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EFFECT OF SUPPLEMENTAL LINSEED
AND ANTIOXIDANT IN RABBIT DIET
ON FATTY ACID PROFILE AND SUSCEPTIBILITY
OF MEAT LIPIDS TO OXIDATION*

Pawel Bielariski, Dorota Kowalska, Malgorzata Piorkowska

National Research Institute of Animal Production
Animal Genetic Resources Conservation Unit, Balice n. Krakéw

Key words: rabbits, feeding, linseed oil, meat quality.
Abstract

The aim of the study was to determine the effect of a 4% linseed oil supplement with
and without antioxidant (a-tocopherol) added to rabbit diets on the composition of the
meat lipid fraction, cholesterol content and susceptibility of meat fat to oxidation after
different storage periods.

Supplementing linseed oil to rabbit feeds had a beneficial effect on the composition of
the meat lipid fraction. In the lipids of rabbit leg muscles there was a significant increase
in the level of polyunsaturated fatty acids (PUFA), especially n-3 PUFA, thanks to which
the ratio of n-6 to n-3 PUFA decreased. Adding antioxidant (vitamin E) to the feed prevented
lipid oxidation in the stored meat. The dietary factor used had no effect on rearing
performance of the rabbits.

WPLYW DODATKU OLEJU LNIANEGO ORAZ PRZECIWUTLENIACZA W PASZY
DLA KROLIKOW NA PROFIL KWASOW TLUSZCZOWYCH I PODATNOSC
NA UTLENIANIE LIPIDOW MIESA

Pawel Bielariski, Dorota Kowalska, Malgorzata Piorkowska

Instytut Zootechniki — Panstwowy Instytut Badawczy
Dziat Ochrony Zasobéw Genetycznych Zwierzat w Balicach k. Krakowa

Stowa kluczowe: kroliki, zywienie, olej Iniany, jako$¢ miesa.

Abstrakt

Celem prowadzonych badan bylo okreslenie wplywu 4% dodatku oleju lnianego oraz
przeciwutleniacza naturalnego (a-tokoferol), dodanych do paszy dla krélikéw, na sktad
frakeji lipidowej miesa, zawarto$é cholesterolu oraz podatnos¢ na utlenianie tluszczu miesa
po réznym okresie przechowywania.

Address: Pawel Bielanski, National Research Institute of Animal Production, ul. Krakowska 1,
32-083 Balice, e-mail: futerka@izoo.krakow.pl

* This study was partly financed by the Ministry of Science and Information Technologies
in Poland, grant no 2 PO62 03 230.
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Badania przeprowadzono na 30 samicach stada podstawowego i catosci uzyskanego od
nich potomstwa. Kréliki grupy kontrolnej zywiono pelnodawkows mieszanka standardowa.
W grupach doéwiadczalnych zwierzetom wprowadzono do receptury mieszanki 4% dodatek
oleju lnianego i zwiekszono o 100% dodatek witaminy E. Przeprowadzono analize podstawo-
wag pelnodawkowych mieszanek paszowych. W okresie trwania do§wiadczenia kontrolowano
liczebno$é i mase miotu po urodzeniu, w 21., 35. i 90. dniu zycia oraz Smiertelno$¢ i przyro-
sty zwierzat. W 90. dniu zycia przeprowadzono uboje kontrolne i ocene poubojowsg krolikow
zgodnie z obowigzujacg metodyka. W probkach migsa, pobranych z mieéni tylnych nog zwie-
rzat, oznaczono profil wyzszych kwaséw ttuszczowych, poziomu cholesterolu catkowitego,
witaminy E oraz TBA w migsie mrozonym po 2 tyg. i 3 mies. przechowywania.

W przeprowadzonych badaniach w grupach do$wiadczalnych stwierdzono spadek zawar-
tosci nasyconych kwasow ttuszczowych w mig$niach nég kréliczych o ok. 28% w stosunku
do grupy kontrolnej. Najwyzsze potwierdzone réznice dotyczyly kwasu palmitynowego i ste-
arynowego. Na szczegélng uwage zasluguje wysoko istotny wzrost zawartosci kwasow ttusz-
czowych PUFA w grupach doswiadczalnych, w tym kwasow z rodziny n-3, dzigki czemu na-
stapilo zawezenie proporcji kwasow PUFA n-6 do PUFA n-3 w kierunku wzrostu tych
ostatnich. Jest to pozadane dla diety wspodtczesnego czlowieka, gdyz taka proporcja ma istot-
ne znaczenie w profilaktyce miazdzycy i schorzen powstajacych na jej podiozu.

Dodatek witaminy E w paszy bardzo wyrazne zwiekszyl odkladanie sie jej w miesie.
Zastosowany w badaniach przeciwutleniacz korzystnie wplynatl na zmniejszenie podatnosci
lipidéw mieéni na utlenianie. W grupach doswiadczalnych obserwowano tendencje do ob-
nizania si¢ poziomu cholesterolu catkowitego.

Introduction

Enriching milk, meat or eggs with components having a potentially be-
neficial effect on the human body has for many years been used to improve
the dietetic value of animal products. This has been the reason for produc-
tion of function (health-promoting) food, which is supplemented with long-
chain PUFA, mainly n-3 long-chain PUFA in addition to trace elements and
vitamins. These acids take part in cholesterol transport and synthesis and
are found in cell membrane phospholipids, which enables them to influence
all cell functions. In Poland, like in the majority of European countries, the
typical diet is deficient in these acids and their consumption is several times
too low (KOLANOWSKI, SWIDERSKI 1997, ZIEMLANSKI 1997).

From the dietary point of view, the most suitable oil for supplementing
animal feeds is linseed oil, half of which is formed by n-3 fatty acids and
only 9.8% by saturated acids.

Xiccato and TrociNo (2003) showed a positive effect of feeding plant fats
on the cholesterol content of rabbit meat and found that the amount of cho-
lesterol is affected not so much by the presence of unsaturated fatty acids
(UFA) as by the relationships between them. The mutual relationships in
feed between n-6 and n-3 PUFA affect the composition of fatty acids of cell
membrane phospholipids, which in turn determines the permeability of the-
se membranes. This effect may help HDL lipoproteins to bind on the surface
of muscle cells and to take excess cholesterol away (BArRowicz, BRzoska 2001).
However, the high UFA content of feeds makes them susceptible to oxidati-
ve processes. Fat rancidity results in the formation of free radicals, lipid pe-



Effect of Supplemental Linseed and Antioxidant in Rabbit Diet on Fatty Acid Profile... 9

roxides of aldehydes and further oxidation products, which have a negative
effect on the dietetic value of fat. The oxidation of acids may also take place
in meat during storage and be detrimental to its quality by having a negati-
ve effect on meat stability, aroma, taste and nutritive value, reducing the
PUFA content and increasing the number of fat oxidation products and cho-
lesterol. It is therefore necessary to protect fat from oxidation.

The aim of the present study was to determine the effect of a 4% linseed
oil supplemented with and without antioxidant (a-tocopherol) to the feed of
rabbits on the composition of the meat lipid fraction, cholesterol content and
susceptibility of meat fat to oxidation after different storage periods.

Material and Methods

A total of 30 New Zealand White does of the foundation herd and all
of their offspring were investigated in three feeding groups (10 animals per
group). Does of the foundation herd were fed experimental diets from first
mating. The experimental results concern the third litter of does.

Group I — fed a standard basal diet in pellet form,

Group II — fed a pelleted diet with 4% linseed oil,

Group IIT — fed a pelleted diet with 4% linseed oil and vitamin E content
increased by 100% (100 mg/kg diet).

The complete standard diet given to rabbits contained dried meadow
grass, soybean meal, wheat bran, ground maize, milk replacer, NaCl, Di cal-
cium phosphate, and a mineral-vitamin supplement with a coccidiostat. In
the experiment, animals from groups II and III received a 4% linseed oil
supplement and a lower proportion of soybean meal, dried meadow grass
and ground maize.

Rearing performance of rabbits, i.e. body weight and litter size 24 h after
birth and at 21, 35 and 90 days of age, and daily gains from 35 to 90 days of
age were studied. During the experiment, blood was taken from animals to
determine selected biochemical parameters of blood serum (glucose, total
cholesterol, HDL cholesterol, triglycerides).

At the end of the experiment, the animals were slaughtered (6 animals
per group). Control slaughters and postslaughter analysis were performed in
accordance with standard methods. Muscling and fatness traits of rabbit car-
casses were analysed

After dissection, the samples of rear leg muscles were analysed for the
profile of higher fatty acids using gas chromatography (determination of free
fatty acids), total cholesterol (using the colourimetric method) and vitamin E
(HPLC method). The degree of fat oxidation in meat was measured using
TBA, which was determined in a reaction of secondary oxidation products
with thiobarbituric acid (after 14 and 90 days of meat storage).

The results were analysed statistically using analysis of variance and
Duncan’s D-test in the Statgraphics Plus 4.0 packet.
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Results and Discussion

Table 1 shows the results of basic analysis of the complete pelleted diets
used in the experiment.

Adding the linseed o0il supplement increased the amount of crude fat
from 2.42% to 5.05-5.17%. Fraca et al. (1989) reported that a 3—5% dietary
plant or animal fat supplement produces good practical results as it increases
the energy level without reducing fibre or excessively increasing the starch
content of the diet.

Table 1
Results of basic analysis of complete pelleted diets
Dry Crude ash Organic Crudg Crude fat Crude N-fre'e
Group matter %) matter protein (%) fibre extract-ives
(%) ’ (%) (%) ’ (%) (%)
I 89.40 5.83 83.57 16.74 2.42 9.21 55.20
II 87.74 5.30 82.44 16.34 5.05 9.44 51.61
III 87.84 5.47 82.37 16.36 5.17 9.28 51.56

Analysis of the results of the production experiment (Table 2) showed no
significant differences in the size and weight of litter or rate of animal
growth. The postslaughter analysis of carcasses showed that the dietary factor
had a highly significant effect on carcass fat content (group III vs. groups I
and II). There was a tendency towards better muscling in animals from group II.

Table 2
Rearing performance and results of carcass quality evaluation (g, %)
Trait Group
I I 111 SEM
Litter weight after birth (g) 4445 478.0 422.1 32.551
Litter size after birth (head) 7.0 7.1 6.7 2.112
Litter weight at 21 days of age (g) 2110.0 2028.0 1977.0 27.345
Litter size at 21 days of age (head) 6.5 6.4 6.3 1.003
Litter weight at 35 days of age (g) 4961.2 4771.2.0 | 4791.5.0 43.211
Litter size at 35 days of age (head) 6.2 6.0 6.13 1.200
Daily gain at 35-90 days of age (g) 31.6 32.4 3.2 0.902
Preslaughter weight (g) 2475.00 | 2415.00 | 2385.83 32.002
Hot carcass weight with head (g) 1375.00 1416.66 1332.50 38.002
Cold carcass weight without head (g) 1178.33 1245.83 1141.67 36.236
Weight of muscles in carcass (g) 890.00a 954.16b 878.33a 32.634
Proportion of muscles in carcass (%) 75.62 76.60 76.66 0.512
Weight of bones in carcass (g) 230.83 226.67 233.33 5.464
Proportion of bones in carcass (%) 19.55 18.21 20.67 0.662
Weight of fat in carcass (g) 57.50A 65.00A 30.00B 4.103
Proportion of fat in carcass (%) 4.83 5.19 2.67 0.276
Dressing percentage (%)* 55.55 58.66 55.85 2.668

* dressing percentage was calculated as the ratio of hot carcass weight (with head) to
preslaughter animal weight after 24-h feed withdrawal
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The blood serum of rabbits of all the groups (Table 3) showed no devia-
tions from the standards given for this species of animals in the reference
values of basic laboratory tests in veterinary sciences (WINNICKA 1997).

Table 3
Selected biochemical parameters of blood serum and rear leg muscle
Group
Item SEM
I II II1

Blood serum:
Total cholesterol (mg/dl) 48.44 45.44 51.27 1.200
HDL (mg/dl) 28.42 28.02 27.08 0.960
Triglycerides (mg/dl) 94.48 104.86 89.78 1.430
Glucose (mg/dl) 110.98 102.14 123.50 3.960
Rear muscle of leg:
Total cholesterol (mg 100 g'l) 69.15a 60.55b 60.86b 1.420
Vitamin E (mcg g'1) 1.81A 2.12 3.18B 0.233
TBA after 14 days of storage (mg kg'1) 0.426 0.350 0.346 0.014
TBA after 90 days of storage (mg kg'1) 0.535 0.512 0.487 0.011

a, b — means with different letters differ significantly at P<0.05, A, B — at P<0.01

A highly significant increase in the vitamin E content of rabbit leg muscles
was observed in group III. The dietary vitamin E supplement (100 mg kgl
diet) protected leg muscle lipids from the oxidation processes during 3-month
storage. The total cholesterol content in groups II and III was significantly
(P<0.05) lower than in the control group.

The addition of 4% linseed oil supplement caused a highly significant in-
crease in n-3 PUFA (Table 4). The highest differences concerned linolenic
acid (C18-3). The n-6 to n-3 PUFA ratio was observed to decrease from
10.08:1 in the control group to 3.89:1 and 2.08:1 in the meat lipids of rabbits
from groups II and III, respectively, and this process was enhanced by the
antioxidant supplement.

Table 4

Results of determinations of the profile of higher fatty acids in the muscle tissue of rear leg
(% of total acids)

Item Group SEM
I 11 111
1 2 3 4 5
C14 2.830a 1.576b 1.546b 0.335
C16 30.1314 15.061B 15.102B 0.650
C18 6.427 4.737 5.084 1.200
C18:1 26.821A 20.572 18.209B 1.066
C18:2 23.826A 42.766B 36.904B 1.191
C18:3 2.404A 11.033B 18.695B 1.200




12 Pawet Bielariski, Dorota Kowalska, Matgorzata Pidrkowska

cont. Table 4

1 2 3 4 5
EPA 0.071 0.123 0.240 0.199
DHA 0.087 0.181 0.288 0.769
SFA 39.496A 21.965B 22.152B 1.066
UFA 60.503A 78.035B 77.848B 0.786
MUFA 31.947a 22.088b 20.228b 0.598
PUFA 28.555A 55.947B 57.620B 1.177
PUFA-6 25.857A 44.107B 38.048B 1.346
PUFA-3 2.563A 11.338Ba 18.222Bb 1.020
DFA 66.930A 82.773B 82.932B 0.785
OFA 33.069A 17.227B 17.067B 0.995
UFA/SFA 1.544A 3.572B 3.5637B 0.148
DFA/OFA 2.046A 4.842B 4.911B 0.238
MUFA/SFA 0.812A 1.010B 0.913 0.332
PUFA/SFA 0.732A 2.562B 2.624B 0.236
PUFA (n-6)(n-3) 10.088A 3.89B 2.08B 1.342

a, b — means with different letters differ significantly at P<0.05, A, B — at P<0.01

Conclusions

It is concluded that the dietary linseed oil supplement had a beneficial ef-
fect on the composition of the rabbit meat lipid fraction. In the lipids of rabbit
leg muscles there was a significant increase in the level of PUFA, especially
n-3 PUFA, thanks to which the ratio of n-6 to n-3 PUFA decreased. Adding an-
tioxidant (vitamin E) to the feed prevented lipid oxidation in the stored meat.
The dietary factor used had no effect on rearing performance of the rabbits.
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Abstract

The aim of the study was to determine the activity of the enzyme A%-desaturase in
the meat of lambs representing extreme age and weight standards: light (70 days of age,
19 kg body weight) and heavy (35-40 kg). The fatty acid composition of intramuscular fat
was analysed in 42 lambs. The age and weight standard resulted in significant differences
in the level of some fatty acid substrates (C14:0, C17:0 and C18:1T) and all acids produced
by A9-desaturase (C14:1, C15:1, C16:1, C17:1, C18:1 and CLA). Greater activity
of A%-desaturase was found in the intramuscular fat of lambs fattened to high weight
standards: a higher C16:1/C16:0 and C18:1/C18:0 ratio, a lower C15:1/C15:0 ratio, and
a higher index of A9-desaturase activity (0.541 and 0.487, respectively).

AKTYWNOSC A°-DESATURAZY W TLUSZCZU SRODMIESNIOWYM JAGNIAT
W ZALEZNOSCI OD STANDARDU RZEZNEGO

Bronistaw Borys!, Andrzej Borys?, Jacek Sikoral

IInstytut Zootechniki — Paristwowy Instytut Badawczy w Balicach k. Krakowa
2Instytut Przemystu Miesnego i Ttuszczowego w Warszawie

Stowa kluczowe: mieso jagniece, kwasy tltuszczowe, aktywnosé A9-desaturazy.
Abstrakt

Celem badan bylo okreslenie aktywnosci enzymu A%-desaturaza w miesie jagniat ze
skrajnych standardéw wiekowo-wagowych — lekkich (wiek 70 dni, masa ciata 19 kg)
i ciezkich (35-40 kg). Badano sktad kwaséw tluszczowych ttuszczu $§rédmiesSniowego
42 jagniat. Standard wiekowo-wagowy zwierzat réznicowatl istotnie zawartosé¢ czesci
kwasow ttuszczowych substratéw (C14:0, C17:0 i C18:1T) oraz wszystkich kwasow
produktow A9—desaturazy: C14:1, C15:1, C16:1, C17:1, C18:1 i SKL. Wiekszg aktywnosc
A9-desaturazy stwierdzono w ttuszczu érédmieéniowym jagnigt tuczonych do wysokich
standardow wagowych; wyzszy stosunek C16:1/C16:0 i C18:1/C18:0, a nizszy C15:1/C15:0
i w sumie wyzszy indeks aktywnosci A%-desaturazy (odpowiednio 0,541 oraz 0,487).

Address: Andrzej Borys, Meat and Fat Research Institute, Jubilerska 4, 04-190 Warszawa,
e-mail: ipmt@ipmt.waw.pl
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Introduction

One of the characteristics of animal food product (meat and milk) health
quality is the level of unsaturated fatty acids (UFA). The enzyme A%-desatu-
rase has been shown to play a significant role in the endogenous synthesis
of UFA, including CLA (DoBrzyN 2006, JELINSKA 2005, MALINOWSKA 1999, SMITH
et al. 2002). This enzyme catalyzes the incorporation of a double bond at po-
sition cis between carbon atoms 9 and 10 in saturated fatty acids with chain
lengths of 10—18 carbon atoms.

The aim of the study was to determine the activity of the enzyme A%-de-
saturase in the meat of slaughter lambs representing extreme age and we-
ight standards.

Material and Methods

The study was carried out in two replications (I in 2001 and II in 2002)
using intramuscular fat of 42 ram-lambs, the three-breed crosses of Merino
sheep with the prolific (Finn, Romanov, Booroola) and East Friesian dairy
breeds. Fat from light-type lambs (L) slaughtered directly after weaning
(70 days of age and 19 kg body weight on average) was compared with fat from
lambs fattened semi-intensively to 35-40 kg body weight (H). Intramuscular
fat was extracted using the Soxhlet method from the m. semitendinosus. Fat

Table 1
Fatty acids content in lamb’s intramuscular fat; g 100 g1
. Weight standard Repetition
Fatty acid SEM
L H I 11

No of lambs 22 20 20 22 0.180
C 14:0%* 4.15A 2.37A 3.23 3.37 0’012
C 14:1 0.25A 0.16A 0.22 0.19 0'035
C 15:0%* 0.47 0.51 0.38A 0.59A 0.008
C 15:1 0.19A 0.12A 0.16 0.16 0’245
C 16:0 21.06 21.32 21.75a 20.67a 0'055
C 16:1 2.29A 2.58A 2.26A 2.58A 0'040
C 17:0 147A 1.81A 1.71a 1.55a 0'090
C17:1 1.15A 147A 0.77A 1.79A 0’193
C 18:0 12.79 12.76 13.27a 12.33a 0.761
C 18:1%* 32.15A 39.60A 37.15A 34.38A 0.158
C 18:1T** 2.50 2.03 1.79A 2.72A 0'019
CLA** 0.37 0.32 0.31a 0.39a 0’404
SFA 40.77a 39.16a 40.93a 39.16a 0'714
MUFA 38.73A 46.10A 42.49 42.01 ’

L - light (19 kg); H — heavy (35-40 kg)

SFA (saturated fatty acids): = C10:0; C12:0; C14:0; C15:0; C16:0; C17:0; C18:0; C20:0
MUFA (monounsaturated fatty acids): X C14:1; C15:1; C16:1; C17:1; C18:1; C20:1
SEM — standard error mean, AA — P<0.01; aa — P<0.05

Interaction weight standard x repetition: ** P<0.01; * P<0.05
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extraction was performed according to standard procedures given by FoLcH
et al. (1957). The composition of fatty acids was determined using the
procedures reported by KramEr et al. (1997) with modifications used at the
Meat and Fat Research Institute in Warsaw (Borys et al. 1999). A Hewlett
Packard model 6890 gas chromatograph with a flame-ionization detector and
an Rtx-2330 column (105 m x 0.25 mm x 20 pm) were used.

The activity of A%-desaturase was measured by the ratio of fatty acids that
are substrates and products of this enzyme (from C10:1/C10:0 to C18:1/C18:0
and CLA/C18:1T). The desaturase index (DI), estimated using the MUFA
SFA + MUFA ratio, was also calculated (CorL et al. 2001). The fatty acids
analysed are given in notes to Table 1.

Results and Discussion

The age and weight standard of lambs differentiated the level of some
fatty acid substrates (C14:0 and C18:1T) to a significantly greater extent in L
than in H lambs by 75.1 and 23.2%, with a reverse pattern for C17:0, by
23.1% (Table 1). The intramuscular fat of L. and H lambs differed in the
level of all fatty acids being the products of A%-desaturase. The fat of L
lambs contained significantly more C14:1 and C15:1 (by 56.2 and 58.3%,
respectively), and less C16:1, C17:1 and C18:1 (by 11.2, 21.8 and 18.8%,
respectively). The fat of L lambs contained 15.6% more CLA compared to
the fat of H lambs (NS). Overall, the weight standard of lambs resulted in
significant differences in both SFA and MUFA content of intramuscular fat.
The differences between L and H lambs were + 4.1% (P<0.05) and 16.0%
(P=<0.01), respectively.

A higher activity of A%-desaturase was found in the intramuscular fat of
H lambs fattened to high weight standards (Table 2). Compared to L lambs,
H lambs had higher C16:1/C16:0 and C18:1/C18:0 ratios (by 11.9 and 28.7%,
P<0.01) and showed a non-significant tendency towards higher C14:1/C14:0
and CLA/C18:1T (NS), with a significantly lower C15:1/C15:0 ratio (by 61.9%;

Table 2
The parameters of the A%-desaturase activity
. Weight standard Repetition
Fatty acid SEM
L H I 11
C14:1/C14:0 0.060 0.068 0.071a 0.058a 0.003
C15:1/C15:0%* 0.654A 0.249A 0.664A 0.276A 0.061
C16:1/C16:0 0.109A 0.122A 0.104A 0.125A 0.003
C17:1/C17:0%* 0.828 0.825 0.442A 1.177A 0.065
C18:1/C18:0 2.530A 3.144A 2.835 2.811 0.079
CLA/C18:1T 0.164 0.171 0.177 0.158 0.008
DI** 0.487A 0.541A 0.509a 0.516a 0.005

The explanation of shortcuts and statistical significances as to Table 1.
DI — index of the A%-desaturase activity (DI = MUFA/SFA + MUFA).
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P<0.01). Overall, the intramuscular fat of H lambs showed a significantly
higher (by 11.1%) A9-desaturase index than in L lambs (P<0.01).

The replication significantly although not very characteristically differen-
tiated the level of most fatty acids analysed (Table 1). For the ratio of acid
products to substrates, not very characteristic differences were found betwe-
en the replications. Significantly higher C14:1/C14:0 and C15:1/C15:0 ratios
were found in replication I than in replication II, with a reverse trend for
C16:1/C16:0 and C17:1/C17:0 ratios. Overall, the values of the A9-desaturase
index were similar (1.4% greater in fattening replication II than in replica-
tion I; P<0.05).

The differences found in A%-desaturase activity in meat according to the
age and weight standard of the lambs are confirmed by Sikora et al. (2007)
for the meat of kids according to age at slaughter, and by Impemba et al.
(2005) for goat’s milk according to feeding system and stage of lactation.

Conclusion

The analysed ratios of fatty acids and the derived DI index, which cha-
racterize A%-desaturase activity in the meat of lambs show that it was signi-
ficantly higher in heavier than in lighter slaughter lambs, with not very
characteristic differences according to replication.
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Abstract

In the present study, the pH-dependent radical-scavenging activity of betanidin in the
TEAC (Trolox equivalent antioxidant capacity) assay was determined and compared to
that of betanin (betanidin 5-O-3-glucoside). It was observed that at pH range 2-4 betanidin
is more active than betanin. The observed higher antiradical activity of betanidin at acid pH,
in comparison with betanin, is discussed in terms of their calculated phenolic OH homolytic
bond dissociation energies (BDE) and ionization potentials (IP). The theoretical results
obtained reveal that a relatively high antiradical activity of cationic and mono-deprotonated
forms of betanidin, which are present at acid pH, can be related to the presence of catechol
moiety in betanidin molecule.

WPLYW PH NA AKTYWNOSC PRZECIWRODNIKOWA BETANIDYNY -
BADANIA DOSWIADCZALNE I TEORETYCZNE

Anna Gliszczyﬁska-éwiglo, Henryk Szymusiak
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Akademia Ekonomiczna w Poznaniu

Stowa kluczowe: betalainy, betanina, betanidyna, aktywno§¢ przeciwrodnikowa, war-
tos¢ TEAC, metoda funkcjonatéow gestosci (DFT).

