems

Renata Tieko Nassu

' Embrapa Pecudnia Sudasts,

‘renataidicpose. enmbray

880 Carios ~ SP, Brazil
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Senscry analysis is an important focl to evaluzte
attributes that cannol be oroperly measured by
cbjeciive methads, such as aroma, flavour znd
taxture  {tendernoss and  juicinass)—as  human-
perceplion is mora complete, through assessors
from a irained panel. Sensory characteristics such
as tencerness, flavoeur and zppearance are
imporiant to verify consumers’ acceptabiity and
need to be addressed on meat quality control. Many
factars are invelved on beef sensory quality and
vanations can bea inducad by production factors as
breed, age, diet as well as technological fzctars as
slavghter conditions, agsing tme and cocking
proceduras [1), Crossbreeding of two or mora
breeds from Bos fagrus and Sos indicus species is
an alternative for obtaining high quality meat from
adapted &nimals 1o tropical climatas. This study
aimec 10 evaluate the sensory charactenstcs of beef
frem  crossbred animals from  tropical climate
adapted and non- adapted bresds, finished on

feedlot or pasture

The sansory characterigtics wara avaluated in the
fallowing traits - crossbred heifers and steers from:
1} Angus or Limousin bulls and 1/2 Angus x 1/2
Nalloee of 12 Simental x 1/2 Nellore caws, finished
on paslure or feeclet, with an average and live
weight of 12.2 months and 425.3 kg and pasture
finishad anlr—als 17.7 manths and 443.\3 kg and 2)
stears and neifers from crosses of Canchim,
Fereford or Braunvieh bulls vilth 1/2 Angus x 102
Naliore, 172 Senepol x 172 Nellare or Nellore cows.
Animals were raised at pasture of feadlot-finished
for 2-4 months with an average acs of 20 months
and Ive weight of 4921 kg. Animals were shipped
the cay before the slaughter 0 a commarcial
abattoir and held ovemight with access to water,
Carcasses were chillad ovemight at 2°C. al 24
hours post mortem, the lefl hall-carcass was cut
between the 12 and 13th rib and 2.5 cm steaks were
removed for sensory analyses and frozen. Before
the sensory analysis, steaks were placed in a
refrigeralor at 5°C overnignt. The following day, lhe
steaks were removed from the refrigerator and

cocked in a Tedasco combined oveq medel TG 06
ITO\’JL'-(.O Caixas do Sul, RS, Brasil) al 170°C, untit
reach an internal lemperature of i’i’C Each steax
was cut into 1.5 om cubes and each sample was
rardomly assigned to an len-mamter trained taste
panel, The samples for each pansllist were
presenied in & balanced design assigred by Fizz
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Software version 2.41 (Bicsystemes, Cauternon,
France). Eight samples were evaluated per session.
Attribute satings were electroni:a:l-_.- collected using
nina point dascriptive scales for beef characteristic
aromaflavour (1=_exiremely bland: 9= extremely
intense), stranga  zromaflaveur (1= extramaly
intense; 9= nang), enderness (I=extremely tough;
9= extremely lerder) and juiciness { 1=extremely dry;
9= extremely juicy). The expermental design was
completely randomized, with bull genstic group
(GGT), cow genetic group (GGVY). sex (sexo) and
aroduction system {lerm) as fixed factors. The

oroposed model was analyzed by SAS €1 scfivare
[2).

For tha feadlat and pasture - finished animals, bull
(GGT) and sex (sexo) dic nat show elfzct for any of
lhe sansory parameters (P=0,05). Seef from feedlot-
finished animals showed a more  intensa
characlaristic beaf aroma and flavour than pasiure-
linished animals. An interaciion bewecen GGT ard
saxo (zex) was found for SABEST (ofl-flavour),
where Limousin famale animals showed higher
values of SABEST [cff-llavour). Another interaction
between GGT and term (production system) was
found, an which feedlot-finished Angus animals
showed @ more intense beef flavour (SCCR) than
pasture-finisned  Limousin animals.  Sensary
characteristics of the beef of animals from Canchim,
Herefard or Braunvieh bulls with 1/2 Angus x 1-2
Nellore, 1/2 Senepal x 12 Nellore or Nalinre oo
were not gffactac by bullicow genetic aroup and sex.

s The system producton combinad with bull
genatic group had effacl on aroma and

flaveur ©f crosshred animals, but texlure
characteristics were not allected.
¢ Sensory characteristics <f lhe beaf of

animals from diferent crosoreeds wera not
affacted by bullicow genetic group and sex.
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