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EITIAPAZH TON OYZIKON ANTIOZEIAQTIKON XTA IMOIOTIKA XAPAKTHPIETIKA
TOY KPEATOZ*
Hovayome E. Tyutiic’, Myding Tkodopde, Mapia A. Xapiopédov, Stéhog I
Aehnyedpyng

YAéxropac, Epyactipio Tevikiic kea Eiduxiic Zwoteyviag, Tuiuo Emotiunc Zoudic Hopaywyic
ko1 Yooroxarliepyeiwv, [ewmoviko Ilavemoriuio AOnvav, AOnve. Tnl.:21055294449, fax:
2105294442, email: pansimitzis@aua.gr

To kpéag Kat Ta TPOIOGVTO TOL ATOTEAOVV CTUAVTIKEG TNYEG TPWTEIVAYV, AmApUiTNTOV AUVOEEwy,
avopYOvVeV OAGTOV, BITOUVOV Kol GAA®V GLGTATIKOV Yio TV avBpomivn dtatpoen. Ta tedevtaio
xPOVIO, M OmOITNON TOV KOTOVOAOTOV Y10, DYIEWVA TPOQIUL VYMANG TodtnTag avEdvetar e yopyo
pLOud maykooupiowc. To ovtiogedmTikd ovTImpoo®wnEVOVY Hiok OUAd0 GLOTOTIK®MY, TO OOl
oupupdAlovv ot PeArtioon g TOOTNTOG TOL KPEATOG UEG® TOV TEPLOPICHOD TOV APVNTIKOV
emdpdocwv tov ofeldmoemv. H dadwkacio g 0&eidmong Kot n Topay@yn Tov erevbépov prliov
glval euoloAoykég dradikacieg Tov TopATNPOVVTOL 6TA PlOAOYIKE GLGTAUAT, GLUBAALOVTOG GTNV
vroPdOuion g modtnTag Twv mpoidviwv. H dadikacio g o&eidmwong Eexvd oto poo@oAmiotn
TOV KUTTOPIKAOV UEUPPAVOV, TPOKAADVTOS TNV TAPAY®Y TV vaepoleldiny, ta omoia gival aotabn
KOl LETATPENMOVTOL TEPULTEP® GE OEVTEPOYEVEIC EVDGELS, OTMG LKPNG AADooV 0AdEDOES, KETOVEG KoL
Ao o&uyovolya GLOTOTIKA, Ol omoieg emnpedlovv apvnTikd T Amidlo, TIG TPMOTEIVEG, TOLG
voatavOpakes, TG Prropivec Kol €MOUEVOC Tr GLVOAIKY TOWOTNTA TOL KPENTOG, HELDVOVTOS TN
SwTpoikn a&ia kat ennpedlovrog T SEPKELD GVVTHPNONG TOV.

210 TapeAbov, texvnTd Tapayouevae ovioedmtikd, 6mwg to. BHA, BHT kot ta yoAlikd drota,
XPNOLOTOIOVVTIOV EVPENMS PE GKOTO TNV KaBuoTéEPNOT Kol TEPLOPICUO TOV OPVITIKOV ETITTOCEDV
TV o&ednoewv. [TAEov Adym® TNG GLGYETIONG TOVG LE OPVNTIKEG EMMTMGELS Y10 TV ovOpdTIvn vYEia,
VIAPYEL M TAOT YPNOOTOINONG PUOIKAV aVTIOEEWOTIKOY. Ty TAgoYNeio. TOV avToEEdOTIKOY
o1 PHON ATOTEAOVV Ol PAIVOAIKEC OVGIEC Kol 01 KUPLOTEPES KATNYOPIEC TOVG EIVOL O1 TOKOPEPOAEC,
o, eAafovoedn kal To porvolkd o&éa. ITapdAinia, o TopadocloKOG TPOTOC EVOMUATOONG TWV
avTOEEBMTIKMY 0TO TPOidV PETA Bdvatov €xel aviikaTaoTadel LeEPIKADS amd TOV EUTAOVTICUO TNG
TPOPNG TOV AYPOTIKOV {D®V HE 0VTE, oy £xel amoderyBel Mo OMOTEAECUATIKO HEGO MG TPOTOG
eléyyov 1tV o&elddoewv. Onwg éxel amodelydel oe TANO0C EPELVNTIKAOV EPYACIDOV, 1| EVOOUATOON
TOV PLGIKAOV OVTIOEEIOWTIKMV TTEPLoPilel TO pLOUO TV 0EEWMTIKOV dlodikacldV, EMPpaddvovTac To
pLoud voPddpiong g SatpoPikng a&iag Kot TV TOWTIKOV XUPUKTNPLOTIKMOV TOL KPENTOS KATA TN
GUVTNPTON TOL.