Abstrakt

W tescie TEAC (trolox equivalent antioxidant capacity) zmierzono aktywnosé przeciw-
rodnikowg betanidyny w zalezno$ci od pH S$rodowiska i poréwnano ja z aktywnoScig betani-
ny (5-O-f-glucozyd betanidyny). Stwierdzono, ze w pH o wartos$ci od 2 do 4 betanidyna wy-
kazuje wyzsza aktywnos$é przeciwrodnikowa niz betanina. Zaobserwowane réznice byty
analizowane w odniesieniu do obliczonych dla czgsteczek tych zwigzkéw wartosci energii dy-
socjacji grupy OH (BDE) i potencjatéw jonizacji (IP). Uzyskane wyniki obliczen teoretycz-
nych wskazuja, ze wzglednie wysoka aktywnos¢é przeciwrodnikowa kationowej i monodepro-
tonowanej formy betanidyny, obserwowana juz w kwasnym pH, moze wynikaé z obecnosci
ugrupowania katecholowego w czasteczce betanidyny.
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Introduction

Betalains are natural water soluble colorants present in e.g. red beet
(Beta vulgaris) and prickly pear (Opuntia ficus indica). Two main groups of
red beet betalains are the red-violet betacyanins (e.g. betanin and isobetanin)
and the yellow betaxanthins. The most important betacyanin in red beet is
betanin (75-95% of the total coloring matter found in the beet), which
is a betanidin 5-O-f-glucoside (Figure 1). It is used, as food additive E162, in
a variety of processed foods, especially in ice creams and frozen desserts
because it colours without changing the flavour profile. Recently, it was
reported that radical-scavenging activity of betanin, measured in the TEAC
(trolox equivalent antioxidant capacity) assay, is pH-dependent and exceptionally
high at pH higher than 4 (GLISZCZYNSKA-SWIGLO et al. 2006). The increase in
the radical-scavenging activity of betanin was attributed to the increasing of
its H-donation and electron-donation ability when going from cationic to
mono-, di- and tri-deprotonated states with increasing pH values (GLISZCZYNSKA-
-Swicto et al. 2006).

Fig. 1. Chemical structures and atom numbering system of betanidin
and betanidin 5-O-f-glucoside (betanin)

One of the betanin decomposition products is betanidin (Figure 1).
Degradation of betanin to betanidin is catalyzed by e.g. a -glucosidase
(Zaxuarova, PETROVA 2000). In the present study, the pH-dependent radical-
-scavenging activity of betanidin in the TEAC assay was determined and
compared to the pH-dependent TEAC profile of betanin. The difference
between the TEAC profiles of betanidin and betanin, especially at acid pH, is
discussed in terms of their calculated phenolic OH homolytic bond dissociation
energies (BDE), representing H-atom donation, and ionization potentials (IP),
representing electron donation.
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Materials and Methods

Chemicals

2,2'-Azinobis(3-ethylbenzothiazoline-6-sulphonic acid) diammonium salt
(ABTS), 6-hydroxy-2,5,7,8-tetramethylchroman-2-carboxylic acid (Trolox),
microperoxidase-8 (MP-8) and a-amylase from Aspergillus oryzae (crude)
were purchased from Sigma-Aldrich (Steinheim, Germany). Hydrogen
peroxide (30%) was purchased from Merck (Darmstadt, Germany).

Preparation of betanin and betanidin

Juice from beetroot was obtained as described previously (GLISZCZYNSKA-
-Swicro et al. 2006). Betacyanins and betaxanthins were separated by gel
filtration on a Sephadex G-25 column (40 x 2.2 cm) according to the method
of KANNER et al. (2001) as described previously (GLISZCZYNSKA-SWIGLO et al. 2006).
Betanidin was obtained from isolated betanin (final concentration 0.2 mM)
by enzyme hydrolysis with a-amylase (final concentration 0.1 mg cm1).
Hydrolysis was carried out in 50 mM phosphate buffer pH 3.5 for 6 hours at
25°C. HPLC purity of betanidin measured at 270 and 536 nm was about 97%.

TEAC assay

The TEAC assay is based on the ability of the antioxidant to scavenge
the blue-green colored ABTS™ radical cation relative to the ABTS* scavenging
ability of the water-soluble vitamin E analogue, Trolox (Rice-Evans et al. 1996).
The radical-scavenging activity of betanidin was measured by the modified
TEAC assay performed essentially as described previously (Rice-Evans et al.
1996) with some modifications concerning usage of microperoxidase-8 (MP-8)
instead of metmyoglobin to generate the ABTS* radical cation (TYRAKOWSKA
et al. 1999). The major advantage of the modified TEAC assay is that it
permits studies of radical scavenging activity over a wide pH range (2-9).
The generation of ABTS* radical cation and preparation of its solutions
of different pH was described previously (GLISZCZYNSKA-SWIGLO et al. 20086).

Quantum mechanical calculations

In the first step, geometry optimization of molecule studied was
performed using BSLYP functional with 6-31G** basis set. In order to obtain
some thermochemical parameters, such as deprotonation energy (DE),
phenolic OH bond dissociation energy (BDE) and ionization potential (IP)
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values, the betanidin was studied in various protonation/deprotonation states
as well as in one-electron oxidized state. All thermochemical data given in
this work were computed in the next, “single-point” step with more
extended 6-311+G(d,p) basis set using optimized structures. Due to the
limited computing capacity, solvation effects were not considered and all
calculations were performed in so-called “gas-phase”. More details on
calculation procedure can be found in our previous paper (BoRKOWSKI et al.
2005). All calculations were performed using Gaussian 98 computational
package (Gaussian Inc., Pittsburg, PA, USA).

Results and Discussion

Degradation of betanin by e.g. a -glucosidase leads to the betanidin
molecule (ZakHAROVA, PETROVA 2000) therefore it was interesting to compare
the radical-scavenging activity of betanin and its aglycone. In the present
study, the pH-dependent radical-scavenging activity of betanidin in the TEAC
assay was determined and compared with the pH-dependent TEAC profile of
betanin (GLISZCZYNSKA-SWIGLO et al. 2006) — Figure 2. For both compounds,
radical-scavenging activity is increasing with an increase of pH value. These
results are in agreement with the results of EscriBato et al. (1998) who found
that the radical-scavenging activity of betanin at basic pH is much higher
than that at acid pH. From Figure 2 it also follows that radical-scavenging
activity of betanidin in the pH range 2—4 is about 5.4 to 1.4-fold higher than
the radical-scavenging activity of betanin. Similar difference between the
TEAC values of glucoside and aglycone at acid pH was observed for other
natural colorants anthocyanins e.g. cyanidin and cyanidin 3-O-8-glucoside,
which at pH 1-3 exist mainly as flavylium cation (BorkowskI et al. 2005).
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Fig. 2. Comparison of pH-dependent radical-scavenging activity of betanin
and betanidin observed in the TEAC assay
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Relatively high antiradical activity of betanidin in acid environment and
its increase with pH value may be of biological relevance taking into
account that the pH range of different human body fluids is known to vary
widely from pH 1 in the stomach, pH 5.3 in the small intestine, pH 6.8 in
mouth saliva, pH 7.4 in blood and tissue fluid, pH 8 in the large intestine to
pH 7-8.7 in the pancreas and pH 8.3-9.3 in the duodenum (GRZYMISLAWSKI
2000). In a strongly acid environment, the betanin and betanidin molecules
may exist in a cationic form with an excessive positive charge localized in
the proximity of N-1 atom. Because betanidin contains three carboxyl groups
and potentially ionizable H-N16, C5-OH and C6-OH protons, in mild acidic
solution it can appear in the form of various deprotonated states. In the
case of betanin it was suggested that at pH<2 mainly a cationic form
appears, at pH = 2 zwitterion form appears, at 2<pH<3.5 a monoanion with
deprotonated C2-COOH and C15-COOH groups appears, at 3.5<pH<7
a dianion with deprotonated C2-COOH, C15-COOH and C17-COOH groups
appears, and at 7<pH<9.5 a trianion with deprotonated all carboxyl groups
and additionally phenolic C6-OH group appears (FrRaNK et al. 2005). The pKa
value for betanin related to its phenolic OH group was measured to be 8.5
(NiLsson 1970). The pKa of two carboxyl groups was suggested to be
approximately 3.4. The third carboxyl group in the C2 position was suggested
to have a lower pKa, as the isoelectric point of betanin was found in the pH
range 1.5-2.0 (N1LssoN 1970). As far as we know no such estimations were
published for aglycone of betanin. The presence of two OH groups in
betanidin molecule, C5-OH and C6-OH, forming the catechol moiety, may
significantly influence its acid/basic equilibria. To establish the order of the
most easy deprotonating groups, the gas-phase deprotonation energies (DE)
were calculated. In Table 1 and 2, theoretically calculated relative stabilities
(ADE) of various deprotonated forms of betanidin and betanin are presented.
It is striking that phenolic C5-OH and C6-OH groups in betanidin are
predicted to be more acidic than all carboxyl groups. This can be explained
by the fact that C5-OH group is placed in para-position to positively charged,
strongly electron withdrawing, heterocyclic N1 atom. It is of importance to
stress that the gas-phase calculations do not take into account solvation
effects therefore they only approximate a very complex phenomena having
place in the real solutions. )

In our previous paper (GLISZCZYNSKA-SWIGLO et al. 2006) we have suggested
that the exceptionally high antioxidant activity of betanin is associated with
an increasing of its H-donation and/or electron-donation ability when going
from cationic state to mono-, di- and tri-deprotonated states present at
different pH of environment. Since the marked difference in antiradical
activity of betanin and betanidin was observed in the range of pH values 24,
further comparison between these compounds are focused on the region of
acid pH where we can expect mainly the cationic, mono-deprotonated and
di-deprotonated states of both compounds. Tri-deprotonated forms that may be
expected at neutral and basic pH values are not shown and discussed. Table 1
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Table 1

Thermochemical parameters calculated for betanidin in cationic, mono- and di-deprotonated
states: relative stability (ADE, kcal mol1) in relation to the most stable structure assumed as
“0.0” (shown in a decreasing order, in kcal mol!), and corresponding bond dissociation energy

(BDE, kcal moll) and ionization potential (IP, kcal mol!) values

Pattern of betanidin Relative stability

deprotonation ADE BDE P
. 82.6 (C5-OH)
Cation 84.4 (C6-OH) 2279
Mono-deprotonated (neutral) forms
— « 74.7 (C5-OH)
N16 0.0 77.4 (C6-OH) 159.3
C5-0~ 4.1 79.5 (C6-OH) 137.9
C6-O~ 9.2 74.4 (C5-OH) 134.7
_ 75.3 (C5-OH)
C©17-C00 104 77.9 (C6-OH) B
. 77.8 (C5-OH)
C2-COO 11.2 79.4 (C6-OH) 167.1
- 76.2 (C5-OH)
C15-C00 130 79.2 (C6-OH) B
Di-deprotonated forms (monoanions)
N16-, C5-O~ "0.0" 79.7 (C6-OH) 68.7
N16-, C6-O~ 1.5 78.2 (C5-OH) 69.9
_ _ 67.8 (C5-OH)
C2-CO0~, N16 4.1 71.1 (C6-OH) -
C2-CO0, C5-0~ 5.0 77.0 (C6-OH) 77.9
C17-COO~, C5-O0~ 5.2 80.0 (C6-OH) 74.5
C17-CO0O~, C6-O~ 6.7 78.5 (C5-OH) 754
C15-COO~, C5-0~ 7.0 79.9 (C6-OH) 76.3
C2-COO0, C6-0~ 9.6 72.5 (C5-OH) 75.0
_ _ 71.2 (C5-OH)
C2-CO0-, C15-COO 9.9 74.5 (C6-OH) -
C15-CO0O~, C6-O~ 10.1 76.8 (C5-OH) 76.1
_ _ 68.8 (C5-OH)
C2-CO0~, C17-COO 11.4 71.5 (C6-OH) -
- _ 70.5 (C5-OH)
C15-CO0O~, C17-COO 11.6 74.5 (C6-OH) -
- _ 67.7 (C5-OH)
C15-COO~, N16 15.9 72.6 (C6-OH) —
_ _ 66.6 (C5-OH)
C17-COO—, N16 16.7 70.6 (C6-OH) -

Forms with the calculated relative energies higher than 20 kcal mol-l, in relation to the most

stable structure, were not considered




Molecular Insight in the pH-dependent Radical-Scavenging Activity of Betanidin 923

Table 2

Thermochemical parameters calculated for betanin in cationic, mono- and di-deprotonated
states: relative stability (ADE, kcal moll) in relation to the most stable structure assumed
as “0.0” (in a decreasing order, in kcal moll) and corresponding bond dissociation energy
(BDE, kcal moll) and ionization potential (IP, kcal moll) values

Pat(‘;(;xl")r;o(it(‘) Ezi?;'ﬁdm Relatnz}) s];ablhty BDE P
Cation 97.9 (C6-OH) 219.3
Mono-deprotonated (neutral) forms
16N~ “0.0” 88.4 (C6-OH) 158.3
C17-COO~ 10.1 89.2 (C6-OH) -
C15-COO~ 13.6 89.8 (C6-OH) -
C2-COO~ 14.1 87.6 (C6-OH) -
C6-O~ 154 - 141.1
Di-deprotonated forms (monoanions)
16N-, C6-O~ "0.0" - 83.9
C17-CO0O~, C60~ 5.7 - 89.1
C2-COO, 16N~ 7.6 76.2 (C6-OH) -
C15-CO0O~, C60~ 10.5 - 88.3
C2-CO0-, C17-COO~ 11.8 78.2 (C6-OH) -
C2-CO0, C6-0~ 13.2 - 83.9
C15-CO0O~, C17-COO~ 14.9 79.6 (C6-OH) -
C2-CO0, C15-COO~ 16.2 79.3 (C6-OH) -
C15-COO~, 16N~ 18.6 74.9 (C6-OH) -
C17-COO~, 16N~ 18.8 75.3 (C6-OH) -

and 2 show the calculated thermochemical data starting from cationic forms
of betanidin and betanin through the various mono- and di-deprotonated
states. The observed much higher antiradical activity of betanidin at acid pH
is reflected in calculated BDE values, for both cationic and mono-
-deprotonated forms. For example, the BDE value for C6-OH group in
betanin cation was calculated to be about 98 kcal mol-!, while in betanidin
molecule the corresponding BDE value drops to about 83 and 84 kcal mol!
for C5-OH and C6-OH, respectively. The values of ionization potentials (IP)
calculated for cationic forms seem to be too high to consider electron
donation as the mechanism of antiradical activity. Taking into account the
most stable mono-deprotonated (neutral) form of both compounds (indicated
as 0.0 in Table 1 and 2), it can be seen that the BDE values calculated for
phenolic groups are again significantly lower for betanidin than for betanin:
about 88 kcal mol! for C6-OH in betanin and about 77 and 75 kcal mol'! for
C6-OH and C5-OH, respectively, in betanidin molecule. Detailed analysis
of BDE values calculated for less stable mono-deprotonated forms of betanin
and betanidin leads to final conclusion that betanidin is much better H-atom
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donor than its glucoside form — betanin. For betanin, the calculated BDE
values for all mono-deprotonated forms are higher than 87 kcal mol! and
for betanidin the corresponding values are lower than 80 kcal moll. For di-
-deprotonated forms, the differences between the calculated BDE values for
betanin and betanidin tend to diminish what is observed experimentally as
nearly the same antiradical activity at pH>4. In the more basic solution, the
antiradical mechanism may change to electron donation mechanism.
The results of theoretical calculations of ionization potentials (Table 1 and 2)
show that in highly deprotonated states both molecules studied exhibit high
electron donation capacity, what is in good agreement with experimental
data shown in Figure 2.

Altogether, the results obtained lead to the conclusion that a relatively
high antiradical activity of betanidin, at physiologically relevant acid pH,
in which cationic and mono-deprotonated forms dominate, can be related to
the presence of catechol moiety in betanidin molecule.
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Abstract

The content of dietary fiber and its fraction composition were determined in barley
groats with varied ground rates, i.e. coarse (C), medium (M) and finely ground (F), not
subjected to thermal processing and in fluffy groats cooked traditional style (C-BT, M-BT
and F-BT) and groats boiled in perforated plastic bags (C-BB, M-BB and F-BB). It was
shown that dietary fiber content depended on the ground rate of groats and the method
of thermal processing. Analyzed groats showed a high variation in terms of their dietary
fiber content and its fraction composition. Groats C-BB showed significantly lower
contents of dietary fiber and its fractions in comparison to fluffy groats.

WPLYW OBROBKI TERMICZNEJ KASZY JECZMIENNEJ O ROZNYM STOPNIU
PRZETWORZENIA NA ZAWARTOSC BLONNIKA POKARMOWEGO

Danuta Gorecka, Krystyna Szymandera-Buszka, Marzanna Hes,
Jozef Korczak, Milostawa Szolc

Katedra Technologii Zywienia Czlowieka
Akademia Rolnicza im. Augusta Cieszkowskiego w Poznaniu

Stowa kluczowe: kasza jeczmienna, btonnik pokarmowy, stopien rozdrobnienia, ob-
rébka termiczna.

Abstrakt

Oznaczono zawarto$¢ btonnika pokarmowego oraz jego sktad frakcyjny w kaszach
jeczmiennych o réznym stopniu rozdrobnienia, tj. grubej (C), $redniej (M) i drobnej (F) nie
poddanych obrébce cieplnej oraz w kaszach gotowanych na sypko metoda tradycyjng
(C-BT, M-BT i F-BT) i w woreczkach perforowanych (C-BB, M-BB i F-BB). Wykazano, ze
zawarto$¢ blonnika pokarmowego zalezata od stopnia rozdrobnienia kasz oraz sposobu
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obrébki cieplnej. Badane kasze charakteryzowaly si¢ duzym zréznicowaniem pod wzgle-
dem zawartos$ci btonnika pokarmowego i jego sktadu frakcyjnego. Kasza C-BB cechowata
sie istotnie nizszg zawartoScia btonnika pokarmowego oraz jego frakcji w poréwnaniu
z kaszg gotowana na sypko.

Introduction

In Poland rich sources of dietary fiber are groats, produced mainly from
barley, oat, buckwheat and wheat. In cereal products the content of dietary
fiber varies considerably and depends on the share of individual parts of kernels,
as well as the comminution rate and the applied thermal processing method.
During grain processing to produce groats the fruit and seed coats, germs
and — depending on the processing rate — also a part of the aleurone layer
are removed. Groats packaged into portion plastic bags are very popular
among consumers due to their convenience. Barley groats are widely used
in the Polish diet. Barley, due to the advantageous chemical composition
of its grain, is considered to be a cereal raw material preventing health pro-
blems and as such should be incorporated in the daily diet (GASIOROWSKI
1997, KanroN, CHow 1997, KaLRA, JooDp 2000, WorocH, PisuLEWSKI 2002, Kawka
2004).

The aim of the study was to determine the effect of the applied thermal
processing method used for barley groats (cooking fluffy groats traditional
style and boiling in perforated plastic bags) and the comminution rate of gro-
ats (coarse, medium and finely ground groats) on the content and fraction
composition of dietary fiber.

Material and Methods

Experimental material consisted of groats with different ground rates,
i.e. coarse (C), medium (M) and finely (F)) ground groats from a grain milling
plant in Oborniki Wielkopolskie. Groats were boiled in water, at a product:
water ratio of 1:2.0 (v/v), cooking time of 35 min, while groats in perforated
plastic bags was boiled for 20 min, in the amount of water covering the gro-
ats. After cooking groats were lyophilized and next comminuted in a Cyclo-
tec grinder by Tecator.

The contents of neutral dietary fiber (NDF), acid detergent dietary fiber
(ADF), lignin (LIG) and cellulose (CEL) were determined using the detergent
method according to Van Soest (VAN SoksT 1963, 1967). Thermostable symbol
a-amylase was used to digest starch (McQUEEN, NicHoLSON 1979). Contents of
hemicelluloses (HEM) may be calculated as a difference between NDF and
ADF. Contents of total dietary fiber (TDF), soluble dietary fiber (SDF)
and insoluble dietary fiber (IDF) were determined according to Asp (Asp et al.
1983). Assays were performed using a Fibertec apparatus by Tecator.
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Results of the study were verified statistically using the analysis of va-
riance with the Fisher test at significance level p<0.05 and expressed in
g 1001 g groats.

Results and Discussion

Analyzed groats exhibited a varied dietary fiber content expressed in
terms of NDF (Table 1). Among groats with a varied grinding rate not
subjected to thermal processing a higher NDF content was found for groats
C (8.55%) in comparison to groats M (7.26%) and F (7.06%). The dominant
fractions in groats C and M were the hemicellulose and cellulose fractions,

Table 1

Content of dietary fiber (NDF') and its fraction composition in the barley groats
(g 10071 g of product)

Size grain NDF ADF Hemicelluloses Lignin Cellulose
c 8.55+0.17¢ 4.40£0.30" 4.15+0.18 0.32+0.08° 4.35+0.18%
C-BT 4.57+0.145 0.43+0,04° 4.14+0.15/ 0.17+0.03% 0.27+0.01b
C-BB 4.09+0.19% 0.34+0.04¢ 3.74+0.2¢ 0.14+0.02¢ 0.21£0.02¢
M 7.26+0.18¢ 3.99+0,09¢ 3.20+0.08¢ 0.310.09° 3.71+0.08"
M-BT 4.69+0.175 0.58+0.180:¢ 4.10+0.2f 0.15+0.02% 0.44+0.06¢
M-BB 4.73+0.19° 0.68+0.08¢ 4.05x0.16/ 0.13x0.02¢ 0.55+0.08%<
F 7.060.07¢ 4.21£0.19%" 2.84+0.13% 0.22+0.08° 4.0+0.188
F-BT 4.22+0.18% 0.90+0.08% 3.31+0.07¢ 0.12+0.02% 0.78+0.08¢
F-BB 4.31£0.12¢ 0.700.1¢ 3.60+0.15%¢ 0.13+0.03% 0.56+0.04¢

C — coarse ground groats; C-BT - coarse ground groats cooked the traditional method;
C-BB - coarse ground groats cooked in perforated plastic bag; M — medium ground groats;
M-BT — medium ground groats cooked the traditional method; M-BB — medium ground
groats boiled in perforated plastic bag; F — finely ground groats; F-BT - finely ground
groats cooked the traditional method; F-BB - finely ground groats cooked in perforated
plastic bag; NDF — Neutral Detergent Fibre; ADF — Acid Detergent Fibre; a, b, ¢, d, e, f, g —
values (x £ SD) within a column with different letters differ significantly at p<0.05.

which in groats C amounted to 4.15% and 4.35%, respectively, while in
groats M they accounted for 3.20% and 3.71%, respectively. In groats F' the
cellulose fraction was dominant (4.0%). Analyzed groats contained the lowest
amounts of the lignin fraction, whereas groats F contained a lower amount
of this fraction in comparison to groats C and M. The percentages of
individual fractions in dietary fiber of raw groats are presented in Figure 1.
The coarse barley groats showed a similar share of fractions HEM and CEL
in dietary fiber, i.e. 48.5% and 50.9%, respectively, while in groats M and F
fraction CEL predominated, accounting for 51.2% and 56.7%, respectively.
The chemical characteristics of dietary fiber in cereals have been the subject
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Fig. 1. Percentages of individual fractions in dietary fiber of barley groats with varied
ground rates
HEM - hemicelluloses; LIG — lignin; CEL — cellulose; C — coarse ground groats;

C-BT - coarse ground groats cooked the traditional method; C-BB — coarse ground groats

cooked in perforated plastic bags; M — medium ground groats; M-BT — medium ground
groats cooked the traditional method; M-BB — medium ground groats cooked in perforated
plastic bags; F' — finely ground groats; F-BT — finely ground groats cooked the traditional

method; F-BB — finely ground groats cooked in perforated plastic bags

of numerous studies (SIiLJESTROM et al. 1986, AmaN, GraHaM 1987, NEWMAN,
NeEwmaN 1991, Kawka 2004). In the opinion of many authors the main
components of dietary fiber in cereals are hemicelluloses, accounting for
65% total neutral dietary fiber (NDF), while cellulose amounted to less than
25%, while lignin had the smallest share in dietary fiber of analyzed cereals
(NEwmaN, NEwmaN 1991, Kawka et al. 1999). A significant effect of the applied
thermal processing method was found on contents of dietary fiber and its
fractions (Table 1). In C-BT groats dietary fiber content was reduced by
46.5%, while in groats C-BB it was by 52.2%. No significant effect of the
thermal processing method was found on contents of dietary fiber in finely
and medium ground groats. These groats showed a lower NDF content, by
approx. 35% and 39%, respectively. In coarse groats the level of fraction
CEL decreased by approx. 94%, while in medium and finely ground groats
by approx. 86% and 83%. At the same time an increase was found in the
content of fraction HEM in groats M-BT and M-BB by 28% and 35%,
respectively, while in groats F-BT and F-BB it was by 16.5% and 26.8%,
respectively.

Contents of total dietary fiber (TDF), the soluble fraction (SDF) and the
insoluble dietary fiber (IDF) are presented in Table 2. Groats not subjected
to thermal processing showed varied TDF levels, ranging from 10.83 (F) to
13.21% (C). Insoluble dietary fiber (IDF) constituted the dominant fraction in
all types of groats. In groats C the IDF fraction content was 8.65%, while
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Table 2
Contents of total dietary fibre (TDF) and its fraction composition in groats
(g 10071 g of product)
Size grain TDF IDF SDF
C 13.21£0.298 8.65+0.20" 4.560.09"
C-BT 7.99+0.18¢ 5.19+0.17¢ 2.80+0.13%4
C-BB 7.1120.10° 4.31x0.10%b 2.80£0.12¢4
M 11.78+0.25" 7.37+0.27¢ 4.41+0.28"
M-BT 7.4620.24¢ 4.52+0.08¢ 2.94+0.164
M-BB 7.38+0.22b:¢ 4.47x0.160¢ 2.91x0.10¢
F 10.83+0.25¢ 7.09+0.25¢ 3.74x0.15¢
F-BT 6.94+0.07%0 4.22+0.07% 2.72+0.010:¢
F-BB 6.87+0.11¢ 4.23+0.09%0 2.64+0.049

C — coarse ground groats; C-BT — coarse ground groats cooked the traditional method;
C-BB - coarse ground groats cooked in perforated plastic bag; M — medium ground groats;
M-BT — medium ground groats cooked the traditional method; M-BB — medium ground
groats boiled in perforated plastic bag; F — finely ground groats; F-BT — finely ground
groats cooked the traditional method; F-BB - finely ground groats cooked in perforated
plastic bag; TDF — Total Dietary Fibre; SDF — Soluble Dietary Fibre; IDF — Insoluble
Dietary Fibre; a, b, c, d, e, f — values (x+SD) in a column with different letters are signifi-
cantly different at p<0.05

in groats M and F, it was 7.37% and 7.09%, respectively. According to Aman,
GraHAM (1987) barley grain exhibits a rather considerable and diverse
content of -glucans, ranging from 3% to 11%. However, most frequently its
level was between 4 and 7%.

