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Perspective

First direct meat lipid profiling

Tool for validation of meat quality parameters

» Application to processed meat products
* Optimise packaging/storage protocols

Molecular level correlation of degradation with taste

profile

» Correlation of specific lipids with specific eating characteristics
» Matching to specific markets / taste profiles
* Breed animals with highly specified lipid composition
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Conclusions

Direct tissue lipid profiling

Profile lipids as and where they occur

o First direct meat lipid profiling

Findings

Significant degradation in high oxygen

and oxygen permeable packaging Vacuum packaging - stable

Molecular level mapping of lipid oxidation

Link to specific flavour/odour

components Control of lipid quality/degradation
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Outlook

* Identify and characterise lipids and
degradation products

* Track abundance under different
scenarios

Lipid mapping

» Mitigation strategies

Sl lalife I/ NI 1a[el=l * Optimal shelf life
 Validation

Transformation e Match to markets