*H mopodoo. epyacio. ypnuotodotnnke omo 1o Epevvytixo Ilpoypouua: «Oalns — Aliomoinon twv
Dvoikwv Avuoleidwtikwv oy Extpopn twv Aypoukwv Zowv yio Hopoaywyy Ilpoidviwv
Hoiwotyrogy, MIS 380231.
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EFFECT OF NATURAL ANTIOXIDANTS ON MEAT QUALITY CHARACTERISTICS*
Panagiotis E. Simitzis, Michael Goliomytis, Maria A. Charismiadou, Stelios G. Deligeorgis

Department of Animal Breeding and Husbandry, Faculty of Animal Science and Aquaculture,
Agricultural University of Athens, Athens

Meat and its derived products are important sources for protein, fat, essential amino acids,
minerals, vitamins and other nutrients in human nutrition. In recent years, the consumer demands for
healthier animal products with favorable properties and improved quality are rapidly increasing
worldwide. Natural antioxidants represent a group of compounds effective in improving quality
characteristics of meat by limiting the negative implications of lipid oxidation. Oxidative
deterioration is a natural process occurring in biological systems and is initiated in the highly-
unsaturated fatty acid fraction of membrane phospholipids, leading to the production of
hydroperoxides, which are susceptible to further oxidation or decomposition to secondary reaction
products such as short-chain aldehydes, ketones and other oxygenated compounds that may adversely
affect lipids, pigments, proteins, carbohydrates vitamins and the overall quality of meat by causing
loss of nutritive value and limiting shelf-life. Oxidation destroys the membrane structure, disturbs
transport processes and causes losses in the function of the cell organelles.

In the past synthetic antioxidants such as butylated hydroxyanisole (BHA), butylated
hydroxytoluene (BHT), gallates were extensively used with the intention to delay, retard or prevent
the negative effects of lipid peroxidation by scavenging chain-carrying peroxyl radicals or
diminishing the formation of initiating lipid radicals. During the last decades interest in employing
antioxidants from natural sources to increase the shelf life of foods is considerably enhanced by
consumer preference for natural occurring ingredients and concerns about the possible toxic effects of
synthetic antioxidants. The majority of natural antioxidants are phenolic compounds and the most
important groups of them are the tocopherols, flavonoids and phenolic acids.

The traditional practice of adding antioxidants during processing can still play a very important
role since the added compounds have the potential for enhancing the activity of the inherent
antioxidants systems. However, the dietary supplementation with antioxidants appears to be a more
effective way of retarding lipid oxidation of animal products and controlling stability compared to
post mortem addition of antioxidants. Dietary supplementation has been proved to be a simple and
convenient strategy to uniformly introduce a natural antioxidant into phospholipid membranes where
it may effectively inhibit the oxidative reactions at their localized sites. As a result, components of
natural antioxidants are distributed, retained, and remained functional in animal products. On the
other hand, no negative implications on animal products quality properties have been observed. In
conclusion, there is scientific evidence that the practice of isolating antioxidants from natural sources
and incorporating them in animal nutrition minimizes lipid oxidation in meat products and improves
their quality and nutritive value during storage.

*This research project was implemented within the framework of the Project “Thalis — The effects of
antioxidant’s dietary supplementation on animal product quality”, MIS 380231, Funding Body:
Hellenic State and European Union
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