Thermal processing significantly decreased contents of TDF, and SDF
and IDF fractions. In case of coarse groats cooked the traditional style
(C-BT) the TDF content decreased by 39.5%, while for coarse groats boiled
in plastic bags (C-BB) it was by 46.2%. The content of total dietary fiber
(TDF) in medium and finely ground groats decreased to a lesser degree (on
average by approx. 36.6%, irrespective of the type of groats and the applied
thermal processing method). The level of the SDF fraction in coarse groats
decreased by 39%, while in medium and finely ground groats by approx. 33%
and 28%, respectively, irrespective of the applied thermal processing me-
thod. The content of the IDF fraction was reduced to a bigger degree.
In groats C-BT the level of this fraction decreased by 40%, while in groats
C-BB by 50% in comparison to raw groats. In case of medium and finely gro-
und groats the level of this fraction deceased by 39% and 40%, respectively,
irrespective of the thermal processing method. Thermal processing modifies
the structure of both cell walls and storage polysaccharides, probably by its
effect on the damaged tissue and the destruction of the protein-saccharide
system, thus reducing the solubility of dietary fiber (SiLJEsTROM et al. 1986).
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Conclusions

1. Analyzed barley groats exhibit considerable variation in terms of their
contents of dietary fiber and its fraction composition.

2. Among analyzed groats the biggest amount of dietary fiber was recor-
ded in coarse barley groats. The fractions of dietary fiber found in analyzed
groats in biggest amounts were the hemicellulose and cellulose fractions.

3. Thermal processing of groats caused a varied, significant decrease in
the contents of dietary fiber and its fractions. The coarse barley groats co-
oked in plastic bags was characterized by a significantly lower content of die-
tary fiber and its fractions in comparison to fluffy groats cooked the traditio-
nal style.

References

Aman P., GrRanam J. 1987. Analysis of total and insoluble mixed (1-3, 1-4)-B-D-glucans in
barley and in oats. J. Agric. Food Chem., 35: 704-709.

Asp N.G., Jonansson C.G., HatLmeR H., Si.sestrRom M. 1983. Rapid enzymatic assay of insolu-
ble and soluble dietary fiber. J. Agric. Chem., 31: 476-482.

Gastorowskl H. 1997. Aspekty zZywieniowe jeczmienia i jego przetworéw. W: Jeczmiern —
chemia i technologia. PWRIiL, Poznan, ss. 164-176.

Kanron T.S., Cuow F.I. 1997. Hypocholesterolemic effects of oat, rice, and barley dietary
fibers and fractions. Cereal Foods World, 42 (2): 86-92.

KaLra S., Joop S. 2000. Effect of dietary barley B-glucan on cholesterol and lipoprotein
fractions in rats. J. Cereal Sci., 31: 141-145.

Kawra A. 2004. Jeczmieri i jego produkty. Charakterystyka, otrzymywanie i wykorzystanie
w zZywieniu cztowieka. Roczniki AR w Poznaniu, Rozpr. Nauk., 342.

Kawka A., GOrecka D., Gasiorowskl H. 1999. The effects of commercial barley flakes on dough
characteristics and bread composition. EJPAU Series Food Science and Technology
(http://www.ejpau.media.pl/series.volume 2/food/art.-04.html).

Mc QueeN R.E., NicuoLsoN J.W.G. 1979. Modification of the neutral detergent fiber procedu-
re for cereals and vegetables by using a-amylase. J. Assoc. Off. Anal. Chem., 62: 676-
680.

NewMman R.K., NEwMman C. 1991. Barley as a food grain. Cereal Foods World, 36: 800-805.

SiLsesTrRoMm M., WESTERLAND E., Bjorck I., Howm J., Asp N.G., THEANDER O. 1986. The effect
of various thermal processes on dietary fiber and starch content of whole grain wheat
and white flour. J. Cereal Sci., 4: 315-323.

Van Soest P.J. 1963. Use of detergents in the analysis fibrous feeds. I. Preparation of fiber
residues of low nitrogen content. J.A.0.A.C., 46: 825-835.

Van Soest PJ. 1967. Use of detergents in the analysis of fibrous feeds. IV. Determination
of plant cell wall constituents. J.A.0.A.C., 50: 50-55.

WorocH R., PisuLewski P.M. 2002. Wplyw proceséw technologicznych na zmiany zawartosci
witékna pokarmowego i frakcji f-glukanéw w ziarnie nieoplewionych i oplewionych
form jeczmienia i owsa. Zyw. Nauka. Tech. Jakosé, 3 (32S): 207-212.



POLISH JOURNAL OF NATURAL SCIENCES
Supplement No 4/2007

BIOACTIVE COMPONENTS IN THE CHERRY
TOMATOES (LYCOPERSICON ESCULENTUM VAR.
CERASIFORME) CULTIVATED
ON ROCKWOOL AND COCOFIBRE

Ewelina Hallmann

Department of Functional Food and Commodietes
Warsaw University of Life Sciences

Key words: cherry tomato, fruit bioactive components, rockwool, cocofibre.
Abstract

Two cultivars of cherry tomato (Conchita, Favorita) and one standard tomato cultivar
Cunero were grown in the greenhouse on rockwool and cocofibre — Cocovita, in the
autumn cycle in the years 2000 and 2001. In the vegetation period, plants were supplied
with a nutrient solution of the fixed mineral content. In the ripe fruits concentration of
the following parameters were determined: dry matter, vitamin C, beta-carotene, lycopene
and flavonols counted for quercetin. The obtained results showed that fruits coming from
plants cultivated on cocofibre were richer in lycopene. Moreover they contained more
witamin C, beta-carotene, dry matter and flavonoids. Cherry tomato fruits had higher
nutritional value compared to standard cultivar Cunero.

SKLADNIKI BIOAKTYWNE POMIDOROW CHERRY (LYCOPERSICON
ESCULENTUM VAR. CERASIFORME) W UPRAWIE NA WELNIE MINERALNEJ
I PODLOZU KOKOSOWYM
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Abstrakt

Dwie odmiany pomidora cherry (Conchita, Favorita) oraz odmiane standardowg
Cunero uprawiano w szklarni na welnie mineralnej i witoknie kokosowym Cocovita
w cyklu jesiennym w latach 2000 i 2001. W okresie wegetacji ro§linom podawano
pozywke o ustalonym skitadzie mineralnym. W dojrzatych owocach okreslono zawartosé
suchej masy, witaminy C, beta-karotenu, likopenu oraz flawonoli w przeliczeniu na
kwercetyne. Zgromadzone wyniki wskazaly, ze owoce pozyskane z roslin uprawianych na
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matach kokosowych byly bogatsze w likopen. Ponadto zawieraly wiecej witaminy C, beta-
karotenu, suchej masy oraz flawonoidow. Pomidory cherry charakteryzowatly sie istotnie
wyzszg wartoscig odzywcezg owocow w stosunku do odmiany standardowej Cunero.

Introduction

In the soil-less technology of cultivation one of the important factors
determining crops of good quality is the type of substrate. Currently the
most popular substrate in such cultivations is rockwool, which compared to
other materials allows for significant increase of yields (MARTYN 1996).
However, new, competing with rockwool types of substrates are being
introduced (BarTkowski 1998). Utilization of old substrate after growing
season is a serious problem (Kurpaska 1996, Benoir et al. 1998). In the
nineteen-nineties the organic substrate which can be biodegraded after
growing season appeared. This was the cocofibre, which has good physical
properties. However it hasn’t replaced rockwool so far, even though study
results of SHINOHARA et al (1997) and ProG (1999) showed that it is useful for
tomato cultivation under greenhouse. The yield from plants cultivated on
cocofibre was similar to that obtained from cultivation on rockwool, whereas
the quality of fruits was not investigated.

Cherry tomato (Lycopersicon esculentum var. cerasiforme), called also
cocktail or small-fruited tomato, is still novelty on the Polish market. The
fruit yield of cherry tomato is nearly half lower in comparison to yield of
large-fruited tomato (Gurp 1995). On the other hand, the characteristic
property for cherry tomato is the much higher fruit biological value than
that of standard tomato fruit (HoBson 1989, HaLLMANN 2003).

The aim of this study was to determine the quality of cherry tomato
fruits, cultivated on rockwool and cocofibre in comparison to standard
tomato cultivar Cunero.

Materials and Methods

Two cultivars of cherry tomato (Conchita, Favorita) and standard tomato
cultivar Cunero were grown in the greenhouse on rockwool and cocofibre —
Cocovita slabs, in the autumn cycle in the years 2000 and 2001. In the
vegetation period, plants were supplied with a nutrient solution of the
following contents of ingredients per 1 dm3: N — 140 mg, P — 70 mg, K —
400 mg, Mg — 60 mg, Ca — 190 mg, Fe — 2.0 mg, Mn — 0.6 mg, Cu — 0.2 mg,
Zn — 0.3 mg, B — 0.3 mg, Mo — 0.2 mg. The concentration of nutrient solution
was EC — 2.4 and pH - 5.6. The following parameters were determined in
fully ripe fruits: dry matter by the scale method (PN-90/A-75101/03), vitamin C
by the Tillman’s method (PN-90 A-75101/11), beta-carotene and lycopene
content by the column chromatography method (Saniawski et al. 1983) and
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flavonols content by the Christ — Miller’s methods (STRzELECKA et al. 1978)
counted for quercetin. The results concerning qualitative properties of fruits
were statistically calculated by Statgraphics 4.1 programme using Tukey’s
test at the significance level a = 0.05.

Results and Discussion

The obtained results show that in autumn cycle all the investigated
cultivars grown on the cocofibre and rockwool contained more dry matter
(Figure 1). Moreover cherry tomato had 48.6% on cocofibre and 34.5% on
rockwool higher levels of dry matter compared to standard cultivar Cunero.
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Fig. 1. The dry matter content of tomatoes grown on mineral rockwool and cocofiber slabs

These findings confirm the results obtained by Korota et al. (1999) who
concluded that cherry tomato in comparison to large-fruited tomato
contained much more dry matter, vitamin C and nearly three times more
total sugars. Fruits of cultivars grown on cocofibre characterize higher
levels of vitamin C (Figure 2), and it was 28.16 mg 100 g'! f.m. on cocofibre
and 27.21 mg 100 g1 f.m. on rockwool respectively. SHINOHARA et al. (1997)
stress that substrate may be the factor which modifies content of components,
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Fig. 2. The vitamin C content of tomatoes grown on mineral rockwool and cocofiber slabs
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especially in case of l-ascorbic acid. Cherry tomato had significantly higher
levels of vitamin C compared to standard cultivar Cunero. The type of
substrate had significant impact on lycopene accumulation in tomato fruits
(Figure 3). On average fruits grown on cocofibre produced 46.8% more
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Fig. 3. The lycopene content of tomatoes grown on mineral rockwool and cocofiber slabs

pigment than those grown on rockwool. Cherry tomato showed significantly
higher content of lycopene — 3.33 mg 100 g'! fm. in comparison to Cunero
cultivar — 2.81 mg 100 g1 f.m. There is a hypothesis that cherry tomatoes
as being closer related to wild tomato, may contain more beta-carotene than
lycopene (PoTtaczek, MicHALAK 1994). The type of substrate had no significant
impact on beta-carotene and flavonol concentration in tomato fruits (Figure 4, 5).
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Fig. 4. The beta-carotene content of tomatoes grown on mineral rockwool
and cocofiber slabs

However small-fruited tomatoes had nearly two-fold higher levels of beta-
-carotene (0.44 mg 100 g'! fm.) in comparison to standard cultivar Cunero
(0.21 mg 100 g'! f.m.). Flavonol content in tomato fruits were mainly
determined by the type of cultivar. Cherry tomatoes contained even 63%
more flavonols compared to Cunero cultivar (Figure 5). The similar findings
were reported by Croizer et al. (1997), who obtained flavonol content in
Favorita cultivar on the level of 4.1 mg 100 g'! f.m., whereas for the second
cultivar Paloma (cherry tomato) it was as much as 17.9-20.3 mg 100 g'! f.m.
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Fig. 5. The total flavonoids (quercetin) content of tomatoes grown on mineral rockwool
and cocofiber slabs

Conclusions

1. The type of substrate and cultivar had statistically significant impact
on vitamin C, lycopene content in tomato fruits.

2. Tomatoes grown on cocofibre contained more carotenoids, vitamin C,
dry matter and total flavonoids.

3. Cherry tomatoes (Favorita, Conchita) contained significantly more dry
master, vitamin C, lycopene, beta-carotene than standard cultivar Cunero.

4. The highest levels of beta-carotene, lycopene and quercetin was found
in the fruits of Favorita cultivar, whereas the highest levels of vitamin C
and dry matter was noted in fruits of Conchita cultivar.
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Abstract

Apples are the fruits rich in many compounds with antioxidant properties. Apple
juice, jam or pulp is also the source of several valuable bioactive compounds. Since fruits
of old cultivars contain a lot of bioactive compounds, the hypothesis was formed that
apple purée (pulp) has also better nutritional value in comparison to the product made
from fruits of new cultivars. The study was conducted on apple purée prepared from
three cultivars Ksigze Albrecht Pruski, Ztota Reneta and Cesarz Wilhelm, belonging to old
cultivars group, and three organic cultivars Idared, Lobo and Jonagold, as well as the
same three conventional cultivars. The following bioactive compounds were determined in
the fresh prepared pulp and after pasteurization: vitamin C, phenolic acids, flavonols and
dry matter. Results showed that before pasteurization the highest levels of dry matter,
phenolic acids and vitamin C were found in the purée prepared from old cultivars,
whereas pulp made from organic apples contained the highest levels of flavonols.
Pasteurization caused drop in all the studied parameters contained in apple purée. After
pasteurization the highest levels of dry matter and flavonols were noted in purée made
from organic apple cultivars, whereas the highest levels of phenolic acids and vitamin C
were found in samples prepared from old apple cultivars.

WPLYW OBROBKI TERMICZNEJ NA ZAWARTOSC ZWIAZKOW BIOAKTYWNYCH
W PRZECIERACH JABLKOWYCH WYKONANYCH Z OWOCOW JABLONI
ODMIAN EKOLOGICZNYCH I NOWYCH
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Abstrakt

Jabtka sa owocami bogatymi w liczne zwiazki o charakterze antyoksydacyjnym. Soki,
dzemy czy musy jabtkowe sa réwniez zrédlem wielu cennych zwigzkow bioaktywnych.
Poniewaz owoce starych odmian zawierajg liczne zwiazki aktywne, to istnieje hipoteza, ze
przecier jabtkowy (mus) bedzie réwniez wyréznial sie wyzsza jakoScig zywieniowg
w poréwnaniu z produktem wykonanym z owocow odmian nowych. Do doswiadczenia
wybrano mus zrobiony z trzech odmian jabtoni: starych (Ksiaze Albrecht Pruski, Ztota
Reneta oraz Cesarz Wilehlm), ekologicznych (Idared, Lobo, Jonagold) i trzech takich
samym odmian nowych. W przygotowanym kremogenie na §wiezo i po pasteryzacji
oznaczono nastepujgce sktadniki bioaktywne: witamine C, kwasy fenolowe, flawonole oraz
zawartos¢ suchej masy. Wyniki wskazuja, ze przed pasteryzacja najwiecej tych zwigzkow
zawieral przecier z owocow odmian starych, a najwieksza ilo§¢ flawonoli stwierdzono
w musach z jabtek odmian ekologicznych. Pasteryzacja przyczynila sie do obnizenia
zawarto$ci wszystkich badanych parametréw w przecierach jabtkowych. Po zakonczeniu
tego procesu najwiecej suchej masy oraz flawonoli stwierdzono w przecierach z jabtek
ekologicznych, a kwaséow fenolowych i witaminy C — w produktach wykonanych z
owocow starych odmian.

Introduction

In the end of 20th century very intense development of modern fruit-
-growing methods was observed, which led to the increase of fruit-growing
land area (P1ENIAZEK 1995). Very often well-known and popular apple cultivars
that could have recently been found in home orchards have been replaced
with different, more fertile or those with outstanding taste values. Consumers
still keep in mind old apple cultivars and look for them on the fruit market.
According to REMBIALKOWSKA et al. (2006) old fruit cultivars had significantly
more flavonoids, vitamin C and anthocyanins. Old apple cultivars from home
orchards are grown without pesticide and fertilizer inputs, thus old fruit
cultivars can be classified as the pro-organic crops. A great number of
studies confirmed the theory that crops and food products from organic
farming contain more health-promoting bioactive compounds. The second
type of cultivation which produces apples that promote human health is the
certified organic cultivation. Apples from such farming system contained
more vitamin C, flavonoids or anthocyanins (REMBIALKOWSKA et al. 2003).
Organic crops and foods have higher levels of health beneficial bioactive
compounds and macro and microelements. Organic fruit preserves can play
import role in composing varied diet. Apple purée is a rich source of
numerous compounds with antioxidant properties, like: polyphenols
including phenolic acids, especially chlorogenic acid, quercetin, vitamin C, as
well as fibre and pectins (Lu et al. 1996, FicueEroLA et al. 2005). Juice and
purée from organic apple cultivar Jonagold had significantly higher content
of total phenols and antioxidant activity compared to samples from conventional
apples (REMBIALKOWSKA et al. 2005). Pasteurization process can lead to change
in the content of antioxidant compounds in the fruit preserves. Apple juice
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contained even 2 — 30 times less of phenolic compounds, especially
chlorogenic acid, in comparison to fresh apples. On the other hand according
to the study conducted by Siuis et al. (2002) apple purée contained
significantly more quercetin derivatives and therefore it has shown higher
antioxidant activity than the fresh apples. The aim of the study was to
determine the impact of the pasteurization process on bioactive compound
content in preserves prepared from organic fruits, fruits of old cultivars and
conventional (new) cultivars.

Materials and Methods

The experiment was conducted in 2005 at Warsaw Agricultural
University in the Organic Foodstuffs Division. The study was carried out on
apple purée prepared from three cultivars Ksiaze Albrecht Pruski, Zlota
Reneta and Cesarz Wilhelm, belonging to old cultivars group, and three
organic cultivars Idared, Lobo and Jonagold, as well as the same three new,
conventional cultivars. The fruits chosen to processing were carefully
washed, crashed and scalded together with the skin. Prepared product was
then passed through a sieve and put to a glass jar and then pasteurized for
20 minutes at 70°C. The following parameters were determined in the apple
pulp: bioactive compounds: flavonols by the Christ — Miiller’s methods
(STRZELECKA et al. 1978), total phenolic acids (FiGUEROLA et al. 2005), vitamin C
by the Tillman’s method (Oznaczanie zawartosci... PN-90 A-75101/11), and dry
matter by the scale method (Oznaczanie zawartosci... PN-90 A-75101/03). All the
chemical analyses were done in two ways: on the fresh prepared apple purée
and after pasteurization process. Obtained results were statistically analyzed
using Tukey’s test at the significance level a = 0.05.

Results and Discussion

The obtained results show that apple purée prepared from old cultivars
contained significantly more dry matter (Table 1), but after pasteurization
pulp from organic cultivars had higher content of dry matter, and it was
12.78 g 100 g1 fm. and 12.09 g 100 g'! f.m respectively. Organic apple
preserves contained significantly more total flavonols, both before and after
pasteurization (Table 1), but in the case of organic apple purée thermal
processing caused drop in flavonols, with losses around 36.4% of prepasteuri-
zation levels. The lowest level of flavonols was found in the pulp prepared
from new, conventional apple cultivars, both before and after pasteurization.
These results are in accordance with those presented by REMBIALKOWSKA et
al. (2005), who concluded that apple purée prepared from organic cultivars
contained significantly more flavonols (48.0%) compared to pulp made from
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Table 1

The antioxidant compounds in apple puree prepared from old, organic and conventional apple
cultivars before and after pasteurization process

Before pasteurization

dry matter | flavonols |phenolic acids| vitamin C

(%) (mg %) (mg %) (mg %)

Old cultivars |Ksigze Albreht Pruski 12.66 96.25 938.70 234.56
Zlota Reneta 13.88 16.94 1005.14 116.46

Cesarz Wilhelm 11.79 66.31 869.72 171.63

Average 12.78 59.83 937.85 174.22
Organic Lobo 13.75 59.49 342.78 83.60
Jonagold 12.03 115.35 491.10 113.45

Idared 10.54 50.57 636.84 86.11

Average 12.11 75.13 490.24 94.39
Conventional |Lobo 11.18 27.92 313.86 78.28
Jonagold 12.15 53.22 468.53 81.76

Idared 9.72 41.34 699.46 90.09

Average 11.02 40.83 493.95 83.38
NIR /0.05/ 2.83 17.46 248.64 34.54

After pasteurization
dry matter | flavonols | phenolic acids| vitamin C

(%) (mg %) (mg %) (mg %)

Old cultivars |Ksiaze Albreht Pruski 11.56 41.30 921.2 74.47
Ztota Reneta 12.21 5.56 464.5 67.32

Cesarz Wilhelm 11.06 19.19 849.3 54.56

Average 11.61 22.02 745.00 65.45
Organic Lobo 13.73 55.56 337.29 26.32
Jonagold 12.00 65.64 351.44 30.11

Idared 10.54 22.22 294.38 28.57

Average 12.09 47.80 327.70 28.33
Conventional |Lobo 11.15 23.29 272.97 26.99
Jonagold 11.70 8.96 345.61 28.32

Idared 9.58 12.61 270.33 28.46

Average 10.81 14.96 296.30 27.92
NIR /0.05/ 3.72 17.95 248.6 34.54
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conventional apples. Old apple cultivars showed high concentration of
phenolic compounds, in the calculation of gallic acid. In the conducted
research it was found that apple purée prepared from old cultivars had the
highest levels of phenolic acids in comparison to organic cultivars and new —
conventional ones (Table 1). Similar results were obtained by KaHLE et al.
(2005), who have examined phenolic compounds content in juice prepared
from German old cultivars and new, commercial cultivars, present on the
market. It was proven that juice from old cultivars (Boskoop, Bittenfelder,
Brettacher, Winterrambur, Kaiser Wilhelm, Kaiser Alexander or Bohnapfel)
contained on average 72.7% more total polyphenols, including 84.4% higher
concentration in case of flavonols compared to new cultivars (Granny Smith,
Gulden Delicious o Fuji). Apple purée prepared from old cultivars contained
also the highest levels of vitamin C, both before and after pasteurization,
and it was 174.22 mg 100 g'! d.m. and 64.45 mg 100 g'! d.m. respectively.
The second concentration had the apple purée made from organic fruits and
the lowest levels were found in new, conventional cultivars (Table 1). In their
research Planchon et al. (2004) have shown that old apple cultivars grown in
Belgium (GrenadierRGF, Bramley Seedlings, Reinette de BlenheimRGF, Court-
-Pendu Gris, Reinette de Waleffe, Reinette Hernaut®GF) contained more
vitamin C in comparison to the new, market cultivar (Jonagold Decosta),
and it was on average 16.3 mg 100 g'! f.m for the old cultivars and 10.33 mg
100 g'! f.m for the new cultivar.

Conclusions

1. Apple purée made from fruits of old cultivars showed significantly
higher levels of dry matter, phenolic acids and vitamin C.

2. Apple purée from organic production contained more flavonols, both
before and after pasteurization process.

3. The lowest levels of bioactive compounds were observed in apple
purée prepared from fruits of new, conventional cultivars.

4. The pasteurization caused the decrease of bioactive compounds in
apple purée. The biggest drop in flavonols and phenolic acids was noted in
conventional apple purée, vitamin C in organic foods and the dry matter in
the puree from old apple cultivars.
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Abstract

The present study compares the antioxidant activity in frozen and canned Boletus
edulis mushrooms undergoing different kinds of preliminary treatment. The products
were assessed after 12 months of storage. The activity of methanolic extracts was
determined against the stable DPPH" (1.1-diphenyl-2-picrylhydrazyl) free radical and the
ABTS (2.2'-azino-bis-(3-ethylbenzthiazoline-6-sulfonic acid)) cation radical. Results
revealed that frozen products showed stronger antioxidant activity, expressed in terms of
fresh mass, than canned products by about 23-41% (DPPH") and 2-9% (ABTS), the
differences being significant only in the case of DPPH" radicals. Against DPPH", frozen
and canned products exhibited one-half to one-fifth the antioxidant capacity that was
measured against ABTS.

POROWNANIE AKTYWNOSCI PRZECIWUTLENIAJACEJ MROZONEK
I KONSERW STERYLIZOWANYCH Z BOROWIKA SZLACHETNEGO

Grazyna Jaworska, Emilia Bernas, Adriana Biernacka
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Akademia Rolnicza w Krakowie

Stowa kluczowe: aktywnos¢ przeciwutleniajgca, mrozone grzyby, sterylizowane
grzyby, ABTS, DPPH".

Abstrakt

W badaniach poréwnano aktywnos$é przeciwutleniajgca mrozonek i konserw sterylizo-
wanych z owocnikéw borowika szlachetnego (Boletus edulis), poddanych przed konserwo-
waniem zréznicowanej obrobce wstepnej. Produkty oceniano po 12 miesigcach sktadowa-
nia. Pomiar aktywnosci ekstraktow metanolowych przeprowadzono wobec trwatego
wolnego rodnika DPPH’ i kationorodnika ABTS. Wykazano, ze mrozonki w poréwnaniu
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z konserwami sterylizowanymi charakteryzowaly sie (w przeliczeniu na Swieza mase)
wyzszg aktywnoscig antyoksydacyjng o 23—-41% (DPPH®) i o 2-9% (ABTS), przy czym zano-
towane roéznice byly istotne tylko w przypadku rodnika DPPH’. Zblizone tendencje wyka-
zano w odniesieniu do suchej masy. Pojemno§¢ przeciwutleniajagca mrozonek i konserw
sterylizowanych wobec DPPH" byta 2-5-krotnie mniejsza niz wobec ABTS.

Introduction

Natural substances with antioxidant capacity have attracted increasing
interest in recent years due to their free radical scavenging activity, which
protects cells against undesirable changes caused by reactive oxygen forms
(DonaLDsoN 2004). Edible mushrooms constitute a raw material with
antioxidant activity whose ability to reduce free radicals depends to a large
degree on the species of mushroom (Murcia et al. 2002). According to
ELmasTAaT et al. (2007), among popular edible mushrooms a higher
antioxidant capacity against the DPPH" radical is found in Pleurotus
ostreatus than in Agaricus bisporus or Boletus badius.

Since fresh mushrooms are highly perishable and, in the case of Boletus
edulis, for example, subject to seasonal availability, their processing is
recommended (Czapski 2000). With one or two exceptions, the literature
contains virtually no studies on the antioxidant activity of mushroom products
or changes in their antioxidant capacity resulting from processing. MURcIA et
al. (2002) showed that freezing resulted in only slightly lower antioxidant
capacity in Lentinus edodes and Cantharellus lutescens mushrooms than
sterlisation. CHo1 at al. (2006) observed that the antioxidant activity of
mushrooms doubled when treated at 100°C and 121°C.

The aim of the present work was to compare the antioxidant capacity in
frozen and canned products of Boletus edulis (Bull. Fr.) mushrooms undergoing
different preliminary treatment.

Materials and Methods

Frozen and canned products of Boletus edulis (Bull. Fr.) mushrooms
stored for 12 months provided the experimental material. Samples were
obtained from mushrooms which had undergone the following stages of
preliminary treatment: picking and sorting; cleaning; separating the pileus
from the stipes; washing; draining on sieves; cutting (in the case of pilei
above 5 cm diameter); soaking (if necessary); blanching; cooling; draining on
sieves; and cutting.

Blanching was carried out in 5 different solutions: water (BW); sodium
metabisulfite (0.2%) and citric acid (0.5%) water solution (BSM); citric acid
(0.5%) and L-ascorbic acid (0.1%) water solution (BCA); lactic acid (1.0%) and
L-ascorbic acid (0.1%) water solution (BLA); and finally citric acid (0.5%),
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L-ascorbic acid (0.1%) and low methoxyl pectin (0.5%) water solution (BPE).
In addition, 3 methods of soaking and blanching were applied for the same
solution: in citric acid (0.5%) and L-ascorbic acid (0.1%) water solution
(SBCA); in lactic acid (1.0%) and L-ascorbic acid (0.1%) water solution
(SBLA); and in citric acid (0.5%), L-ascorbic acid (0.1%) and low methoxyl
pectin (0.5%) water solution (SBPE). The mushrooms were soaked for 1 hour.
Blanching was carried out at 96-98°C for 3 min. (caps) and 1.5 min. (stipes).
The mushrooms were then cut into 5 mm thick strips, placed in unit packages
and frozen at —35°C. Freezing was carried out for 120 minutes until the
thermal centre of the samples reached —25°C, at which temperature they
were stored until analysis.

The antioxidant activity of methanolic extracts (40 mg of the sample/1 ml
of extract) was evaluated by means of the spectrophotometric method
against the DPPH" (1.1-diphenyl-2-picrylhydrazyl) stable radical (PEKKARINEN
et al. 1999) and the ABTS (2,2'-azino-bis-(3-ethylbenzothiazoline-6-sulfonic
acid) cation radical (RE et al. 1999). The results were expressed as the
Trolox equivalent in pmols of Trolox (6-Hydroxy-2,5,7,8-tetramethylchroman-
-2-carboxylic acid — water-soluble analogue of a-tocopherol)-1 gl of fresh
matter and dry matter. Absorbance was measured over 10 minutes using
a Shimadzu UV-160A Spectrophotometer, at 516 nm for the DPPH free
radical and at 734 nm for the ABTS cation radical wavelength. Antioxidant
activity was calculated from four replicates. Finally, the results were
statistically evaluated using the F-Snedecor and #-Student tests. The least
significant difference was calculated for @ = 0.01. The linear correlation
coefficient between the antioxidant activity determined against the DPPH"
radical and that stated for the ABTS cation radical was also established.

Results and Discussion

There are two radicals commonly used for determining antioxidant
activity in various kinds of biological material. These are the DPPH" radical
and the ABTS cation radical (LEE et al. 2006, RE et al. 1999). Figure 1 and
Table 1 indicate that antioxidant activity in frozen Boletus edulis mushrooms
differed from that in canned mushrooms.

After 12 months of storage, antioxidant activity measured against DPPH"
was noticeably higher (by 23-41%) for the frozen as opposed to the canned
product. Differences recorded between the two were probably caused by the
salt brine which was added to the canned product, which could have resulted
in the dilution of water-soluble constituents in the product. A similar
correlation was observed in Lentinus edodes by Murcia et al. (2002). In the
present work the antioxidant capacity of mushroom products depended on
the preliminary treatment applied before preservation. The highest level of
radical-scavenging activity, expressed as pmols of Trolox 1 g1 of fresh
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Fig. 1. Antioxidant activity in frozen and canned B. edulis, after 12 months of storage
(av. values from four replicates and standard deviation)

matter, was found in products blanched in water, being 38.0 for the frozen
and 23.4 for the canned product. The lowest values were found in mushrooms
soaked and blanched in lactic acid solution, being 19.7 and 14.1 respectively.
The results also revealed that, regardless of the solution applied in
preliminary treatment, blanched products exhibited stronger antioxidant
capacity than those which had been soaked as well as blanched. For the
frozen product the respective mean values were 29.9 and 24.1 umols of
Trolox 1 gl of fresh matter and 313.4 and 276.0 umols of Trolox 1 g'! of dry
matter. For the canned product these values were 19.6 and 15.5 (fresh
matter) and 209.6 and 179.5 (dry matter) respectively (Figure 1, Table 1).

It was found that evaluation against the ABTS cation radical resulted in
a considerably smaller (in fact, statistically insignificant) difference in
antioxidant activity between the frozen and canned products than evaluation
against the DPPH" radical (Figure 1, Table 1). For frozen mushrooms the
levels of antioxidant capacity per 1 g of fresh and dry matter were 86.1 and
932.5 nmols of Trolox, while for canned products they were 82.8 and
915.7 umols of Trolox respectively.

In the products analysed, the type of radical used determined their
capacity for free radical elimination. Compared with the antioxidant values
obtained using the ABTS method, those established by the DPPH® method
were 2 to 4 times lower in frozen and 3 to 5 times lower in canned products.
Moreover, SuN et al. (2003) reported 90% higher antioxidant activity against
the ABTS radical than the DPPH" radical in asparagus juice. In contrast to
the results for fresh matter, those given for dry matter showed a strong
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Table 1

Antioxidant activity in frozen and canned B. edulis, after 12 months of storage in pmols
of Trolox 1 g'! of dry matter (av. values from four replicates = standard deviation)

) Kind of radical
Kind DPPH- ABTS
of preliminary
treatment frozen canned frozen canned

mushrooms mushrooms mushrooms mushrooms

BW 396.4+27.99 250.0+16.93 866.0+10.48 871.6+30.00

BSM 302.6+27.31 229.8+9.90 897.8+46.93 964.9+51.81

BCA 322.9+19.94 196.4+16.04 918.6+52.90 900.7+34.18

SBCA 308.4+4.65 189.9+15.19 987.9+50.29 930.2+79.71

BLA 272.4+24.97 212.3+7.28 940.1+28.87 866.3+35.70

SBLA 226.6+19.15 163.7+10.78 965.8+58.94 942.4+19.82

BPE 345.0+16.27 220.1+6.97 909.1+13.66 901.1+22.52

SBPE 292.9+18.48 185.0+6.83 975.0+22.37 948.6+9.33

LSD, a = 0.01 37.48 insignificant

Kind of preliminary treatment — see Material and Methods

correlation (r =-0.70) between antioxidant activity and the type of radical
used in the case of frozen Boletus edulis, while for canned products a medium
correlation (r = —0.46) was established (Figure 2). The differences observed in
the antioxidant activity of the products examined were probably due to the
fact that the DPPH® and ABTS cation radicals react differently with
antioxidants; flavonoids, for example, deactivate the ABTS cation radical to
a significantly higher degree than the DPPH"® radical (LEg et al. 2006).
Furthermore, SzwaJGER et al. (2005) report that of the cinnamon and benzoic
acid derivatives, the highest ABTS radical-scavenging activity was shown by
vanilic and synapic acids, while the highest DPPH" radical-scavenging
activity was demonstrated by methyl ferulate and methyl syriginate.

frozen mushrooms canned mushrooms
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Fig. 2. Dependence between antioxidant activity in B. edulis products (umols of Troloxu 1 g
dry matter) determined in the presence of DPPH® radical and ABTS cation radical
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Conclusions

The results obtained lead to the conclusion that frozen Boletus edulis
mushrooms showed higher antioxidant activity than the canned product and
that significant differences between these products were observed only in
measurements using the DPPH"® radical. Soaking and blanching mushrooms
during preliminary processing resulted in lower antioxidant capacity than
blanching alone.
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Abstract

Protein hydrolysates obtained from rapeseed exhibited good antioxidant properties in
case of the applied methods. Extension of the applied time of hydrolysis, in the presented
tests modified differently antioxidant properties of protein hydrolysates by causing
changes in the quantitative and qualitative composition of products. This was connected
with partly different mechanisms of antioxidant action exhibited by peptides and amino
acids, polyphenols and products of the Maillard reaction (PRM), which were determined
indirectly by colour measurements. A positive correlation was found between the
protection coefficient in rape oil in the Oxidograph test and protein content (r =0.96,
p<0.05), the DPPH" radical scavenging capacity and the colour of hydrolysates (r=0.92,
p<0.05), and between the reducing power and the colour of hydrolysates (r=0.87,
p<0.05), and their total content of polyphenols (r = 0.98, p<0.05).
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Abstrakt
Hydrolizaty biatkowe Sruty rzepakowej wykazaty dobre wlasciwosci przeciwutleniajace

w kazdej z zastosowanych metod badawczych. Wydluzanie czasu hydrolizy, powodujace
zmiany w ilo$ciowym i jakoSciowym sktadzie produktu, mialo zréznicowany wplyw na
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ksztattowanie wtasciwosci przeciwutleniajacych hydrolizatow. Byto to zwigzane z czeSciowo
innym mechanizmem dziatania przeciwutleniacego, wykazywanym przez peptydy
i aminokwasy, polifenole oraz produkty reakcji Maillarda, ktére oznaczono posrednio,
kolorymetrycznie. Wykazano dodatnig korelacje miedzy wspélczynnikiem ochronnym dla
oleju rzepakowego w tescie Oxidograph a zawartoScig biatka w hydrolizatach (r = 0.96,
p<0.05), zdolnoscig zmiatania rodnika DPPH® a barwa hydrolizatéw (r = 0.92, p<0.05),
a takze miedzy sitg redukujaca a barwg hydrolizatow (r =0.87, p<0.05) oraz calkowitg
zawarto$cig polifenoli (r = 0.98, p<0.05).

Introduction

Antioxidant action of protein hydrolysates is connected with their
content of polyphenolic compounds, free amino acids and peptides, as well as
products of the Maillard reaction. Variable hydrolysis conditions, including
its duration, determine the rate of decomposition of proteins to peptides and
amino acids, the formation of products of the Maillard reaction and contents
of polyphenols, which may be partly released from bonds with proteins, as
well as degraded. The total antioxidative effect of such a mixture depends on
the quantitative and qualitative composition of formed as a result of
fragmentation of protein material, the amount and type of polyphenols and
secondary reactions, occurring during hydrolysis in the acid medium
(Korczak et al. 1998, MooN et al. 2002).

Excessive extension of the hydrolysis process causes on the one hand
e.g. increased degradation of proteins and polyphenols, on the other hand it
contributes to the formation of products of the Maillard reaction. Thus it
seems advisable to estimate antioxidant properties of protein hydrolysates
depending on the time of hydrolysis, as well as the application of various
tests for this purpose, investigating different types of antioxidant activity
of protein hydrolysates and their action in different media.

Material and Methods

Analyses in this study were conducted on a dark-seeded rape cultivar
Kana (2001/2002), coming from a plant breeding company Hodowla Roslin
“Strzelce”, branch in Borowo. Ground rape seeds were hydrolysed by heating
with an addition of 6M hydrochloric acid under a reflux condenser at 105°C
for 4, 6, 12 and 24 h (Pazora 1970). Hydrolysates were characterized in
terms of contents of total nitrogen, a-amino nitrogen, salt, ash, dry matter
and colour. Total polyphenol contents were determined colorimetrically at
a wavelength of 750 nm using the Folin-Ciocalteu method (Horwitz 1970).
Monosaccharides were determined using high performance liquid chroma-
tography (HPLC) in a MERCK-HITACHI liquid chromatographer (a set with
a MERCK-HITACHI L-7250 automatic sample injector, and a pump (MERCK-
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-HITACHI L-7100) with an RI detector (MERCK-HITACHI L-7490).
An Aminex HPX-87H 300x7.8 mm column (BIO-RAD) was used for assays.
The applied eluent was 0.006M H,SO,, at a flow rate of 0.6 ml/min. Assays
were performed at 30°C. Samples of 30 ul were injected onto the column.
Qualitative and quantitative identifications were performed using an
external standard with peak areas (measurement and computer integration
with Chromatography Data Station Software, MERCK-HITACHI). Volatile
products, mainly short-chain acids coming from the degradation of hydro-
peroxides, were determined in a Rancimat apparatus using conductometry
(JEBE et al. 1993). Direct measurements of the amounts of oxygen absorbed
by a fat sample incubated at 110°C were taken using an Oxidograph (LARSEN
1989). Spectrophotometry consisted in the determination (4 = 234 nm) of the
increment in the contents of conjugated dienes in an emulsion of linolic acid
at a concentration of 10mM and pH of 7.2 (LINGNERT et al. 1979). Free
radical scavenging capacity was estimated on the basis of colorimetrically
(A =517 nm) determined changes in the stable DPPH" radical in relation to
the blank test (SANCHEZ-MORENO et al. 1998). Chelating activity was determi-
ned on the basis of colorimetric (1 =562 nm) measurements of discoloration
rate of iron(II) chloride complexes with ferrosin by solutions of protein
hydrolysates (Tang et al. 2002). The reduction power of protein hydrolysate
solutions was determined by colorimetric measurements (A = 700 nm) of
discoloration rates of iron(III) solutions (Ovaizu 1986). Results are presented
in terms of sinapic acid per gram of sample. These values were read from
the analytical curve, prepared for sinapic acid (as modified by the authors).

Results and Discussion

The chemical composition of rapeseed protein hydrolysates, obtained
using different hydrolysis times, is presented in Table 1.

Values of protection coefficients of rapeseed protein hydrolysates, in rape
oil, lard and linoleic acid emulsion, are presented in Table 2. Under the
conditions of accelerated tests (Rancimat and Oxidograph) in rape oil all
hydrolysates exhibited higher coefficients than those obtained using a 0.02%
BHT addition. These coefficients increased with the extension of hydrolysis
time. Statistical analysis of results showed a positive correlation between
the protection coefficient for rape oil in the Rancimat test (r = 0.99, p<0.005)
and Oxidograph test (r = 0.96, p<0.05) and protein content in the material.
An opposite trend was found under the conditions of both tests in lard — the
highest values of protection coefficients were observed at a 4 h hydrolysis
time. Values of protection coefficients of oxidative stability of lard in both
types of tests were higher than those obtained for rape oil. This results
from the higher content of saturated fatty acids, characteristic for animal
fats, in which antioxidants usually exhibit higher activity (Korczak 1998).
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Table 1
The chemical composition of protein hydrolysates obtained from rapeseed meal
Hydrolysis time 4 6 12 o4
(h)

Total nitrogen (g 100 g'1) 0.90+0.0220 0.83+0.027¢ 0.88+0.009° 0.89+0.013%
Amino nitrogen (g 100 g'1) | 0.68+0.014%0 | 0.65+0.025¢ | 0.68+0.014%® | 0.69+0.001°
Degree of hydrolysis (%) 75.55 78.31 77.27 77.53
Sodium chloride (g 100 g1) | 21.33+0.082% | 22.86x0.489" | 23.05+0.737° | 22.95+0.074°
Ash (g 100 g'1) 20.07£0.294% | 23.57x0.2780 | 23.95:0.0420 | 25.42+2.9930

Dry matter (g 100 g'1)

28.46+0.045%

31.26+0.698°

31.83+0.087°

31.81+0.034°

mannose (g/1)

Polyphenols (g 100 g'1) 0.506=0.04480 | 1.0310.1104¢ | 0.383+0.0318% | 0.625:+0.0385¢
Colour (E420) 0.258+0.0065%¢ | 0.505+0.00200 | 0.208+0.0053¢ | 0.489+0.14930
Glucose (g/1) 1.39+0.286¢ | 5.84x0.337¢ | 2.05x0.101° | 6.47+0.059¢
Arabinose (/1) 0.64+0.091¢ | 1.24+0.171° | 0.64+0.081¢ | 1.63+0.017¢
Xylose, galactose, 1.64+0.345%0 | 1.24+0.193¢ | 1.08+0.095¢ | 3.10+0.0850

Data presents mean value from four replicates and standard deviation; data marked by
different letter within the same line are significantly different at p<0.05

Table 2

Protection coefficients of 2% concentration of rapeseed protein hydrolysates in rape oil
and lard in accelerated tests and in linoleic acid emulsion

Hy girr(r’llgSiS Rancimat Oxidograph Linoleic acid
(h) Rapeseed oil Lard Rapeseed oil Lard emulsion

4 1.30+0.0260 | 2.42+0.027¢ | 2.22+0.0620 | 4.06+0.094¢ | 0.69+0.069°

6 1.7520.045¢ | 1.98+0.014° | 3.0820.092¢ | 2.83+0.074% | 0.58+0.098%

12 1.70+0.045¢ | 2.17+0.086¢ | 3.36+0.149¢ | 2.91+0.050% | 0.67=0.069%

24 2.08+0.0564 | 2.13+0.053¢ | 3.52+0.1169 | 2.86+0.074% | 0.59+0.036%

BHT 0.02% | 1.16x0.047% | 1.53+0.069¢ | 1.51x0.094% | 3.74+0.037% | 0.95+0.052¢

Data presents mean value from four replicates and standard deviation; data marked by
different letter within the same column are significantly different at p<0.05

No dependence was found between hydrolysis time and the value of the
protection coefficient in linoleic acid emulsion. Probably the applied initial
hydrolysis time of 4 h, applied in this study, was sufficiently long to obtain
in this test maximum antioxidant properties by ground rape hydrolysates.
Extension of hydrolysis time and the resulting decrease of values of protection
coefficients may be explained by the lower antioxidant activity of free amino
acids rather than peptides (YamacucHi et al. 1975) and products of the Maillard
reaction, formed by them (LINGNERT AND ErikssoN 1980b). A similar effect was
also observed for hydrolysates of casein (Korczak 1998).

The effect of hydrolysis time on antioxidant activity of protein hydrolysates,
expressed in the DPPH" radical scavenging capacity, chelating activity and
reducing power is presented in Table 3. No clear dependence was found
between hydrolysis time and values obtained in these tests. The highest
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Table 3

The antioxidant activity of protein hydrolysates obtained from rapeseed meal (2%
concentration of hydrolysate for DPPH* and chelating activity and 1% for reducing power)

Reducing power
Hydrolysis time Chelatin, i i
' (}}’1) DPPH (%) activity (O/gO) (mggslg'?plc Absorption E700
of hydrolysate)
27.6+1.76% 78.2+8.650 5.6+£0.81¢ 0.316
6 47.9+4.42¢ 37.1£2.74¢ 17.9+1.72¢ 0.456%*
12 27.1+2.89¢ 90.6+3.78¢ 3.9+0.71¢ 0.228
24 51.7+1.50¢ 37.4+0.77¢ 27.2+1.699 0.369%*
BHT 0.02% 41.6+1.85° no activity 10.9+0.49° 0.551

Data presents mean value from four replicates and standard deviation; data marked by
different letter within the same column are significantly different at p<0.05

* concentration of hydrolysate 0.5%

** concentration of hydrolysate 0.25%

activity in scavenging DPPH" free radicals was shown by hydrolysate obtained
within the period of 24 h. When analyzing dependencies between the DPPH"*
radical scavenging capacity and the chemical composition of raw materials
a negative correlation was found with protein content (r =—-0.98, p<0.05).
This could have been caused by the blocking of amino acids by polyphenols
or by the insufficient concentration of amino acids (DECKER 1998). A positive
correlation was found between antioxidant activity, measured using this test
and the colour of hydrolysates (r = 0.92, p<0.001). This shows that PRM
contributed considerably to the scavenging of free radicals (MooN et al.
2002). Chelating activity of two hydrolysates was very high, within the range
of 78.2-93.9%. The other hydrolysates, obtained as a result of 6 and 24 h
hydrolysis, exhibited a lower chelating capacity. At the same time they were
characterized by dark colour and high glucose content. These results are
rather difficult to interpret unequivocally. The antioxidant effect of non-
-enzymatic browning products is affected by the type of saccharides and
amino acids participating in the Maillard reaction. PRM formed under
certain conditions may exhibit low antioxidant activity. Such a situation was
reported by DavIDEK et al. (1990). Products of interaction of glucose and
amino acids obtained and analyzed by those researchers exhibited low
antioxidant activity.

Obtained values of reducing power were highest for hydrolysates obtained
after 6 and 24 h of the process. Statistical analysis of results showed
a positive correlation of reducing power with the colour of hydrolysates
(r =0.87, p<0.05) as well as total contents of polyphenols (r = 0.9842, p<0.05).
The observed strong positive correlation with the amount of polyphenols
(r=0.92, p<0.001) would rather suggest a much bigger role of polyphenols in
the modification of reducing power of hydrolysates.



54 Anna Jedrusek-Goliriska et al.

Conclusions

1. All ground rape protein hydrolysates exhibited good antioxidant
properties irrespective of hydrolysis time.

2. The rich composition of protein hydrolysates, changing during the
process, did not make it possible to find a clear trend in the modification of
antioxidant activity by hydrolysis time in all tests.

3. The effect of hydrolysis time on the antioxidant activity of rapeseed
protein hydrolysates depended on the type of the applied test.

4. Extension of hydrolysis time resulted in an increase of protection
coefficients under the conditions found in the Rancimat test and their
decrease in the Oxidograph test.
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Abstract

The aim of this study was to estimate the influence of an extract from green tea leaf
on some gastrointestinal tract and blood parameters of rats fed a high-fructose diet.
The experiment was conducted on 24 male Wistar rats fed with model diets: control (C),
high-fructose (F) and the F diet with 0.2% addition of the green tea extract (FT). In the F
group triacylgliceroly level was increased, and parameters of antioxidant status were
generally decreased. The extract decreased triacylglycerol and glucose levels (in FT
group), as well as elevated total antioxidant status. The highest mucosal disaccharidases
activity in the small intestine was in F group, whereas extract slightly decreased the
activity. Both experimental treatments caused an enlargement of liver and kidneys
relative mass, and decreased the caecal concentration of short-chain fatty acids (SCFA).
The concentration of branched-SCFA was significantly decreased in FT group. Our results
indicates that the green tea extract displayed a beneficial influence on blood parameters,
and antioxidative properties therein, however, there was no essential effects on
gastrointestinal tract parameters disturbed by a high-fructose diet.
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Abstrakt

Celem pracy bylo zbadanie wptywu dodatku ekstraktu z lisci zielonej herbaty na
wybrane parametry przewodu pokarmowego i krwi u szczuréw zywionych dieta wysoko-
fruktozowa. DoSwiadczenie przeprowadzono na 24 samcach szczepu Wistar, zywionych
modelowymi dietami: kontrolng (grupa C), wysokofruktozowg (grupa F) oraz dieta F
z 0,2% dodatkiem ekstraktu z liSci zielonej herbaty (FT). W grupie F zaobserwowano pod-
wyzszony poziom triacylogliceroli i obnizony parametréw statusu antyoksydacyjnego.
Zastosowany ekstrakt obnizyt poziom triacylogliceroli w grupie FT, a takze podniést catko-
wity status antyoksydacyjny. Najwyzszg aktywnos¢ disacharydaz w §luzdéwce jelita cienkie-
go zaobserwowano w grupie F, a podany ekstrakt nieznacznie ja obnizyt. W obu grupach
eksperymentalnych zaobserwowano relatywny wzrost masy narzadéw wewnetrznych oraz
spadek zawartosci krotkotaricuchowych kwasow ttuszczowych (SCFA) w jelicie §lepym.
Zawarto$¢ SCFA o rozgaltezionej strukturze byla najnizsza w grupie FT. Wyniki badan
wskazuja, ze dodatek ekstraktu z zielonej herbaty korzystnie wplynat na parametry bio-
chemiczne krwi, w tym status antyoksydacyjny, natomiast nie miat istotnego wptywu na
parametry przewodu pokarmowego zaklécone przez diete wysokofruktozows.

Introduction

A substantial increase in the intake of dietary fructose (from sucrose and
high fructose syrups) and a low intake of polysaccharides have been
recognized as the major reasons of many metabolic disorders e.g. adverse
changes in glucose metabolism and dyslipidemia (Suter 2005). In addition,
this type of diet may unfavourably influence the distal part of the
gastrointestinal tract (GIT) (Skooc, BHARUCHA 2004). At present, green tea and
its polyphenols are widely the subject of in vivo studies, in which authors are
trying to demonstrate theirs antioxidative properties as well as hypolipidemic
and antidiabetic actions (L1 et al. 2006). On the other hand, it is known that
polyphenols have also local effects on the gut (HoLLman 2001). However the
GIT response to the green tea polyphenols remains still scarce, especially in
an organism with the disturbed metabolism.

The aim of this study was to estimate the influence of an extract from
green tea leaf on some biochemical parameters of blood, including indicators
of antioxidant status, and also physiological parameters of the GIT, including
disaccharidases activity in the small intestine and fermentation processes in
the caecum of rats fed a high-fructose diet.

Materials and Methods

The experiment was conducted on 24 grown up male Wistar rats fed for
4 weeks with three model diets: control diet (C), high-fructose diet (F) and F
diet with 0.2% addition of the green tea extract (FT). The detailed
composition of the diets and green tea extract is presented in Table 1.
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Table 1
Composition of the diets (%)
Diet
Component
(o} F GT
Casein 20 20 20
Cellulose 5 5 5
DL-methionine 0.3 0.3 0.3
Soybean oil 5 5 5
Mineral mix! 3.5 3.5 3.5
Vitamin mix! 1 1 1
Fructose - 65 65
Green tea extract? - - 0.2
Maize starch 65.2 0.2 -

C — control diet; F — high-fructose diet; FT — high-fructose diet with 0.2% content of green
tea extract.

1 AIN-93G mineral and vitamin mix

2 The total content of polyphenols in the lyophilized extract was 611 mg g1, and it consisted
mainly of (—)epicatechin (262.5 mg g'1) and epigallocatechin gallate (276.8 mg g'1). There was
noted as well a small amount of epicatechin gallate (42.1 mg g'1), (+)catechin (6.5 mg g'1)
and some procyanidins (23.1 mg g'1). Polyphenols were extracted into 75% (v/v) acetone/
water solution at solid material to solvent ratio of 1:8 with the 200 ppm addition of SO,

After anaesthesia and laparotomy blood samples were taken from tail
vein of rats, then internal organs were removed and weighed. The caecal
and illeal pH was measured. Samples of fresh digesta were used for analysis
of dry matter, ammonia and short-chain fatty acids (SCFA). Ammonia was
determined according to the standard Conway’s method. The SCFA were
measured using gas chromatography as described previously (JUSKIEWICZ,
ZpuNczyk 2004). Mucosal disaccharidase activity in the small intestine was
assayed by the method of DaHLQvIST (1964). Total antioxidant status (TAS)
and the activity of superoxide dismutase (SOD) and glutathione peroxidase
(GPx) were determined using the kits from Randox Laboratories Ltd.
Plasma integral antioxidant capacity of water soluble substances (ACW) and
lipophilic substances (ACL) were determined by photochemiluminescence
(Analytik Jena AG, Jena, Germany). The concentrations of glucose,
cholesterol, and triacylglycerol (TAG) in the serum, as well as the activity of
alanine aminotransferase (ALT) and aspartate aminotransferase (AST) were
determined with commercial diagnostic kits from Alpha Diagnostics.
The content of thiobarbituric acid-reactive substances (TBARS) in kidney
tissue was determined according to MiHARA, UcHivama (1978).

The results were worked out statistically using one-way analysis of
variance and the Duncan’s multiple range test at the significance level
of P<0.05.



58 Adam Jurgoniski, Jerzy Juskiewicz

Results and Discussion

In the F group, ALT activity was insignificantly, whereas in the FT
group significantly increased (Table 2), which indicates that fructose and
the green tea extract in combination may escalate amino acids catabolism in
the liver. The high-fructose diet increased TAG level and had no influence
on glucose concentration in the serum, whereas green tea extract
insignificantly decreased both these parameters (Table 2). Cholesterol content
was slightly higher in both experimental groups. In the study of Li et al.
(2006), green tea leaves extract substantially improved lipid and glucose
homeostasis in fructose-fed hamsters.

Total antioxidant status was significantly higher in the FT group compared
to the F' group. These results are in agreement with those obtained by
SKRZYDLEWSKA et al. (2002), where healthy young rats were drinking green
tea for five weeks. The F' group was characterized by the lowest GPx and
SOD activities, as well as ACW level, however, these results were not statis-
tically substantial. The extract slightly increased the levels of ACW, ACL and
GPx activity. MoHaMADIN et al. (2005) stated that green tea extract tangibly
prevents the generation of TBARS in kidneys of rats with induced oxidative
stress. It was not confirmed in our study, in which kidneys’ TBARS content
was slightly higher both in F and FT groups in comparison to the control

Table 2
Serum parameters and antioxidant status of rats fed with experimental diets
Diet
(6} F FT

Glucose (mg 100 cm™) 196.5+16.2 198.6+22.3 174.9+7.6
Cholesterol (mg 100 em3) 79.58+5.85 87.44+4.85 89.45+5.22
TAG (mg 100 cm™) 146.886+9.73 257.25%+39.16 215.3840+16.39
ALT (U dm™) 35.160+2.65 44.06%0+2.78 47.769+4.81
AST (U dm™) 264.75+51.99 395.13+49.44 305.50+27.43
TAS (mmol dm3) 0.8680+0.032 0.853%+0.020 0.940%+0.021
ACW! 0.062+0.008 0.053+0.002 0.058+0.007
ACL2 0.104+0.004 0.105+0.004 0.110+0.004
GPx (U ecm™) 64.00+2.70 59.04+2.18 65.43+3.67
SOD (U cm™) 343.47x15.72 295.98+22.19 296.07+13.88
TBARS? 9.80+0.15 10.72+0.46 10.76+0.64

TAG - triacylglycerol; ALT — alanine aminotransferase; AST — aspartate aminotransferase;
TAS - total antioxidant status; ACW — integral antioxidant capacity of water soluble sub-
stances; ACL - integral antioxidant capacity of lipophilic substances; GPx — glutathione
peroxidase; SOD — superoxide dismutase; TBARS — thiobarbituric acid-reactive substances.
Mean * standard error. Values not sharing the same superscript letters within a row are
significantly different at P<0.05.

1 Millimoles ascorbic acid equivalent per mL of serum.

2 Millimoles trolox equivalent per mL of serum.

3 Micromoles per 100 g of kidney tissue.
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rats. Although, these results suggested that effect of high-fructose diet on
the antioxidant status of rats was not unequivocal, like in the recent studies
(G1raRD et al. 2005), but green tea antioxidative properties were strongly
confirmed in our study.

Liver and kidneys had a higher mass in experimental groups, probably
due to excessive fructose metabolism and its metabolites (Table 3). Both
ileal and caecal pH were significantly higher in experimental groups.
Compared with the control group, the fructose-enriched diet insignificantly,
whereas the FT diet significantly increased the concentration of dry matter
in caecal digesta. That difference was not observed in experiment with
catechin by Bravo et al. (1994), and it may be an additional effect of high
amount of fructose and green tea polyphenols.

Table 3
Body weight, internal organs mass and intestinal parameters of rats fed
with experimental diets
Diet
C F FT

Body weight (g) 459.4+9.0 451.8+6.3 480.3+13.0
Internal organs mass':

Liver 3.030+0.10 3.999+0.11 3.979+0.10

Kidneys 0.5286+0.012 0.634%+0.009 0.625%+0.019
Small intestine parameters:

pH of ileal digesta 6.990+0.16 7.24%+0.11 7.16%+0.05

Sucrase activity? 8.32+0.96 14.26+3.18 11.74+2.63

Maltase activity? 31.21+2.66 37.82+4.09 36.55+4.97

Lactase activity? 2.560+0.20 5.00%+0.56 4.08%+0.42
Caecal parameters

pH of digesta 7.00°+0.09 7.15%+0.13 7.15%£0.08

Dry matter of digesta (%) 25.5b+0.3 27.0%0+1.1 28.69+0.4

Wall mass? 0.221%0.005 0.245%x0.010 0.220°+0.007

Digesta mass? 0.522+0.041 0.556+0.037 0.551+0.029

Ammonia3 39.83+1.49 43.46+0.86 43.15+3.81

Mean * standard error. Values not sharing the same superscript letters within a row are
significantly different at P<0.05.

1 Grams per 100 g of body weight.

2 Micromoles disaccharide hydrolyzed per min per g of protein.

3 Milligrams per 100 g of digesta.

The highest mucosal disaccharidases activity in a second quarter of the
small intestine was observed in the F group, whereas green tea extract
slightly decreased the activities (Table 3). The lactase activity was significantly
higher in both experimental groups. These results may partly explain how
high fructose intake may disturbing glucose homeostasis (L1 et al. 2006).

The highest concentrations of total and particular SCFA were observed
in the control group (Table 4). The F diet was characterized by a significantly
lower concentration of propionic and butyric acids, as well as an insignificantly
lower level of other acids, when compared to the C group. A decreased
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Table 4

Concentration and profiles of short-chain fatty acids (SCFA) in fresh caecum content
of rats fed with experimental diets

Diet
C F FT

SCFA concentration (umol g1):

Acetic acid 81.00+8.65 71.11+10.47 66.01+3.98

Propionic acid 20.58¢+1.77 15.792+0.90 16.65%0+1.41

Isobutyric acid 1.279+0.13 1.1090+0.07 0.880+0.10

Butyric acid 10.182+0.80 7.260+0.99 6.650+0.97

Isovaleric acid 1.459+0.16 1.409+0.06 1.05%+0.08

Valeric acid 2.019+0.18 1.6920+0.16 1.37°+0.07

Total 116.48+11.09 98.36+11.88 92.61+6.18
SCFA Profiles (%):

Acetic acid 69.1+0.8 71.3+1.3 71.4+0.4

Propionic acid 17.8+0.5 169+ 1.2 17.9+0.6

Butyric acid 9.09+0.7 7.40+0.3 7.00+0.6

Mean * standard error. Values not sharing the same superscript letters within a row are
significantly different at P<0.05.

caecal propionate production may be one of the reasons of increased TAG
level in serum of fructose-fed rats (NiskiNA, FREEDLAND 1990). When compared
to the F' group, the green tea extract including mainly catechins did not
change caecal concentration of acetate, propionate nor butyrate. These
results are partly in agreement with in vitro investigation carried out by
Bravo et al. (1994), in which 24 h incubation of catechin with a rat caecal
inoculum did not change acetate, propionate and butyrate production. It
must be mentioned, however, that catechins do not occur in plants in
connection with sugars like other flavonoids (HorLman 2001). Therefore,
green tea catechins are probably better absorbable in the small intestine
and do not reach the caecum in quantity. Despite this, the green tea extract
substantially decreased the amount of branched-SCFA in the caecum, due to
diminishing the unfavourable process of peptide fermentation.

Conclusions

Our results indicates that the addition of green tea extract to a high-
-fructose diet displayed a beneficial influence on blood parameters, and
antioxidative properties therein, however, the extract had no essential
effects both on small intestine and caecum disturbed by a high-fructose diet.
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Abstract

The effect of pH on the radical scavenging activity of three different green tea
aqueous extracts was investigated using the modified TEAC (trolox equivalent antioxidant
capacity) assay. The results obtained show significant pH-dependent increase in the
radical scavenging capacity of green tea and reveal that this effect occurs at pH range
relevant for human body fluids or tissues. Furthermore, it is shown that the radical
scavenging activity of green tea extracts differs among each other. The total antioxidant
activity of tea extract can not be concluded based on the activity of catechins.
The antioxidant properties of green tea depend mainly on the total polyphenol content.

AKTYWNOSC PRZECIWRODNIKOWA ZIELONEJ HERBATY

Malgorzata Muzolf, Anna Gliszczyﬁska-éwiglo, Bozena Tyrakowska
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Abstrakt

Zbadano wptyw pH Srodowiska na aktywno$é przeciwrodnikowa wodnych ekstraktow
zielonej herbaty (badanie wykonano zmodyfikowang metoda TEAC). Zaobserwowano, ze
wraz ze wzrostem pH $§rodowiska, znacznie wzrasta aktywnos$é przeciwrodnikowa eks-
traktow zielonej herbaty. Efekt ten wystepuje w przedziale pH odpowiadajacym pH ludz-
kich tkanek i ptynow ustrojowych. Stwierdzono réwniez réznice w aktywnosci przeciwrod-
nikowej badanych ekstraktow. Catkowita aktywnos$é przeciwutleniajgca ekstraktu zielonej
herbaty nie moze by¢ oszacowana na podstawie aktywnosci poszczegélnych katechin, gdyz
zalezy od caltkowitej zawartosci polifenoli w ekstrakcie.
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Introduction

Tea is one of the most commonly consumed beverages worldwide which
provide a significant amount of polyphenolic compounds in the human diet.
Especially green tea contains a great number of flavonoids, among which
catechins are the most abundant. The unique set of polyphenols in green
tea contributes to the health benefits of this beverage (Rice-Evans et al. 1996).
Drinking of green tea has been often inversely correlated to the initiation
and progress of common chronic diseases such as cancer or cardiovascular
diseases (CoorER et al. 2005a,b, Hicpon, Frer 2003) and even neurodegene-
rative diseases like Parkinson's disease (Pan et al. 2003).

The broad range of biological properties of green tea is often ascribed to
the antioxidant activity of catechins and other flavonoids which in fact are in
much lower concentrations than catechins. Catechins may exert their
antioxidant action directly as 1) scavengers of highly reactive oxygen and
nitrogen species, 2) inhibitors of enzymes or 3) chelators of transition metal
ions (Rice-Evans et al. 1996) or indirectly through 4) regeneration of
a-tocopherol, 5) stimulation of phase II and ,antioxidant” enzymes and/or
6) inhibition of the redox-sensitive transcription factors such as nuclear factor
kB and activator protein AP-1 (CoorERr et al. 2005a,b, LAMBERT & YaNG 2003).

Since catechins, abundant in green tea, show strong pH-dependence of
their radical scavenging activity (MuzoLr, TyrRaAKOWSKA 2006), it could be
expected that also the radical scavenging activity of green tea depends
on the pH of the surrounding medium. This possible pH-dependent effect on
the radical scavenging ability of green tea is especially of interest since pH
range of different human body fluids varies widely from pH 1 in the stomach
through pH 5.3 in small intestine, pH 6.8 in mouth saliva, pH 7.4 in blood
and tissue fluid, pH 8 in large intestine to pH 7-8.7 in pancreas and pH 8.3-9.3
in duodenum (Grzymist.awski 2000).

Therefore, the objective of the present study was to investigate the
effect of pH on the radical scavenging activity of various green tea aqueous
extracts quantified by the TEAC value. Moreover, the influence of the total
polyphenol and catechin contents on the radical scavenging capacity of green
tea was investigated to obtain better insight in the factors determining the
antioxidant activity of tea at physiological pH.

Materials and Methods

Tea extracts

Three different green teas (A, B and C) were purchased from local
supermarket. Aqueous extracts were prepared by brewing 20 g of tea leaves
in 300 cm? boiling demineralized water for 6 min as it is stated in PN-ISO
3130. Tea brews were filtered two times and lyophilized under vacuum.
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TEAC assay

Radical scavenging capacity of green tea aqueous extracts was determined
by the modified TEAC (trolox equivalent antioxidant capacity) assay
performed essentially as described previously (Rice-Evans, MILLER 1994), with
some modifications (Tyrakowska et al. 1999) and expressed in the TEAC
values. The major advantage of the modified TEAC assay is that it permits
studying the radical scavenging activity over a wide pH range (2-9).

Total polyphenol content

The total polyphenol content was determined according to the method of
SINGLETON, Rossi (1965) and expressed as mg of gallic acid equivalents (GAE)
per 1 g of tea extract.

Catechin content

The catechin determinations were performed using Waters high-
-performance liquid chromatograph equipped with a Waters Symmetry C18
column (150 x 3.9 mm, 5 ym) and a Waters nBondapack C18 guard column.
Elution gradient of mobile phase composed of acetonitrile and 0.1%
trifluoroacetic acid was used with a flow rate 1 cm3 minl. The eluate was
detected using a Waters 996 photodiode-array detector. Catechins were
identified by comparing their UV spectra and retention times with those
of corresponding standards and by the spiking of samples with appropriate
standard. Quantification of catechins was done at 280 nm using the external
standard method. The content of catechins was expressed in mg
of appropriate catechin per 1 g of tea extract.

Results and Discussion

Figure 1 presents the pH-dependent TEAC profiles of green tea aqueous
extracts studied. For comparison, Figure 1 contains also pH-dependent
TEAC profile of epigallocatechin gallate (EGCg) (TyrakowsKka et al. 2006) since
it is one of the most abundant catechin in green tea (Rice-Evans et al. 1996).
From the plots presented it follows that the radical scavenging capacity of
green tea extracts significantly increases with increasing pH of the medium.
This effect occurs within pH range relevant for human body fluids.
The pH-dependent increase in scavenging capacity of hydroxyflavones and
anthocyanins was previously attributed to an effect on hydroxyl moiety
deprotonation (LEMANSKA et al. 2001, BorkowskI et al. 2005). The catechins may



66 Malgorzata Muzolf, Anna Gliszczyriska-Swigto, Bozena Tyrakowska

A -C
77 —m—4 ED/DD;D
6 B D/D/
T —{+— EGCg o
= 51 D/ A—A
5 i
~ 44 /D S ./l\
Q /D/A - ]
: v
i =i e
=3 D//AA ./l/././.
HaA ./. °
] A e
/é.éo".
11 _
O T T T T T T T T T
1 2 3 4 5 6 7 8 9 10

pH

Fig. 1. pH-dependent radical scavenging capacity of green tea aqueous extracts
(A, B and C) and EGCg as the model compound

behave in a similar way. However, further studies are needed to confirm this
conclusion.

It also appears that the radical scavenging capacity of green tea extracts
differs significantly among green teas studied. Extract C shows the highest
radical scavenging activity over the whole pH range above 2.0, whereas the
activity of extract B is about two times lower. Furthermore, the pH-dependent
profile of extract C is very similar to that of EGCg within pH range from pH
2.0 to pH 6.0. Above pH 6.0 the radical scavenging capacity of extract C is
lower than that of EGCg. Both A and B extracts show significantly lower
radical scavenging capacity in comparison with that of EGCg over the whole
pH range.

Total polyphenol and catechin contents of green tea extracts are shown
in Table 1. From the data presented it follows that among all teas studied
extract C contains the highest level of phenolic constituents, followed by
A and B extracts (348.2, 276.5 and 220.4 mg of GAE per g, respectively). Our
result showing the highest level of polyphenols (348.2 mg of GAE per g) for
green tea extract C is in accordance with results reported by Gramza et al.
(2006) and SatoH et al. (2005). In their works on antioxidant activity
of a green tea they reported similar (to the extract C) level of total polyphenol
content in a green tea to be 302.3 mg gl and 312.5 mg g1, respectively.
The level of total catechins also differs among green teas studied.
The highest catechin content was determined in C and A extracts (152.1 mg g1
and 138.4 mg g'l, respectively) and significantly lower one in extract B
(74.8 mg g'1). The most abundant catechin is EGCg which accounts for
64.5%, 61.8% and 46.5% for A, B and C extracts, respectively (Figure 2).
Levels of other catechins: catechin (C), gallocatechin (GC), epicatechin (EC),
epigallocatechin (EGC), gallocatechin gallate (GCg) and epicatechin gallate
(ECg) vary significantly among green tea extracts studied.
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Fig. 2. Proportions of catechins (GC — gallocatechin, ECg — epicatechin gallate,
EC - epicatechin, C — catechin, EGCg — epigallocatechin gallate, EGC — epigallocatechin)
in green tea extracts (A, B and C) expressed as % of total catechin content

Total polyphenol and catechin contents correspond to the radical
scavenging capacity of green tea extracts. The radical scavenging activity
of green tea extracts and the level of phenolic constituents increase in the
order: B<A<C.

In the previous study on pH-dependent radical scavenging capacity of
catechins, EGCg and ECg showed the highest antioxidant activity over
almost the whole pH range (Tyrakowska et al. 2006, for ECg data not
shown). Since EGCg is the most abundant in green tea extracts (Table 1) it
could be expected that its radical scavenging activity would contribute, to
the highest extent, to the antioxidant properties of green tea. However,
green tea extract C showing the highest antioxidant activity over the whole

Table 1
Catechin and total polyphenol contents in green tea extracts
A B C
mg g1
C 2.0+0.1 0.5+0.1 0.7+0.1
GC 5.5+0.5 7.3+0.3 9.6+0.8
EC 7.4+0.6 4.6+x0.5 5.9+04
EGC 15.2+1.3 2.1+0.0 3402
GCg 1.4+0.3 0.4+0.1 4.1+0.3
ECg 17.7£0.5 13.7+£0.6 57.6x1.7
EGCg 89.2+3.4 46.2 = 2.3 70.8+5.0
Total catechins 138.4+4.6 74.8+3.7 152.1£6.5
Total polyphenol 276.5+11.0 220.4+19.5 348.2+29.8
content
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pH range has the lowest contribution of EGCg in total catechin content
among all teas tested. Moreover, ECg, the second most active catechin,
accounts for 57.6 mg gl in green tea extract C what constitutes 37.9%
of the total catechins in extract C. The content of ECg in A and B extracts
constitutes only 12.8% and 18.3% of total catechins, respectively. The two
most antioxidant active catechins, i.e. EGCg and ECg account, in each tea
extract, for about 80% of total catechins. These results indicate that mean
antioxidant activity of whole extract can not be concluded directly based on
the activity of extract components. Quantitative correlation between total
polyphenol content and TEAC values for various tea extracts and no
correlation for individual catechins indicate that antioxidant properties
of green tea depends mainly on the total polyphenol content. However,
the exact contribution of selected catechins to the radical scavenging activity
of green tea can not be unambiguously stated since synergistic or antagonistic
interactions between phenolic constituents in tea may occur.

Conclusions

The radical scavenging activity of green tea extracts increases with
increasing pH value of the surrounding medium. These pH-dependent
changes in the radical scavenging capacity of green tea may be of biological
relevance since upon consumption and passing the acidic pH of the stomach,
pH of the gastrointestinal tract and biological tissues may enhance significantly
the radical scavenging capacity of green tea catechins. The results obtained
indicate also that the total antioxidant activity of tea extract can not be
concluded based on the activity of catechins. The antioxidant properties
of green tea depend mainly on their total polyphenol content.
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Abstract

The aim of the study was to determine the effect of different levels of herbs
supplemented to diets on the growth, composition and quality of carcasses in growing-
-finishing pigs, the level of total cholesterol and composition of fatty acids in loin meat
samples. A total of 72 pigs were assigned to 3 groups differing in the amount of dietary
herb supplement: group I (control) — 0; group II — 1; group III — 2% of the ration.
The 16-week experimental fattening was followed by slaughter and slaughter analysis
of 36 carcasses. The level of total cholesterol and the profile of higher fatty acids were
determined in loin meat samples. The dietary herb supplement used had a positive effect
on some productive traits of pigs and carcass muscling (meat of ham and loin). The dietary
herb supplement had a positive effect on the dietetic value of pork obtained. Loin meat
samples contained less total cholesterol and were characterized by a slightly higher level
of unsaturated fatty acids (n-6 and n-3 PUFA) compared to the control group. The best
results in this respect were obtained when the 2% dietary herb supplement was used.
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Abstrakt

Celem badan bylo okreslenie wptywu réznego poziomu dodatku do paszy mieszanki
ziotowej na wzrost, sktad i jako$¢é tuszy Swin rosngcych oraz poziom cholesterolu catkowi-
tego i sktad kwasow ttuszczowych w probkach migsa poledwicy. Do§wiadczenie przeprowa-
dzono na 72 §winiach, ktore przydzielono do 3 grup rézniacych sie iloScig podanego w pa-
szy dodatku mieszanki ziotowej: I grupa (kontrolna) — 0; II grupa — 1% i III grupa — 2%
dawki pokarmowej. Tucz dos§wiadczalny prowadzono przez 16 tygodni, zakonczono go ubo-
jem i oceng rzezng 36 tusz. Okres§lano poziom cholesterolu catkowitego oraz profil wy-
zszych kwasow ttuszczowych w probkach migsa poledwicy. Stwierdzono, ze zastosowany
w dawce pokarmowej dodatek ziét wplynat korzystnie na niektore cechy produkcyjne
tucznik6w i umieénienie tusz (mieso szynki i poledwicy). Obserwowano pozytywne efekty
wprowadzonego dodatku ziét do paszy tucznikéw na wartos¢ dietetyczna pozyskanej wie-
przowiny. Probki migsa poledwicy zawieraly mniej cholesterolu catkowitego i cechowat je
nieco wyzszy poziom nienasyconych kwasow ttuszczowych z grupy PUFA — 6 i PUFA - 3,
niz w grupie kontrolnej. Najlepsze efekty w tym zakresie uzyskano, stosujac 2-procento-
wy dodatek zi6t do dawek pokarmowych tucznikow.

Introduction

It is generally known that herbs are highly useful in human and
veterinary medicine. In addition to their taste value, herbs play an important
role in metabolic regulation. By acting on the immune system, they inhibit
bacterial and viral infections (CHO et al. 2006). It is also suggested that
biologically active substances found in herbs (secondary metabolites) show
similar action to steroidal ergotropics but do not have their unfavourable
properties.

The increased interest of consumers in health food of high dietetic value
has encouraged scientists to investigate the use of herb mixtures,
appropriately selected in terms of botanical composition, in animal nutrition.
This is evidenced by experiments conducted over the last decade, when herb
supplements were added to the diets of different animal species such as
poultry, pigs and cows (GRELA 2000, KraszewsKI et al. 2002, ALLAN, BILKEI
2005). It is thought that a proper composition of herbs that accounts for
biologically active substances can affect pig performance. In addition to
botanical composition, an important role can be played by the dietary level
of herb supplements (KrusiNskr 2004). Another reason for increased interest
in dietary herb mixtures is the unconditional ban on the use of growth
stimulants in the form of antibiotic feed additives in pig nutrition (VARLEY
2004, StaHL 2005).

The present study was aimed at determining the effect of using different
levels of dietary herb supplements on the growth, composition and quality
of carcasses in growing pigs, the level of total cholesterol and composition
of fatty acids in loin meat samples.



Effect of Using Herbs in Pig Diets on Growth Parameters, Carcass Traits... 73

Material and Methods

A total of 72 growing pigs were investigated at the Experimental Station
of the National Research Institute of Animal Production (NRIAP). Animals
selected based on the analogue principle according to sex (50% gilts, 50%
barrows) and physical condition were assigned at 25 kg body weight to three
groups with 24 animals per group. Groups differed according to the amount
of herb mixture used: group I (control) — 0; group II — 1 and group III — 2% of
the ration. The composition of the herb mixture is given in Table 1. Pigs
of all the groups were fed the same concentrate mixture containing 12.4 MJ ME
and 171 g crude protein per kg.

Table 1
Composition of herb mixture (%)
Item Proportion
Peppermint Herba Menthae piperita 20
Chamonile Herba Matricaria chamomillae 20
Thyme Herba Thymus vulgaris 5
Coriander fruit Fructus Coriandri 10
Caraway fruit Fructus Carvi 9
Couch grass rhizome Rhizoma Agropyri 5
Savory Herba Satureia 15
Milk thistle endosperm Fructus Sylibum Marianum 15
Garlic bulb Bulbus Allii Sativi 1

Automatic feeders were used in accordance with the passage of time and
proper pig feeding standards. The 16-week experimental fattening was
followed by a slaughter of 36 pigs (18 gilts and 18 barrows). The slaughter
traits of the slaughtered pigs were analysed in accordance with the methods
used at NRIAP Pig Testing Stations. During dissection, meat loin samples
from the m. longissimus were taken near the 140 rib to determine total
cholesterol and the profile of higher fatty acids. Cholesterol in the loin
samples was determined by the colourimetric method, using a colour
reaction with 10% FeClg solution (in acetic acid), diluted with sulphuric acid.
Higher fatty acids in the homogenized samples were analysed using gas
chromatography and acids in the form of methyl esters were determined.
The fatty acid methyl esters produced were determined in hexane extracts
using a Varian 3400 gas chromatograph with a column filled with acid-
modified polyethylene glycol, an 8200 CX autosampler and computer data
processing software.

The numerical data obtained were analysed statistically using one-way
analysis of variance (effect of “group”) using the SAS packet (SAS/STAT.
1989). In addition to arithmetic means, standard error of the mean (SEM)
was calculated. Differences between the groups were determined using
Duncan’s multiple range test.
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Results and Discussion

The results obtained confirmed that dietary herb supplements are useful
in pig fattening. The dietary herb mixture had a beneficial effect on growth
of pigs and on the quantity and quality of pork obtained (Table 2).
The addition of the herb mixture to the diet caused a clear improvement in
weight gains of pigs from experimental groups, which had higher average
daily gains compared to the control group, by over 2% compared to pigs
from group II and by almost 6% compared to pigs from group III (significant
differences between the control group and group III, P<0.05). Similar
tendencies occurred in our earlier studies (Pascuma 2000) and in experiments
of other authors (GReLA 2000, FALKOWSKI et al. 2004).

Table 2
Daily gains, feed conversion and selected slaughter traits in pigs (arithmetic means)
Groups
Item 1 I 111 SEM
control 1% herbs 2% herbs

No. of pigs 24 24 24
Average daily gains (g) 717% 738ab 756 8.60
Feed conversion (kg/1 kg of body gain) 3.05 3.09 3.08 0.10
No. of carcasses 12 12 12
Slaughter weight (kg) 101.0 101.0 102.3 4.03
Dressing percentage (%) 77.8 78.1 78.0 151
Loin eye area (cm?) 43.50 45.84 47.12 4.77
Weight of loin meat (kg) 5.18 5.42 5.62 0.38
Weight of ham (kg) 8.02 8.05 8.32 0.41
Weight of ham meat (kg) 6.38 6.44 6.77 0.47
Weight of belly with ribs (kg) 7.09 6.96 7.18 0.21
Weight of leg (kg) 1.34 1.32 1.34 0.17
Backfat thickness over shoulder (cm) 2.63 2.78 2.81 0.39
Backfat thickness at point C (cm) 1.22 1.06 1.06 0.21
Carcass length (cm) 79.9 80.4 82.1 3.88

a, b — means marked by different letter differ significantly (P<0.05)

The addition of herbs to the pig diets improved the culinary value
of pork obtained. The carcasses of pigs from experimental groups were
better muscled compared to those from the control group. This particularly
concerned the weight of loin, loin eye area and weight of ham meat (Table 2).
These results were confirmed by earlier studies in which lower fatness and
greater carcass muscling were observed in pigs receiving dietary herbs
(UrBaNczyK et al. 1996, GRELA 2000, Pascama 2000).

The composition of meat lipid fatty acids given in Table 3 can be evidence
of beneficial changes in the dietetic value of pork from the experimental
groups. It is known that the presence of essential unsaturated fatty acids,
especially n-6 and n-3 PUFA, is particularly important for a balanced human
diet because they cannot be synthesized in the human body (KULASEK,
Bartnikowska 1994, Barowicz 1997). The herb mixture used in this study had
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Table 3
Groups of fatty acids (% of total fatty acids) and cholesterol content of loin muscle tissue
Groups
Item I 11 111 SEM
control 1% herbs 2% herbs

No. of samples 12 12 12
SFA 43.66 43.52 43.39 0.611
UFA 56.34 56.48 56.61 0.588
MUFA 45.97 45.73 43.10 0.632
PUFA 10.64 10.87 13.12 0.596
n-6 PUFA 9.83 9.94 12.16 0.562
n-3 PUFA 0.69 0.77 0.85 0.040
DFA 66.70 67.19 66.70 0.329
OFA 33.30 32.81 33.30 0.329
UFA/SFA 1.31 1.31 1.29 0.019
CLA 0.106 0.110 0.118 0.009
Total cholesterol (mg 100 g'1) 62.29 61.15 59.77 1.748

a positive effect on the proportion of n-6 and n-3 PUFA in loin samples.
A similar effect was obtained by GRreLA (2000).

Analysis of the dietetic value of meat from the groups studied shows
that the level of undesirable hypercholesterolemic acids (OFA) responsible
for atherosclerotic changes in blood vessels, and the level of desirable
hypocholesterolemic acids (DFA) were, in principle, equalized, although
there was a tendency showing that herbs have a positive effect on the
dietetic value of pork obtained. When the level of OFA in loin samples from
group II with 1% herb supplement decreased slightly, the level of DFA
increased, compared to the control group, although a similar tendency was
not found in group III. Likewise, the concentration of conjugated linoleic acd
(CLA) in loin increased when dietary herbs were supplemented. It is known
that CLA has many valuable dietetic and curative properties (CHIN et al.
1992, BELURY, KEMPA-STECZKO 1997). In model studies with laboratory animals,
it was found that CLA can prevent the development of cancer and reduce
the level of low-density lipoprotein (LDL) cholesterol (DECKER 1995).

The observed tendency towards lower level of total cholesterol in the
loin muscles of experimental pigs confirms the positive effect of the dietary
herb supplement on the culinary and dietetic value of pork obtained. It
turned out that appropriately selected herbs in the mixture had a fairly
efficient effect on dietetically important meat traits and on the increment in
meat weight. The varied botanical composition of the dietary herb mixture
and its fairly high content of components such as peppermint, chamomile,
milk thistle and savory must have had an influence on growth rate by
a favourable effect on the digestive processes.

It is concluded that the herb mixture used in pig diets had a positive
effect on growth rate and slaughter traits. The addition of a 2% herb
supplement to the diet increased average daily gains by almost 6% and a 1%
herb supplement to the diet increased weight gains by approximately 2%.
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The herb supplement had a favourable effect on the culinary and dietetic
value of meat. Carcasses of pigs from the experimental groups were better
muscled and their loin meat samples contained less total cholesterol and
were characterized by a slightly higher level of unsaturated fatty acids (n-6
and n-3 PUFA). Of all the parameters analysed, the best results were
obtained when a 2% herb supplement was added to the pig diets.

References

AuLanN P, Biker G. 2005. Oregano improves reproductive performance of sows. Theriogenology,
63: 716-721.

Barowicz T. 1997. Dietetyczna wieprzowina? Biul. Inf. IZ, R. XXXV, 4: 43-50.

BeLury M.A., KEmPa-STECZKO A. 1997. Conjugated linoleic acid modulates hepatic lipid com-
position in mice. Lipids, 32: 199-204.

CuiN S.E., Lin W., StorksonN Y.L., Ha Y.L., Pariza M.W. 1992. Dietary sources of conjugated
dienoic isomers of linoleic acid. A newly recognized class of anticarcinogens. J. Food
Comp. Anal., 5: 185-197.

Cuo J. H.,Cuen Y. J., Mixn B. J., Kim H. J., Yoo J. S., Ko T. G., Hyun Y., Kim 1. H. 2006. Effects
of dietary herbal plant mixture (koppuulR) on growth performance, blood immunologi-
cal parameters, fecal VFA and NH3-N concentration in growing pigs. J. Anim. Sci.
Tech., 48(3): 375-382.

Decker E.A. 1995. The role of phenolics, conjugated linoleic acid, carnosine, and pyrrolo-
quinoline quinone as nonessential dietary antioxidants. Nutr. Rev., 53: 49-58.

FavLkowski J., BueNacka D., Kozera W., CzosNEk T. 2004. Effects of herbal preparation digesta-
rom and salinomycin on the production performance of growing pigs (20-80 kg of live
weight). Acta Sci. Pol., Zootechnica, 3(1): 3-13.

GreLA E.R. 2000. Wptyw dodatku ziét na wartosé rzeznq tusz oraz wybrane cechy organo-
leptyczne i chemiczne migsa tucznikow. Rocz. Nauk. Zoot., Supl., 6: 167-171.

KRrASZEWSKI J., WAWRzZYNCZAK S., WAWRZYNSKI M. 2002. Effect of herb feeding on cow performan-
ce, milk nutritive value and technological suitability of milk for processing. Ann. Anim.
Sci., 2,1: 147-158.

KuLasek G., BARTNIKOWSKA E. 1994. Znaczenie wielonienasyconych kwaséw ttuszczowych
w Zywieniu czlowieka i zwierzqt. 1. Zrédta pokarmowe, metabolizm i zapotrzebowanie.
Mag. Wet., 3(4): 39-44.

KrusiNskr R. 2004. Poziom dodatku ziét w mieszance petnoporcjowej dla tucznikéw. Anna-
les Universitatis M. Curie-Sklodowska Sectio EE Zootechnica, 22: 123-127.

Pascama J. 2000. Wpiyw réznego udziatu mieszanki ziotowej w dawkach na cechy tuczne
i rzezne swin rosngcych. Rocz. Nauk Zoot., Supl., 6: 191-194.

SAS/STAT. 1989. Guide for Personal Computers. Ver.6, SAS Inst. Inc., Cary, NC.

StanL C.R. 2005. Alternatives to antibiotics in feed for pigs. Pig News and Information,
26 (1): 9N - 15N; Wallingford, UK; CAB International.

UrBaNczYK J., Hanczakowska E., Swiatkiewicz M. 1996. Ziota i wyciqgi ziotowe w zywieniu
tucznikow. XXVI Sesja Nauk. KZZ KNZ PAN ,Dodatki paszowe w zywieniu zwierzat”.
Olsztyn, ss. 208-209.

VarLEY M. A. 2004. Alternatives to antibiotics growth promotors for post-weaned piglets. In:
Proceedings of the Pig Veterinary Society Meeting. Cheshire, UK 5-6 May 2004. Pig
Journal, 54: 161-167.



77

POLISH JOURNAL OF NATURAL SCIENCES
Supplement No 4/2007

ANTIOXIDANT ACTIVITY OF METHYLATED
FLAVONOIDS IN HYDROPHILIC
AND LIPOPHILIC SYSTEMS

Katarzyna Pawlak-Lemariskal, Henryk Szymusiak?

IDepartment of Instrumental Methods of Quality Assessment
2Department of Technology and Environmental Protection
The Poznan University of Economics

Key words: flavonoids, O-methylated flavonoids, FRAP, lipid peroxidation inhibition.
Abstract

Antioxidant properties of selected flavonols and flavones, and their metabolites in the
form of O-methylated derivatives, were investigated in both lipophilic and hydrophilic
(aqueous) systems. The antioxidant capacity observed in an aqueous phase, quantified by
FRAP assay, and in a lipid phase, which was observed in the LPO-inhibition assay, were
compared to theoretically calculated parameters for electron donation and hydrogen atom
donation. Analysis of the experimental results obtained in this study leads to conclusion
that the O-methylation lowers the antioxidant activity of flavonols to a significantly lower
extent in the lipophilic phase than in a hydrophilic phase. In contrast, the reducing effect
of O-methylation on the antioxidant activity of flavones studied was found to be much
stronger in lipophilic phase.

AKTYWNOSC PRZECIWUTLENIAJACA METYLOWANYCH FLAWONOIDOW
W SRODOWISKU HYDRO- I LIPOFILOWYM
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Stowa kluczowe: flawonoidy, O-metylowane flawonoidy, FRAP, inhibicja utleniania
lipidow.

Abstrakt

Dla wybranych flawonoli i flawonéw oraz ich O-metylowanych metabolitéw zmierzo-
no aktywnos$¢ przeciwutleniajaca w fazie lipofilowej i lipofobowej (wodnej). Wartosci ak-
tywnos$ci przeciwutleniajacej, zmierzonej w fazie wodnej metoda FRAP oraz w fazie lipofi-
lowej — metoda inhibicji utleniania tluszczéw, zostaly poréwnane z teoretycznie obliczonymi
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parametrami charakteryzujacymi tatwos¢ oddawania elektronu lub atomu wodoru przez
czasteczke. Analiza otrzymanych wynikow wskazuje, ze O-metylacja grup OH w czastecz-
kach flawonoli w wiekszym stopniu obniza ich aktywno$¢ przeciwutleniajaca w fazie wod-
nej niz w fazie lipofilowej. W przeciwienstwie do flawonoli, O-metylacja grup OH w cza-
steczkach flawonow w wiekszym stopniu wplywa na obnizenie ich aktywnosci
przeciwutleniajacej w fazie lipofilowej.

Introduction

Flavonoids, important group of natural antioxidants, are an integral part
of the human diet as they occur ubiquitously in food of plant origin. There
is overwhelming evidence indicating that natural antioxidants as flavonoids
play a role in wellness, health maintenance and prevention of chronic
diseases like cardiovascular diseases and mostly types of cancer. Results of
in vitro investigations strongly suggest that such protective effects are due
to the antioxidant properties of flavonoids, manifested by their ability to
scavenge free radicals and also to inhibit lipid peroxidation in plasma low-
-density lipoproteins (HErTOG 1995, RicE-Evans 1996, Ozcocva 2006).

Therefore, it is important to find out which factors are responsible for the
antioxidant efficiency of flavonoids both in aqueous and lipid cell’s environment
and how they can be controlled. For antioxidant activity of flavonoids it is
known, that very important are specific elements of their structure, number
of hydroxyl groups, their deprotonation ability, and pH of surrounding
medium as well as hydrogen atom donating abilities to achieve an efficient
antioxidant action (Bors 1990, Rice-Evans 1996, LEmMaNska 2001, HEJNEN 2002).
The antioxidant efficiency of flavonoids can be also modulated in vivo due to
metabolism (WiLiamson 2000, Crespy 2003, Rurer 2006). The O-methylation
of the catechol group in the molecule by catechol O-methyl transferase is
one of the important metabolic pathways of flavonoids (LEMANSKA 2004).

The aim of this study was to determine and compare the antioxidant
activity of common dietary flavonoids to the antioxidant activity of their meta-
bolites represented by O-methylated derivatives of these flavonoids (Figure 1.)

R, R, Rq
quercetin OH | OH | OH
3'-OMe-quercetin OCH4| OH | OH
kaempferol H OH | OH
4'-OMe-quercetin OH |OCH4| OH
luteolin OH | OH H
3'-OMe-luteolin OCH;| OH H
apigenin H OH H
4'-OMe-luteolin OH |OCH4;| H
3',5,7-trihydroksyflavone OH H H

Fig. 1. Structures of flavonols and flavones studied



Antioxidant Activity of Methylated Flavonoids in Hydrophilic... 79

The antioxidant activity was measured in both the hydrophilic and lipophilic
systems and the results obtained were discussed in terms of theoretically
calculated parameters predicting an electron and/or hydrogen atom donation
ability of studied compounds.

Materials and Methods

Materials: Isorhamnetin (3'-OMe-quercetin); tamarixetin (4'-OMe-
quercetin); chryzoeriol (3'-OMe-luteolin), diosmetin (4'-OMe-luteolin) were
purchased from Indofine Chemical (Somerville, NJ, USA). Quercetin, luteolin,
kaempferol and apigenin, Trolox (a water-soluble analog of vitamin E) was
obtained from Fluka (Buchs, Switzerland). 3',5,7-Trihydroxyflavone (3',5,7-
-triOHflavone) was synthesised according to the method of Gaydou and
Bianchini (Gaypou, BiancuiNt 1977). Ascorbic acid, FeSO,, 2,4,6-tripyridyl-s-
-triazine (TPTZ), thiobarbituric acid (TBA) and 2,6-di tert-butyl-4-methylphenol
(BHT), were purchased from Aldrich (Steinheim, Germany). Trichloroacetic
acid, DMSO, HC1 and TRIS were purchased form Merck (Darmstadt, Germany).

Ferric reducing antioxidant power (FRAP) assay: It was carried
out by the method of Benzie and Strain (BEnzIE 1999) with minor
modification. The method is based on the reduction of a ferric 2,4,6-tripyridyl-
-s-triazine complex (Fe3* — TPTZ) to the ferrous form (Fe2* — TPTZ). Flavo-
noids were added as 1% (v/v) solutions of 100 times concentrated stock
solutions to 10 mM ferric-TPTZ reagent and increase in absorbance at 593 nm
was measured at 8 min. Trolox was used as a standard. The concentrations
of flavonoids and Trolox were chosen to give an absorbance not higher than 1.
The FRAP value represents the ratio between the slope of the plot for
reducing Fe3*-TPTZ reagent by the flavonoid under investigation, compared
to the slope of this plot for reducing Fe3*-TPTZ by Trolox used as the
antioxidant standard.

Lipid peroxidation assay: Fet2-AA-microsomal system lipid pero-
xidation was assayed by measuring thiobarbituric acid reactive substances
(TBARS) according to Acker et al. (AckER van 1996). The absorbance of reaction
mixture at 535 nm versus 600 nm was determined spectrophotometicaly.
The absorbance of the ¢ =0 samples at 535 nm vs. 600 nm was subtracted
from the absorbance at ¢t =1 h. The absorbance in £ =0 expressed the 0%
inhibition of peroxidation of microsomes in the presence of iron/ascorbic
acid. The IC;, was determined with heat-inactivated microsomes by
measuring the percentage of LPO-inhibition at several concentrations of
flavonoid and calculating the concentration of flavonoid at which 50%
inhibition was obtained.

Theoretical mechanical calculations: All geometries of molecules
studied were optimized with the BSLYP hybrid density functional theory
(DFT) by using a 6-31G(d) basis set as implemented in the Gaussian 98



80 Katarzyna Pawlak-Lemariska, Henryk Szymusiak

computational package (Gaussian Inc., Pittsburgh, PA, USA). Single-point
energies were then evaluated by using a higher 6-311G(d,p) basis set.
The calculated ionization potentials (IP) and bond dissociation energies
(BDE) were not corrected for zero—point—energy assuming a negligible error.
The BDE for homolytic O-H bond cleavage in the neutral flavonoid (BDE(N))
was calculated as the energy of the radical resulting from the hydrogen
atom abstraction minus the energy of the neutral molecule. The IP for
the neutral flavonoid (IP(N)) was calculated as the energy of the radical
cation resulting from the electron abstraction minus the energy of the
neutral parent molecule.

Results and Discussion

The antioxidant activity of flavonoids as well as their O-methylated
derivatives in the hydrophilic system (FRAP values) and in lipophilic phase
(IC5O values) are presented in Table 1. For comparison, the OH bond
dissociation energies (BDE(N)) and ionization potentials (IP(N)) of the
studied flavonoids in neutral (N) form are given.

For the flavonoids studied the antioxidant activity was also measured
using aqueous phase TEAC assay (LEMaNska 2004). The FRAP values reported
in this work were found to be highly correlated with the TEAC values.

From the results obtained it follows that the most active radical
scavenger in an aqueous phase is quercetin. Its relatively high antioxidant

Table 1

Experimental FRAP values and the IC5, values of flavonoids and their O-methylated
derivatives. For comparison theoretical parameters are shown: ionisation potentials (IP(N))
and bond dissociation energies (BDE(N)) for the neutral (N) forms of flavonoids

A;I::E(\)/):;sizt Inhibiti(?n of lipid Theoretical parameters
hydrophilic phase peroxidation

a,b a

FRAP value (Ifﬁg A Ry

Quercetin 2.6+0.3 8.2+1.6 78.6(4')F 7.03
Isorhamnetin 1.4+0.2 4.7+0.4 86.9(3) 6.93
Tamarixetin 1.5+0.0 7.6+0.5 86.8(3) 6.92
Luteolin 1.2+0.2 13.0+0.8 80.4(4") 7.42
Diosmetin 0.1+0.0 99.1+5.2 88.0(4") 7.35
Chrysoeriol 0.6+0.1 87.6+5.2 89.0(3") 7.36
Kampferol 1.3+0.2 4.5+0.3 86.8(4") 7.08
Apigenin 0.1+0.0 130.6+3.9 89.5(4") 7.52
3',5,7-tri-OH-flavone 0.0+0.0 100.9+1.8 91.6(7) 7.67

@ (LEMANSKA 2004);
b the BDE(N) parameters refer to the weakest phenolic OH bonds;
¢ the numbers between brackets refer to the position of OH moiety in molecule
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activity (FRAP = 2.6) may be related to the fact that quercetin molecule
involves all important for antioxidant activity structural elements postulated
by Bors (1990): the B-ring catechol group, 2,3-double bond conjugated with
4-oxo function and C3- and C5-hydroxy group, which may act as radical
scavenging units contributing to the total antioxidant activity. The observed
antioxidant activity of luteolin, kaempferol, apigenin and 3',5,7-trihydro-
xyflavone in hydrophilic environment is markedly reduced in comparison to
that of quercetin. The obtained FRAP values for these flavonoids give
a support to the conclusion that removing of the one of structural element
in quercetin molecule (catechol group in B ring or/and C3-OH group in C
ring) significantly decreases its radical scavenging activity in an aqueous
phase. Our results are consistent with earlier publications (LEMaNSKA 2001,
Firuzi 2005). O-Methylation of the C4'-OH or C3'-OH position in the quercetin
(giving isorhamnetin and tamarixetin, respectively) and luteolin (giving
diosmetin and chrysoeriol, respectively) decreases their FRAP values (Table 1).
The same effect was observed in the TEAC assay (LEMANSKA 2004). This is in
agreement with suggestions of some other authors (Bors 1990, Rice-Evans
1996) that for optimal antioxidant activity a functional catechol moiety with
both 3'-OH and 4'-OH in their non conjugated form is of great importance.

From analysis of IC;, values, presented in Table 1, it can be concluded
that flavonoids containing the catechol moiety in the B ring and/or the
hydroxyl group at C3 position are good inhibitors of microsomal lipid peroxi-
dation. Our results are in agreement with results of van Acker (ACKER VAN
1996), which were obtained in non-enzymatic LPO-assay. The antioxidant
activity reflected by the IC;, values of quercetin, isorhamnetin, tamarixetin
and kaempferol are in the same order of magnitude (IC5,<10 uM). It should
be noticed that these results indicate that in a lipid phase O-methylation of
catechol group affects the lipid peroxidation inhibiting properties of quercetin
to a significantly lower extent than in a water phase.

In luteolin, a flavone without C3-OH group, the lipid peroxidation
inhibiting antioxidant activity is reduced (ICg, value is >10 uM). It can be
assumed that the absence of this structural element eliminates to some
extend the relative contribution of the iron chelating properties of luteolin
in the LPO-inhibiting antioxidant activity.

In diosmetin and chrysoeriol — the O-metylated derivatives of luteolin as
well as in apigenin and 3’,5,7-trihydroxyflavone the significant reduction in
lipid peroxidation inhibiting properties (ICy, values about 100 uM) (Table 1)
is probably caused by the absence of both catechol moiety in the B ring and
of C3-OH in the molecule.

In contrast to quercetin molecule, O-methylation of the C4'-OH and
C3'-OH position in the luteolin molecule results in strong decrease its
LPO-inhibiting activity. Possible explanation for this unexpected high
LPO inhibiting activity of methylated quercetin is that iron chelation might
have significant contribution in the LPO inhibition by 3'-O- and 4'-O-methy-
lated metabolites of quercetin possibly by site-specific scavenging (ACKER VAN
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1996). In other words, if the chelated by the flavonol Fet*?2 ion is still
catalytically active, then the radicals are formed in the vicinity of the
flavonoid and can be scavenged immediately. In such case the flavonol would
have a double, synergistic function, which would make it an extremely
powerful antioxidant. There is a growing body of evidence suggesting that
the antioxidant activity of certain flavonoids may be originated from their
metal chelating activity and radical scavenging activity (HAENEN 1993,
EnceELMANN 2005). From results obtained in our work it also follows that the
reducing effect of O-methylation on the antioxidant activity of luteolin in
a lipophilic system is similar to the effect observed in the water system (Table 1).
Probably in both systems luteolin, diosmetin and chrysoeriol act mainly as
radical scavengers and contribution of their iron chelating properties to total
antioxidant action is negligible.

To obtain better insight in the possible mechanism of the radical
scavenging antioxidant activity of studied flavonoids in hydrophilic and
lipophilic systems, the FRAP values and ICy, values were compared to the
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theoretically calculated parameters (Table 1). The general tendency is that
O-methylation of the OH group at the C4' or C3' positions in a flavonoid
molecule increases the BDE(N) value of adjacent OH group in comparison to
the corresponding BDE(N) value calculated for the non-methylated parent
molecule. It was found the qualitative correlation (R2 = 0.655) from compa-
rison of FRAP values and bond dissociation energies (BDE)(N) (Figure 2 a).
This would provide an explanation, why isorhamnetin, tamarixetin, diosmetin
and chrysoeriol are less effective radical scavengers (reflected in relatively
lower FRAP values) than quercetin and luteolin, respectively. BDE(N)
parameter is reflecting the ease of H atom donation by the flavonoid and it is
expected to be leading mechanism of antioxidant action, especially in the lipid
phase (AckeR vaN 1996, Ozgova 2006). From comparison of OH bond dissociation
energy to ICy, values (Table 1) it can be concluded that good LPO inhibitors
have lower BDE values whereas less effective LPO inhibitors have higher
BDE values.

From comparison of calculated IP(N) to the experimental ICg, values the
qualitative correlation (R2 = 0.645) can be observed (Figure 2b). Good LPO
inhibitors (quercetin, isorhamnetin, tamarixetin, kaempferol) are characterized
by lower IP(N) values, whereas moderate LPO inhibitors (diosmetin,
chrysoeriol, apigenin and 3',5,7-triOH) are characterized by higher IP(N)
values. Our results are supported by the fact that half peak oxidation
potentials of the most of flavonoids correlate with LPO inhibition data
(vaN AckeEr 1996, HEJNEN 2002). It was shown that log IC50 values of the
Fet2/ascorbate induced lipid peroxidation of flavonoids studied decreased
with decreasing their Ep/2 values.

However, from comparison of the IC;, values to IP(N) or BDE(N) values
it can be derived that neither BDE(N) nor the IP(N), as single variable,
provide good parameter for description of quantitative structure antioxidant
activity relationship for the antioxidant action of the studied compounds in
the lipophilic system. This may be partly explained by the fact that
inhibition of lipid peroxidation by flavonoids is a combined effect of radical
scavenging and iron chelating properties.

Conclusions

Variation in structural elements in a flavonoid molecule influences its
antioxidant activity observed in both hydrophilic and lipophilic systems.
The obtained experimental results show that O-methylation of flavonols
influences in lesser degree their antioxidant activity in both systems than
O-methylation of flavones. Altogether the results presented in this work
point out the importance of not only chemical structure but also character
of reaction medium as well as physico-chemical properties of a molecule
(chelating properties, lipophilicity, deprotonation states) when considering
factors influencing total antioxidant capacity of flavonoids.
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Abstract

Changes were analyzed in contents of selected flavonoids in Red Kidney, a Polish
kidney bean cultivar (Phaseolus vulgaris L.), during its processing to instant flour using
autoclaving, boiling and extrusion.

Contents of quercetin, luteolin and kaempferol in dry seeds and after successive
stages of their technological processing were determined using HPLC.

A considerable, 60% reduction was found in contents of quercetin and kaempferol in
flour produced by autoclaving and boiling of beans and a slight increase of luteolin
content. In the process of extrusion much smaller losses were observed in all analyzed
flavonoids, amounting for quercetin, kempferol and luteolin to approx. 21, 25 and 30%,
respectively.

Technological processing using extrusion seems to be the most advantageous for the
preservation of flavonoids in flour.
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Abstrakt

Badano zmiany zawarto$§ci wybranych flawonoidéw w krajowej odmianie fasoli
kolorowej (Phaseolus vulgaris L.) Red Kidney podczas jej przetwarzania na make instant
metodami parowania pod ciSnieniem, gotowania i ekstruzji.

W suchych nasionach i po kolejnych etapach ich obrobki technologicznej oznaczano
zawarto$¢ kwercetyny, luteoliny i kempferolu metoda HPLC.

Stwierdzono znaczne, siegajace 60% obnizenie zawartoSci kwercetyny i kempferolu
w mace uzyskanej metodami parowania i gotowania fasoli i niewielki wzrost poziomu
zawarto$ci luteoliny. W procesie ekstruzji obserwowano znacznie mniejsze straty
wszystkich badanych flawonoidéw wynoszace odpowiednio dla kwercetyny, kempferolu
i luteoliny okolo 21, 25 i 30%.

Najkorzystniejsza dla zachowania flawonoidéw w mace wydaje sie obrdobka
technologiczna fasoli metodg ekstruzji.

Introduction

Flavonoids belong to polyphenols — secondary plant metabolites,
exhibiting antioxidant properties, significant in the prevention of cancer and
cardiovascular diseases (HoLLMmAN et al. 1996, Czeczotr 2000). Their rich
sources are vegetables (onions, broccoli, tomatoes), fruit (citrus, blueberries,
red grapes), tea and red wine (HErTOG et al. 1992, Koo, SunaiLA 2001). These
compounds are also found in seeds of legumes. Quercetin, kaempferol and
luteolin, as well as tannins found mainly in seed coats dominate (TROSZYNSKA
et al. 1997, BENINGER, HosrFIELD 2003, DINELLI et al. 2006).

In contrast to most vegetables, dry legume seeds require hydrothermal
processing to obtain a product for consumption. Such drastic procedures as
sterilization, extrusion or long boiling usually result in a considerable reduction
in the levels of flavonoids contained in seeds (ALoNso et al. 2000a,b, Diaz-
-BataLLA et al. 2006, THUDNATKORN, Rut 2004).

There are very few studies assessing flavonoid contents in Polish legume
seeds — dry and processed, and they pertain mainly to investigations concerning
their seed coats (TrRoszyNsSKA et al. 1997, DruzyNska, KLEPACKA 2005).

The aim of the study was to investigate changes in contents of quercetin,
luteolin and kaempferol in coloured bean Red Kidney, during its processing to
flour with application of autoclaving, boiling and extrusion.

Materials and Methods

Experimental material consisted of seeds of a native coloured bean Red
Kidney purchased in a retail chain store. Raw material lots came from
cultivations of 2004 and 2005.

Dry seeds of Red Kidney bean were processed to instant flour, using
autoclaving, boiling and extrusion. The first two ways of seed technological
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processing included: soaking (2 kg samples of the raw material covered with
3-fold volume of boiling water and left for 2.5 h at room temperature),
thermal processing using autoclaving (discharged soaking water, laboratory
autoclave, pressure 0.1 MPa, time 45 min) or boiling (in water in which
beans had been soaked, time 1 h), comminution (a chopper), fluidization
drying (temperature 60°C, time 30 min) and milling (flour particle size =
0.3 mm). Processing using extrusion, included comminution of dry seeds
(particle size of 4-5 mm), their wetting with water to approx. 20% and
conditioning (1 h), the extrusion proper in a single worm extruder (tempe-
rature 130-140/160-165/170°C in sections, worm rotations 110-120 rpm) and
milling of the obtained extrudate to flour (particle size = 0.3 mm). Analyses
were performed in 3 replications.

The contents of selected flavonoids: quercetin, luteolin and kaempferol
were determined in dry seeds and after the successive stages of techno-
logical processing. Flavonoids were isolated from the matrix using an
aqueous acetone solution (3:7,v/v) in the process of single extraction
(shaking 1 h, room temperature). The method of HerToG et al. (1992) was
used to assess the qualitative and quantitative composition of these compounds.
Chromatographic analysis of flavonoids was performed based on the modified
method of SAKAKIBARA et al. (2003). Chromatographic separation was
performed on a column Thermo Elec. Co. Hypersil GOLD, 250%4.6 mm, bed
of 5 um, the mobile phase (1 ml/min flow) — gradient system: A — 0.1%
formic acid in water (pH 2.5); B — 100% methanol — at first 100% of solution A
(2 min), lowering to 30% for the next 24 min and constant for another 7 min.
(condition time between analyses — 4 min), detection 380 nm. Identification
of flavonoids was confirmed by comparing absorption spectra with standards.

Statistically significant differences between means were verified using
the F Snedecor test at the significance level « = 0.05.

Results and Discussion

Dry seeds of a Polish cultivar of coloured bean Red Kidney exhibited
higher contents of quercetin and much lower (varying, depending on the raw
material lot and the season of cultivation) contents of luteolin and kaempferol
(Table 1, 2).

Red Kidney beans cultivated in 2004 were hydrothermally processed
using autoclaving and boiling, while for extrusion — the seed lot from 2005
was used. Beans from 2005 exhibited a 2-fold higher content of luteolin and
an approx. 3.5 times lower of kaempferol in relation to seeds produced in
2004, while the content of quercetin in samples from 2005 was by approx.
10% lower (Table 1, 2). Observed differences are in agreement with litera-
ture data. OomaH et al. (2005), investigating 6 cultivars of coloured beans
grown in the course of 2 successive years, also reported differences of approx.
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Table 1

Changes in contents of selected flavonoids in coloured bean Red Kidney during its processing
by autoclaving and boiling

Way

of processing Autoclaving Boiling
Stage raw after after raw after after
. . - auto- flour . . . flour
of processing | material | soaking . material | soaking | boiling
claving
Flavonoid mean = SD (ug gl d.m.)

Quercetin 245.5+3.5%| 108.4+12.3%| 80.924.9¢ | 77.7+3.45¢ |2455+3.5¢(101.0+3.80| 97.2+1.40 | 85.1+0.2¢

Luteolin 48.8+0.2% | 63.0£8.9% | 60.1x5.10 | 53.1£24.370| 48.8+0.2¢ | 53.3+2.790 | 56.3+12.7¢0 | 53.8+0.3°

Kaempferol | 81.7+5.5¢ | 49.2+3.90 | 40.2+1.5¢ | 39.1+5.45¢ | 81.7+55% | 56.6+2.80 | 42.3+0.7¢ | 37.0+0.2¢

Statistically significant differences in rows marked with different letters (p<0.05)

30% in contents of quercetin within the same cultivar, while 2- to 3-fold
differences were found in the content of kaempferol analyzed by DINELLI et
al. in 3 bean cultivars in the course of 3 years. The effect of the place and
season of cultivation or soil type on flavonoid contents in plants was also
emphasized by other authors (Pe1-Yin, His-MEt1 2006, WaNG, MurpHY 1994).

Table 2
Changes in contents of selected flavonoids in coloured bean Red Kidney during
extrusion
Way of processing Extrusion
Stage of processing raw material | after extrusion
Flavonoid mean = SD (ug gl d.m.)
Quercetin 215.9+6.6¢ 169.3+27.80
Luteolin 97.1+1.9% 67.9+4.5b
Kaempferol 23.4+3.1¢ 17.5+2.6%

Statistically significant differences in rows marked with different letters (p<0.05)

Processing dry seeds of Red Kidney beans to instant flour using
autoclaving, boiling and extrusion had an effect on the gradual lowering of
their flavonoid levels after successive technological stages. Losses after
soaking (before autoclaving and boiling) might be the result of simple
washing out of those compounds and high temperature during autoclaving
(121°C) and boiling (100°C) caused probably further losses of flavonoids.
Total flavonoid contents in flour produced by autoclaving and boiling were
comparable, amounting to approx. 55% contents of these flavonoids in the
raw material. Losses of total flavonoids observed in flour obtained by extrusion
were much lower and did not exceed 25% (Figure 1). Worth to mention are
results of studies by THUDNATKORN, Rut (2004) on losses of total flavonoids in
green beans under the influence of boiling and autoclaving. Those authors
showed that both processing methods resulted in comparable 60% losses
of flavonoids in the analyzed product.



Changes in Flavonoid Contents in Red Kidney Beans Under... 89

120 7
[T autoclaving
[ boiling
100 § — | M extrusion M
S
> 804
3
kS
8 601
2
<
=
S 40
8
20

flour
flour
flour

after soaking
after boiling

raw material
after soaking

o
after autoclaving

raw material
raw material

Fig. 1. Degree of preservation of total flavonoids (quercetin, luteolin, kaempferol)
in Red Kidney bean after successive stages of its hydrothermal processing
using different methods

While analyzing changes in individual flavonoids, it needs to be stated,
that autoclaving caused slightly bigger losses of quercetin than boiling (Table 1).
Quercetin content after autoclaving was 80.9 pg gl d.m. and after boiling
- 97.2 pg g'! d.m. in relation to the raw material (245.5 pg g'! d.m.),
meaning that losses amounted to 67 and 60%, respectively. In both cases
changes were statistically significant (p<0.05). Losses of this flavonoid during
hydrothermal processing of beans were also observed by other authors. Diaz-
-BaraLra et al. (2006) showed that losses of quercetin, in 10 cultivars
of coloured beans, under the influence of boiling ranged from 12 to 49%,
while in studies by PrICE et al. on 4 cultivars of green beans the losses of
quercetin after boiling did not exceed 23%.

Changes in luteolin content, manifesting in a slight increase of content
of this flavonoid (10%) in both processes were comparable. The increase of
luteolin content seems to be an interesting problem, regarding of explonation,
because at the same time quercetin and kaempferol contents in the same
type of compounds (glycoside forms) were reduced.

Methods of processing presented in this study resulted in a gradual
reduction of kaempferol content, which level in flour was twice lower in
relation to the raw material, amounting to 39.1 ng g! d.m. (autoclaving) and
37.0 pug gl d.m. (boiling). In the above mentioned studies by Diaz-BATALLA et
al. (2006) losses of kaempferol ranged from 6 to 68%, depending on the
cultivar, while in a study by Prick et al. (1998) they did not exceed 15%.

Extrusion turned out to cause lower losses for all the analyzed flavonoids.
Contents of quercetin, luteolin and kaempferol, amounting in the raw
material to 215.9, 97.1 and 23.4 pg g'! d.m. respectively, during processing
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using this method were much less reduced than in case of autoclaving and
boiling, and amounted in the produced flour to 169.3, 67.9 and 17.5 png g1 d.m.
for quercetin, luteolin and kaempferol respectively (Table 2).

Conclusions

1. Contents of flavonoids in the same cultivar of bean coming from
cultivations of 2004 and 2005 were different.

2. Hydrothermal processing of bean seeds using autoclaving and boiling
was conducive to maintenance of luteolin content in flour at the original level.

3. Extrusion seems to be the most advantageous way of hydrothermal
processing of seeds in terms of the preservation of quercetin and kempferol
in bean flour, because it caused the lowest losses of the flavonoids.
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In the samples of various apple juices the levels of patulin were examined. The main
material was divided in 3 groups: one day juices, pasteurized pressed, clarified juices and
juices based on concentrates. All analyzed apple juices were of good quality because the
contained low level patulin, under 50 ng dm™ (recommended by WHO).
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Stowa kluczowe: patulina, soki jabtkowe, soki jednodniowe.

Patulina jest wtornym metabolitem wytwarzanym przez grzyby rodzaju Penicillium
i Aspergillus. Ma dzialanie toksyczne oraz negatywny wplyw na watrobe i uktad
pokarmowy, ma réwniez wtaSciwo$ci mutagenne. Jest wykrywana jako naturalny
kontaminant, przede wszystkim w jabtkach i przetworach jabtkowych.

Celem pracy bylo oznaczenie zawarto$ci patuliny w sokach jabtkowych o réznym
stopniu przetworzenia oraz ocena wplywu stopnia zanieczyszczenia nig na stopien
przetworzenia soku (pasteryzacja, klarowanie). Oznaczenia zawartosci tego metabolitu
wykonano metodg wysokosprawnej chromatografii cieczowej (HPLC) po ekstrakcji
patuliny z materialu badawczego.

Przeprowadzone oznaczenia potwierdzajg zaleznos$¢ zawartosci patuliny od stopnia
przetworzenia soku jabtkowego. Soki klarowane i pasteryzowane charakteryzujg sie
nizsza jej zawarto$cig niz soki niepasteryzowane (jednodniowe). Zauwazono réwniez
zréznicowanie zawarto$ci patuliny w sokach réznych producentow.

Address: Anna R¢j, Gdynia Maritime University, ul. Morska 81-87, 81-225 Gdynia, phone:
(48 58) 6901 629, e-mail: anroj@am.gdynia.pl
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Introduction

Patulin is a toxic lactone, secondary metabolite produced by wide range
of fungal species. Patulin is a natural contaminant of processed apple
products and its presence may be indicative of the quality of the fruit used
in production. Patulin is an important quality criteria of apple juice. While
this genotoxic has no reproductive or teratogenic effects, it does, however
show embryotoxicity accompanied by maternal toxicity. Owning to its
toxicity a provisional maximum tolerable daily intake for patulin was
established of 0.4 mg kg! body weight/day. National and international
groups have recommended that apple products intended for human
consumption should not contain residual patulin levels ranging between 20
and 50 pg kg'l. The World Health Organization recommends limiting its
contents in foods to 50 pg kgl (Gorpon et al. 2000, KARADENIZ et al. 1997,
GOKMEN et al. 1999, GOKMEN et al. 1998, GOKMEN et al. 2005).

The objective of this study was to screen apple juices of different degree
of processing, produced in Poland for patulin contents and to evaluate the
influence of the degree of patulin contamination on the juice processing.

Materials and Methods

The samples of measurements were 3 groups of apple juices: one day
juices, pasteurized pressed, clarified juices and juices based on concentrates,
from different producers. Each sample was extracted in duplicate with
duplicate injections into the column.

The patulin contents of the samples was determined by a liquid chromato-
graphic method using a Varian ProStar system equipped with Rheodyne
injector with a 20 ul loop and a ProStar 330 series Photodiode Array Detector.
Chromatograms were recorded at 276 nm, with spectra (200-400 nm) taken
continuously throughout the elution for confirmation. Varian Star Workstation
for LC software was used for data processing. The analytical column (150 mm
x 4 mm i.d.) obtained from Varian Chrompack was made of stainless steel,
packed with Omnispher C18 stationary phase (5 ym) and operated at ambient
temperature. Water: acetonitrile (90:10, v/v), at flow-rate of 1.0 ml/min. was
used as mobile phase. It was filtered through a 0.45-um regenerated
cellulose acetate membrane and degassed ultrasonically just before analysis
by high-performance liquid chromatography (HPLC). Water used in all
experiments was generated by Milli-Q gradient A10 system from Millipore.

Extraction procedure: a 5 ml volume of apple juice was extracted 3-times
with 10 m ml of ethyl acetate by shaking vigorously for 3 min. The organic
phases were combined and extracted with 3 ml of 1.5% sodium carbonate
solution by shaking for 1 min. The phases were allowed to separate and the
aqueous phase was immediately extracted with 5 ml of ethyl acetate by



The Content of Patulin in Apple Juices of Different Degree of Processing 95

shaking for 1 min. The organic phases were dried over 3 g of anhydrous
sodium sulfate. The dried extract was filtered trough a filter paper to
remove the remaining particles of anhydrous sodium sulfate. A 2 ml amount
of ethyl acetate was added to wash the filter cake layer and the filtrate
obtained was combined with the filtered extract. Then the extract was
evaporated just to dryness under reduced pressure at 40°C. The residue was
immediately dissolved in 3 ml of ethyl acetate and was evaporated at 40°C
under a gentle nitrogen. The residue was dissolved in 500 ul of the mobile
phase and 20 pl of the solution were injected into the column.

Results and Discussion

Among the group of apple juices on the market one day apple juices have
appeared. They don’t contain sugar, are naturally cloudy and are not subject
to the process of pasteurization. Because the processing method they preserve
natural nutritive value. However because of the lack of the pasteurization
process the risk of development of pathogenic microflore exist. The analyses
made proved that the one day juices under researched were characterized
by an average bigger contents of patulin then pasteurized and clarified
juices. In the group of apple juices produced on the basis of pasteurized
concentrates only insignificant differences among various researched series
observed. However, in apple juices not subject to the pasteurization process
considerable differences among particular researched series were observed.
However the variety of the contents of patulin regarding various juices
producers was proved (Table 1, Figure 1).

Table 1
The content of patulin in apple juices
Patulin — Patulin —
. Amount
Juice of samples ranges mean level
(ug dm®) | (ugdm?)
One day apple juice — 1 8 4-31 18
One day apple juice — 2 16 6-36 24
One day apple juice — 3 10 4-17 12
Pasteurized, pressed, clarified apple juice — 1 8 5-15 9
Pasteurized, pressed, clarified apple juice — 2 6 5-10 7
Pasteurized, based on concentrates apple juice — 1 4 ND -
Pasteurized, based on concentrates apple juice — 2 4 ND -
Pasteurized, based on concentrates apple juice — 3 4 5-8 6
Pasteurized, based on concentrates apple juice — 4 4 7-11 8
Pasteurized, based on concentrates apple juice — 5 4 ND -
Pasteurized, based on concentrates apple juice — 6 4 12-15 14
Pasteurized, based on concentrates apple juice — 7 4 6-9 7
Pasteurized, based on concentrates apple juice — 8 4 ND -
Pasteurized, based on concentrates apple juice — 9 4 ND -
Pasteurized, based on concentrates apple juice — 10 4 20-26 22

ND - not detected
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Fig. 1 Overloaded chromatograms of pasteurized, pressed, clarified apple juice and stan-
dard solution of patulin

The patulin was detected in 77% commercial apple juice samples.
The limit of detection was lover then 5 ng dm™. The recovery of patulin in
spiked apple juices was 92-121%.

Conclusions

The markers made confirm the dependence of the contents of patulin on
the dependence of apple juice processing. Clarified and pasteurized juices are
characterized by lover contents of patulin than one day not pasteurized juices.
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Abstract

The aim of the study was to determine the activity of the enzyme A%-desaturase in
the meat of fattened goat kids according to their breed and age at slaughter. Intramuscular
fat was analysed in 39 Saanen kids (S) and F; Saanen goats Anglo-Nubian bucks (ANxS)
slaughtered at 60, 90 and 180 days of age. The breed group of kids did not result in
significant differences in the ratio of fatty acid products to substrates or in the
A9-desaturase index. The activity of A%-desaturase in intramuscular fat was significantly
greater in kids aged 90 and 180 days than in younger kids aged 60 days.

AKTYWNOSC A%-DESATURAZY W TLUSZCZU SRODMIESNIOWYM TUCZONYCH
KOZLAT W ZALEZNOSCI OD RASY I WIEKU
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Stowa kluczowe: mieso kozlat, kwasy tluszczowe, aktywno§é A9-desaturazy.
Abstrakt

Celem badan bylo okreslenie aktywnosci enzymu A9-desaturazy w miesie tuczonych
kozlat w zalezno$ci od ich rasy oraz wieku uboju. Badano ttuszcz Srédmiesniowy 39 zwie-
rzat rasy Saanenskiej (S) i mieszaricow F, tej rasy z kozlami Anglo-Nubijskimi (ANxS)
ubijanych w wieku 60, 90 i 180 dni. Grupa rasowa koZlat nie réznicowala istotnie stosun-
ku kwasow ttuszczowych produktow do substratow, jak i wartoSci indeksu aktywnosci
A9-desaturazy. Aktywnosé A%-desaturazy w tluszczu §rédmieéniowym byta istotnie wieksza
u kozlat starszych, w wieku 90 i 180 dni niz u ubijanych w wieku 60 dni.
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Introduction

A9-desaturase is an enzyme that stimulates the incorporation of a double
bond in fatty acids between carbon atoms 9 and 10, which is beneficial from the
viewpoint of health quality of meat and other food products of animal origin
(MaLiNnowskA 1999). Intensive studies are underway concerning the genetic
determinants of the activity of this enzyme in both humans and animals
(DoBrzyYN 2006, JELINSKA 2005, SMITH et al. 2002). The phenotypic parameters of
A9-desaturase activity in meat and milk are the proportions of fatty acids
that are substrates and products of its activity (MUFA:SFA ratio with carbon
chain length of 10 to 18 carbon atoms and the A%-desaturase index (DI)
estimated using the formula MUFA/SFA + MUFA) (CogL et al. 2001).

The aim of the study was to determine the activity of the enzyme
A9-desaturase in the meat of fattened goat kids according to their breed and
age at slaughter.

Material and Methods

The study analysed intramuscular fat of 39 Saanen kids (S) and F;
Saanen goats x Anglo-Nubian bucks (ANS). Kids were suckled by mothers
until 20 days of age. After weaning, they were fed milk replacer and
concentrate mixture to 60 days of age. From 60 to 180 days of age they
were fattened semi-intensively with winter feeds (hay, ensiled hay and
concentrate) according to the rationed system. The experimental slaughter

Table 1
Content of fatty acids in intramuscular fat (g 100 g'1)
. Breed Age of slaughter; days
Fatty acids SEM
S ANxS 60 90 180

No. of lambs 17 22 11 16 12

C 14:0 1.62a 2.20a 1.97 2.07 1.77 0.122
C 14:1 0.21 0.27 0.25 0.29a 0.17a 0.019
C 15:0 0.52A 0.65A 0.59 0.66A 0.50A 0.024
C 15:1 0.19 0.22 0.19 0.23 0.19 0.398
C 16:0 19.19A 20.99A 19.28 20.61 20.51 0.349
C 16:1 2.16 2.38 1.914a 2.54A 2.27a 0.078
C 17:0 1.66 1.86 1.57 1.87 1.83 0.059
C17:1 0.72 0.81 0.54Aa 0.89A 0.82a 0.053
C 18:0 17.13 16.81 18.05 15.92 17.32 0.480
C 18:1%* 37.64 37.07 29.77AB 37.82BC 43.57AC 1.126
C 18:1T 2.12 2.47 2.85A 2.54a 1.53Aa 0.186
CLA 0.43 0.49 0.47 0.57A 0.34A 0.011
SFA 40.04 42.01 41.52 41.03 40.98 0.585
MUFA 43.22 44.02 35.68AB 44.93BC 49.89AC 1.191

S — Saanen; ANxS — crossbreeds F; Anglo-Nubian x S

SFA (saturated fatty acids): £ C10:0; C12:0; C14:0; C15:0; C16:0; C17:0; C18:0; C20:0
MUFA (monounsaturated fatty acids): = C14:1; C15:1; C16:1; C17:1; C18:1; C20:1
SEM - standard error means, AA, BB, CC — P<0.01; aa — P<0.05

Interaction breed-age of slaughter: ** — P<0.01
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was carried out using kids randomly selected from the above groups at 60,
90 and 180 days and at approx. 12, 20 and 30 kg body weight, respectively.

Intramuscular fat was extracted using the Soxhlet method from the m.
longissimus dorsi. Fat extraction was performed according to standard
procedures given by FoLcH et al. (1957). The composition of fatty acids was
determined using the procedures reported by KrRaAMER et al. (1997) with
modifications used at the Meat and Fat Research Institute in Warsaw (Borys
et al. 1999). A Hewlett Packard model 6890 gas chromatograph with a flame-
ionization detector and an Rtx-2330 column (105 m x 0.25 mm x 20 pm)
were used.

The activity of A%-desaturase was measured by the ratio of fatty acids that
are substrates and products of this enzyme (from C10:1/C10:0 to C18:1/C18:0
and CLA/C18:1T). The desaturase index (DI), estimated using the MUFA/
/SFA + MUPFA ratio, was also calculated (CorL et al. 2001). The fatty acids
analysed are given in notes to Table 1.

Results and Discussion

The intramuscular fat of ANS crosses compared to S kids contained more
fatty acid substrates (C14:0, C15:0, C16:0, C17:0 and C18:1T) and fatty acid
products of A-desaturase (C14:1, C15:1, C16:1, C17:1 and CLA), with a similar
content of the main fatty acids C18:0 and C18:1 and total SFA and MUFA
(Table. 1). The ratios of the analysed fatty acid products to substrates and the
A9-desaturase index (DI) did not differ significantly in the breed groups compared.

The age of kids significantly differentiated the level of individual fatty
acid substrates and products of A%-desaturase, with varying relationships
between the age categories. Overall, the intramuscular fat of kids from the
age categories compared had a similar content of SFA, while MUFA content
increased significantly with age, being higher at 90 and 180 days of age by
25.9 and 39.8% compared to 60 days of age (Table 1).

The ratios of fatty acid products to substrates were generally similar for
the meat of kids aged 90 and 180 days and higher than for 60-day-old kids
(Table 2). The corresponding differences were 18.0% for C15:1/C15:0 and
C16:1/C16:0, 51.9% for C18:1/C18:0, and 32.8% for CLA/C18:1T.
The intramuscular fat of older kids (90 and 180 days old) was characterized
by a similar A%-desaturase index, which was higher than in 60-day-old kids
by 15.1% on average (P<0.01).

The available literature shows no comparable studies concerning goat
meat. Studies with the meat of fattened lambs (Borys et al. 2007a,b) showed
a significant effect of the age and weight standard and no effect of breed
components on the parameters of A%-desaturase activity in meat. The results
of studies with goat’s milk (ImpEMBA et al. 2005) confirmed that breed has no
effect on the parameters of A%-desaturase activity, with a significant effect
of the feeding system and stage of lactation.
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Table 2
Parameters of A%-desaturase activity
. Breed Age of slaughter; days
Fatty acid SEM
S ANxS 60 90 180
C14:1/C14:0 0.131 0.129 0.137 0.144 0.104 0.008
C15:1/C15:0 0.361 0.335 0.310 0.342 0.387 0.014
C16:1/C16:0 0.114 0.113 0.100a 0.124a 0.112 0.004
C17:1/C17:0 0.429 0.433 0.349 0.468 0.458 0.108
C18:1/C18:0%* 2.280 2.312 1.676AB 2.523B 2.568A 0.111
CLA/C18:1T 0.214 0.224 0.177 0.243 0.227 0.013
DI* 0.516 0.503 0.460AB 0.520B 0.539A 0.009

The explanation of shortcuts and statistical significances as to Table 1.
DI — index of the A%-desaturase activity (DI = MUFA/SFA + MUFA).

Conclusions

In the present study, the activity of A%-desaturase in the intramuscular fat
of fattened kids was not different according to breed, but was significantly
higher in older kids at 90 and 180 days of age than in kids slaughtered at 60
days of age.

References

Borys B., Borys A., MRoCZKOWSKI S., GRZESKIEWICZ S. 1999. The characteristic of slaughter value
and meat quality of milk-type lambs and its diversity according to the CLA level in the
mothers milk. Rocz. Inst. Przem. Miesn. i Tt., 36: 101-113.

Borys B., Borys A., Sikora J. 2007a. Aktywnosé A-desaturazy w miesie jagnigt w zaleznosci
od rasy i standardu wagowego. Doniesienie na Symp. Naukowo-Techniczne “Postep
w Technologii Miesa. Nauka — Praktyce” Warszawa, 11.05.2007.

Borys B., Borys A., Sikora J. 2007b. Aktywnosé A%-desaturazy w ttuszczu $rédmiesniowym
Jagnigt w zaleznosci od standardu wagowego (w druku).

CorL A.B., BaumcarT L.H., WyDpER D.A., GRiNARI J.M., PaiLips B.S., BaAuman D.E. 2001. The role
of A° desaturase in the production of cis-9, trans-11 CLA. J. Nutr. Bioch., 11(12): 622-630.

DoBrzyN A. 2006. Rola desaturazy Stearoilo-CoA w regulacji metabolizmu lipidéw w watro-
bie. Czynniki Ryzyka, 4 (50): 12-13.

ForcH J., LEEs M., StanLey G.H.S. 1957. A simple method for the isolation and purification
of total lipids from animal tissues. J. Biol. Chem., 226: 247-262.

JELINSKA M. 2005. Kwasy ttuszczowe — czynniki modyfikujgce procesy nowotworowe. Biul.
Wydz. Farm. AMW, 1, <htip://www.farm.amwaw.edu.pl/~axzimni/biuletyn/>.

ImpEMBA G., Citwunt G.F., D1 Tirana A. 2005. Influence of feeding system, stage of lactation
and genetic types on A%-desaturase activity in caprine milk. Abstracts of Seminar:
Advanced Nutrition and Feeding Strategies to Improve Sheep and Goat Production.
September 8-10, 2005 Catania (Italy).

KraMmER J.C.K., FELLNER V., Ducan M.E.R., SaugR F.D., MossoBa M.M., Yurawtcz M.P. 1997. Evalu-
ation acid and base catalysts in the methylation of milk and rumen fatty acids with special
emphasis on conjugated dienes and total trans fatty acid. Lipids, 32 (11): 1219-1228.

MaLiNOWSKA A. 1999. Biochemia zwierzgt. Wyd. SGGW, Warszawa.

Smita S.B. 2002. Conjugated linoleic acid depress the A%-desaturase index and stearoyl
coenzyme A desaturase enzyme activity in porcine subcutaneous adipose tissue.
J. Anim. Sci., 80: 2110-2115.



101

POLISH JOURNAL OF NATURAL SCIENCES
Supplement No 4/2007

CHARACTERIZATION OF SELECTED PHYSICO-CHEMICAL
FEATURES OF BLUE HONEYSUCKLE
FRUIT CULTIVAR ZIELONA

Katarzyna Skupienl, Jan Oszmiariski?, Ireneusz Ochmian?,
Jozef Grajkowski3

1Laboratory of Processing and Storage of Plant Raw Materials
Agricultural University of Szczecin
2Department of Fruit, Vegetable and Cereal Technology
Wroctaw University of Environmental and Life Sciences
3Department of Pomology, Agricultural University of Szczecin

Key words: Lonicera caerulea, cultivar, fruit mass and firmness, fruit chemical com-
position.

Abstract

The aim of the study was to determine selected features of new cultivar Zielona
honeysuckle fruit (Lonicera caerulea L.). The average mass of one fruit was 0.99 g and
the firmness 198 G/mm. Dry weight content was 12.65%, soluble solids content 10.17%.
Titratable acidity was high (2.98 g citric acid/100 g) and total sugar content was low
(4.64 g/100 g — mostly reducing sugar). Nitrate content was 39.1 mg/100 g, whereas
ascorbic acid content 42.7 mg/100 g. Fruit extract showed ability of scavenging ~52%
of DPPH" (2, 2-diphenyl-1-picrylhydrazyl) radicals. Berries were found rich in phenolics (total
polyphenol content was 429.8 mg gallic acid/100 g). Among identified phenolic compounds
anthocyanins were predominating group (84.5%), including mostly cyanidin-3-glucoside.
Derivatives of hydroxycinnamic acid amounted 22.76 mg/100 g and quercetin 13.25 mg/100 g.

Because of low climatic-agronomic requirements, early fruiting and valuable chemical
composition of the fruit blue honeysuckle is an interesting species both for amateur and
commercial cultivation.

CHARAKTERYSTYKA WYBRANYCH CECH FIZYKOCHEMICZNYCH OWOCOW
JAGODY KAMCZACKIEJ ODMIANY ZIELONA
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Stowa kluczowe: Lonicera caerulea L., odmiana, masa i jedrno§é owocow, sktad
chemiczny owocow.
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Abstrakt

Celem badan bylo okreslenie wybanych cech fizykochemicznych owocéw nowej odmia-
ny jagody kameczackiej (Lonicera caerulea L.) Zielona. Srednia masa jednego owocu wynosi-
ta 0,99 g, a jedrno$é 198 G/mm. Zawarto$é suchej masy w owocach wynosita 12,65%, a eks-
trakt ogélny 10,17%. Kwasowosé byta wysoka — 2,98 g kwasu cytrynowego 100 g1, a iloéé
cukréw ogétem — 4,64 g 100 gl (gtéwnie cukry redukujace). Zawartoéé azotanéw ksztalto-
wala sie na poziomie 39,1 mg 100 g'l, natomiast kwasu askorbinowego 42,7 mg 100 g'l.
Wyciag z tkanki owocéw wykazywal zdolno$¢ zmiatania ~52% rodnikéw DPPH"® (2,2-dife-
nylo-1-pikrylohydrazylu). W jagodach stwierdzono duza zawarto$¢ polifenoli ogotem (429,8 mg
kwasu galusowego 100 g1). Wéréd zidentyfikowanych zwiazkéw fenolowych dominowaty
antocyjany (84,5%), w tym przede wszystkim cyjanidyno-3-glukozyd. Zawarto$§¢ pochod-
nych kwasu cynamonowego wynosita 22,76 mg 100 g1, a kwercetyny 13,25 mg 100 g'l.

Z powodu niskich wymagan klimatyczno-agrotechnicznych, wczesnego owocowania
i wartoSciowego sktadu chemicznego owocow jagoda kamczacka jest interesujacym gatun-
kiem zaréwno do uprawy amatorskiej, jak i towarowej.

Introduction

Lonicera (Caprifoliaceae) is a genous of more than 150 species distributed
chiefly in sub-tropical and temperate regions of the Northern Hemisphere.
Blue honeysuckle or sweet berry honeysuckle (L. caerulea L.) fruits are
widely cultivated in Russia, China and Japan but are practically unknown as
edible berries in North America (CHAOVANALIKIT et al. 2004). Approximately 45
species are known to grow in India and few species are used in indigenous
medicine as antipyretic, stomachic and diuretic, and in dysentery. Japanese
honeysuckle (L. japonica Thunb.) was used to treat urinary disorders, fever
and headache. It has been known as anti-inflammatory agent in Korea from
ancient times and used widely for upper respiratory tract infections, diabetes
mellitus and rheumatoid arthritis (KuMAR et al. 2005). Also, in the latest
studies Lonicera berries were shown to possess anti-inflammatory (PArk et
al. 2005, JiN et al., 2005) and food allergy alleviating properties (L1, L1 2005).

In Poland, blue honeysuckle becomes more and more popular, especially
in amateurish cultivation. The first reports on fruit phenolic composition were
elicited by OszmiaNskI et al. (1995). Growing interest in the species is reflected
among the others, in new cultivars breeding. Thus, the aim of the study was
to evaluate fruit mass, firmness and chemical composition (dry weight, soluble
solids, titratable acidity, total sugar, reducing sugar, saccharose, total
polyphenol, ascorbic acid and nitrate content) of a new Polish honeysuckle
cultivar Zielona. Moreover, phenolics composition (by means of HPLC) and
DPPH® radical scavenging activity of fruit extract were determined.
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Material and Methods

The experiment was undertaken in 2006 in the Experimental Station
of Agricultural University of Szczecin at Rajkowo. The blue honeysuckle
three-year old bushes were planted in the spring 2005 at 3 m x 1.5 m spacing
in the brown soil (III quality class) rich in the nutrients. The plants were
cultivated under conventional agronomic treatments adequate to low soil
and water requirements of the species. The study was a randomized split-
-plot design with three replications (four bushes per plot). Because Lonicera
plants are resistant to pathogen diseases ‘by nature’ no chemical protection
was applied. The fruits (~ two-kilogram bulk sample) were collected on 28th
June 2006.

The mass and firmness were measured on fresh fruits soon after the
harvest. L-ascorbic acid and nitrate content was determined in fresh fruit
stored after harvest overnight at 5°C. Dry weight, soluble solids, titratable
acidity, total sugar, reducing sugar, total polyphenol, phenolics composition
and estimation of 2, 2-diphenyl-1-picrylhydrazyl radical (DPPH )% inhibition
were performed on fruits packed in polyethylene bags and stored at —25°C
for six months.

Fruit mass was measured with RADWAG WPX 4500 electronic scales
(0.01 g accuracy), while firmness with a non-destructive computer device
Firmtech 2 (BioWorks, USA). Dry weight of fruit was determined with
a gravimetric method according to Polish standard PN-90/A-75101/03.
Soluble solids content was determined with an Abbé refractometer (PN-90/A-
-75101/02). Titratable acidity was determined potentiometrically (pH-meter
Orion 720 A, USA) according to PN-90/A-75101/04. Total sugar and reducing
sugar content was determined according to the Loof-Schoorl method
(Krerowska-Kuras 1993). Saccharose content was calculated according to the
relationship: saccharose = (total sugar — reducing sugar) x 0.95. L-ascorbic
acid content was determined with iodometric method (SamoTus et al. 1982).
Nitrate content was determined with an ion-selective electrode by means
of multi-function computer device CX-741 Elmetron (Zabrze, Polska) and the
data were expressed as mg NaNOg per 100 g of fruit. Total polyphenol content
in the methanol (70%) extracts was estimated according to SINGLETON and
Rosst (1965) with the Folin-Ciocalteu reagent. The data are expressed as mg
of gallic acid equivalents (GAE) per 100 g of fruit tissue. Scavenging effect
of chokeberry fruit on DPPH-radical was determined according to the method
of YEN, CHEN (1995). DPPH" percent inhibition was calculated according to
Rosst et al. (2003) from the formula: Percent inhibition = 100 — ((4,/A,) x 100),
where A, — absorbance of test solution and A, — absorbance of reference
solution. The HPLC analyses of polyphenols were carried out on a HPLC
apparatus consisting of a Merck-Hitachi L-7455 diode array detector (DAD)
and quaternary pump L-7100equipped with D-7000 HSM Multisolvent
Delivery System (Merck-Hitachi, Tokyo, Japan). The separation was
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performed on a Synergi Fusion RP-80A 150 x 4.6 mm (4 mm) Phenomenex
(Torrance, CA USA) column. Column oven temperature was set at 30°C.
Aliquots of 1 g fruit tissue were extracted with methanol acidified with
0.1% HCI. The extraction was performed in ultrasonic bath for 20 min.
Next, the slurry was centrifuged at 19000 x g for 10 min and the supernatant
was used for HPLC analysis. The supernatant was recovered and filtered
through a 0.45 mm cellulose syringe filter before analysis. The mobile phase
was composed of solvent A (2.5% acetic acid, pH 2.9) and solvent B
(acetonitrile). The program began with a linear gradient from 0% B to 25%
B (0-36 min), followed by washing and reconditioning the column. The flow
rate was 1 ml/min and the runs were monitored at the following wavelengths:
chlorogenic and neochlorogenic acid at 320 nm, flavonol glycosides at 360 nm
and anthocyanin glycosides at 520 nm. The Photo Diode Array spectra were
measured over the wavelength range 240-600 nm in steps of 2 nm.
Retention times and spectra were compared to those of pure standards
within 200—-600 nm.

Results and Discussion

In the year of our experiment, Zielona cultivar yielded 825 g fruit per
bush. According to GastoL et al. (2004) 3-year old bush produces 700 g of
berries whereas yielding at the level of 1000 g per bush can be obtained
from 5-year old bushes (Kawtcki 1996). The mean weight of one berry was
0.99 g and fruit firmness 198 G/mm. Honeysuckle cultivars selected at
Czelabinsk (Siberia) (Pierzca 2001) and cultivars tested by HumMmER (2006) in
USA showed similar fruit mass. Moreover, in present study relatively high
drop-fruit percentage was observed (18.4%).

Kawecki et al. (1997) excerpt Pietrova that Lonicera fruit contain 19% of dry
weight, 4-12 g 100 g1 sugars, 2.6-3.1 g 100 g'! organic acids and 40-130 mg 100 g1
ascorbic acid. In our study, Zielona berries showed lower dry weight content
(12.65%) and low total sugar content (4.64 g 100 g‘l) with predominant
participation of reducing sugar and only negligible of saccharose (0.16 g 100 g'1)
(Table 1). The total acid content (2.98 g of citric acid 100 g'1) was high and in
consonance with the above reports. The berries of Zielona cv showed 39.1 mg
of nitrates 100 g'l. In Poland and other countries, there is a lack of regulations
on permissible nitrate content in the fruit (except for bananas). However,
Chemical-Agricultural Stations on the basis of previous surveys presume
admissible content in strawberries 250 mg NaNOg per kg of fresh weight
(Zurawicz 2002). NaBrzyNSKI and GAJEWSKA (1994) observed much higher
nitrate content in strawberries (up to 360 mg NaNOg/kg). Honeysuckle fruit
cv Zielona were characterized by the level of nitrates comparable with low
nitrate-accumulation vegetables (cucumber, parsley, broccoli and carrot — up
to 400 mg NaNOg/kg) whereas, vegetables with high ability of nitrate
accumulation (lettuces) are allowed up to 2000-4500 mg NaNOg/kg.
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Table 1

Chemical composition and 2, 2-diphenyl-1-picrylhydrazyl radical (DPPH*) % inhibition
of honeysuckle fruit cultivar Zielona

Characteristics® Mean +SD
Dry weight (%) 12.65+0.13
Soluble solids (° Bx) 10.17+0.21
Titratable acidity (g citric acid 100 g1) 2.98+0.01
Total sugar (g 100 g1) 4.64+0.02
Reducing sugar (g 100 g'1) 4.47+0.02
Saccharose (g 100 g1) 0.16+0.01
Nitrate (mg 100 g'1) 39.1+1.05
Vitamin C (mg 100 g'1) 42.68+1.32
Total polyphenol (mg gallic acid 100 g1) 429.8+39.04
DPPH* % inhibitionb 51.7+0.21

aValues are the mean of three determinations +standard deviation and are expressed per

fresh weight

b DPPH-radical % inhibition was calculated on the basis of DPPH* scavenging activity of fruit
tissue (1g/100 mL methanol) in reaction mixture consisting of: 1 ml of fruit extract + 3 ml

of methanol + 1 ml of DPPH* solution

The amount of vitamin C in Zielona fruit (42.7 mg 100 g'1) corresponded to
lower value of the range noted by Kawgckr et al. (1997). However, according
to PiERzGaA (2001) cultivars of Czelabinska selection had 25 mg of vitamin C/100 g.
The total polyphenol content measured for 10 genotypes of L. caerulea
by CHaovANALIKIT et al. (2004) ranged from 427 to 1140 mg of gallic acid
equivalents 100 g'L. In this survey, Zielona berries showed 429.8 mg GAE/100 g.
The fruit extract (1 g/100 mL of methanol) displayed 51.7% inhibition of
DPPH-radical (Table 1). CHAOVANALIKIT et al. (2004) confirm antioxidant
activity of honeysuckle based on ORAC value (expressed as mmol of Trolox

Phenolic profile of honeysuckle fruit cultivar Zielona

Table 2

Phenolic compounds (mg 100 g1) Mean®
Anthocyanins
Cyanidin 3-5-diglu 17.94
Cyanidin-3-glu 221.19
Cyanidin-3-rut 18.01
Peon-3-glu 12.66
Neochlorogenic acid 2.57
Chlorogenic acid 16.65
3,5-dicaffeic chinoic acid 3.54
Unidentified flavonol 3.09
Quercetin-3-rut 10.44
Quercetin-3-glu 2.81
Unidentified flavonol 0.81
Luteolin-7-O-a-glucoside 9.40
Total 319.11

@ Values are the mean of two determinations and are expressed per fresh weight
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equivalents 100 g'l) is comparable to that of blueberries, blackberries and
black currants. Zielona fruit showed 269.8 mg 100 g'! anthocyanins with
predominant (82%) participation of cyanidin-3-glu (Table 2). OszmIANSKI et al.
(1995) reported cyanidin-3-glucoside constituted 91% of total anthocyanin
(332.4 mg 100 g'l) in L. kamtschatica fruit.

Hydroxycinnamic acid derivatives content in tested cultivar was
22.76 mg 100 gl including mainly chlorogenic acid (73%) (Table 2).
The amount of total flavonol in Zielona berries was 17.15 mg 100 g1, mostly
quercetin-3-rutinoside (61%). CHAOVANALIKIT et al. (2004) determined in blue
honeysuckles higher content of hydroxycinnamic acid derivatives 30.4-156.2 mg
100 g1 while the quantity of flavonols was similar (12.6-32.8 mg 100 g'1).

Conclusions

1. The blue honeysuckle fruit of Zielona cultivar showed high amount
of total acid (2.98 g citric acid 100 g'1) and low total sugar content (4.64 g 100 g™1).

2. Regarding antioxidant compounds content as vitamin C (42.7 mg 100 g'1)
and total polyphenol (429.8 mg of gallic acid 100 g'1), diluted extract of fruit
tissue (1 g/100 mL methanol) had ability of scavenging 51.7% of DPPH-radicals.

3. The main identified phenolic compounds content decreased in the
order: anthocyanins (269.8 mg 100 g'1) > derivatives of hydroxycinnamic acid
(22.76 mg 100 g'1) > quercetin derivatives (13.25 mg 100 g'1).

4. Blue honeysuckle fruit are the source of dietary phytochemicals and
promising source of natural antioxidants and colorants. Low soil-climatic
requirements and early fruiting of the species should contribute to propagation
of its growing in our country.
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Abstract

In the samples of various apple juices the level of heavy metals were examined.
The main material were divided in 3 groups: one day juices, pasteurised freshly pressed
juices and pasteurised apple juices. All analysed apple juices were of good quality because
they contained low level of cadmium and lead.

METALE CIEZKIE W SOKACH JABLKOWYCH
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Stowa kluczowe: olow, kadm, soki jabtkowe, sok jednodniowy.
Abstrakt

Soki i napoje wyprodukowane na bazie sokéw owocowych sa coraz czesciej spozywa-
ne przez konsumentéw. Na rynku pojawilty sie soki jednodniowe, uwazane za produkty
dostarczajace najwiecej sktadnikéw odzywcezych. Stosunkowo malo jest doniesien na temat
zanieczyszczen tej grupy towaréw spozywczych, w tym metalami ciezkimi. Celem pracy
byto zbadanie poziomu zawarto$ci metali ciezkich (gléwnie otowiu i kadmu) w sokach jabt-
kowych jednodniowych, sokach o wiekszej trwatosci i pasteryzowanych.

Uzyskane wyniki nie wskazuja, aby soki jabtkowe byly mocno zanieczyszczone olo-
wiem i kadmem. Poziom zawartosci tych pierwiastkow w badanych sokach jabtkowych
jednodniowych i pasteryzowanych oraz o przedluzonej trwatosci jest réozny w zaleznosSci
od producenta, a wiec takze w zaleznoSci od surowca. Soki jabtkowe zawierajace migzsz
mialy wyzsza zawarto$é otowiu.
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Introduction

Apples are the most popular fruit in Poland. They are consumed as raw
fruit but as apple juices too. Nowadays in the Polish market fresh apple
juices have appeared as a new product. Raw juices for instance one day
juices are considered as more healthy than pasteurised ones. Therefore it is
important to know about the contents of heavy metals in these juices.
Heavy metals are toxic elements of food. Lead and cadmium are two
important indicators of food pollution. Particularly people who are care
about their health are often consumers of apple juices. The consumption
of water and juices has increased in Poland lately and therefore the control
of quality of this apple juices is very important.

Materials and Methods

The 3 groups of apple juices presented in the Polish market have been
materials of this experiment. This groups were: one day apple juices,
pasteurised freshly pressed juices and pasteurised apple juices. The 2 cloudy
(with flesh) juices were presented in the group of pasteurised juices.

The concentration of lead and cadmium has been determined by AAA
method with graphite furnace with the use of spectrometer AA205 plus and
GTA 100 by Varian. Before examination the samples were mineralised in
microwave furnace Mars 5X by CEM. Calibrating standards were made by
dilution of the high purity commercial Fluka of metal standards for atomic
absorption analyses. Acceptable recoveries of 91 and 103% were obtained for
cadmium and lead, respectively.

Results and Discussion

The mean heavy metal contents and ranges in different apple juices has
been presented in Table 1 and Table 2. The contents of lead and cadmium
in apple juices fits standards (the permissible limit for juices in Poland:
0.1 ppm Pb, 0.01 ppm Cd) (Rozporzqdzenie Ministra Zdrowia... 2003).

The level of lead presented in Table 1 was generally low, but in a few
samples it was about 100 ppb. Pasteurized apple juice 7 characterized by
content of 103.7 ppm Pb (ranges 93.4-114.0). This juice had the highest level
of lead. On the other hand pasteurized apple juice 5 had the smallest level
of Pb — 5.7 ppb (ranges 5.3—6.1 ppb).

Some juices have presented wide ranges of lead contents for instance
one day apple juice 2, 3, pasteurized apple juice 2, 4.

The contents of cadmium is presented in the Table 2. The highest level
of Cd has been in pasteurized apple juice 4 — 2.92 ppb. All residual samples
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Table 1
The contents of Pb in apple juices
Juice Amount Lead — ranges Lead — mean level
of samples (ng dm™) (ng dm3)
One day apple juice — 1 8 15.7-24.7 194
One day apple juice — 2 16 4.5-62.6 30.2
One day apple juice — 3 10 17.8-109.1 52.0
Pasteurised freshly pressed juice — 1 8 25.7-414 33.8
Pasteurised freshly pressed juice — 2 6 10.5-23.6 18.8
Pasteurised apple juice — 1 4 3.6-18.9 11.2
Pasteurised apple juice — 2 4 15.1-88.0 51.6
Pasteurised apple juice — 3 4 7.6-38.5 23.1
Pasteurised apple juice — 4 4 15.1-112.9 64.0
Pasteurised apple juice — 5 4 5.3-6.1 5.7
Pasteurised apple juice — 6 4 19.8-38.8 30.2
Pasteurised apple juice — 7 4 93.4-114.0 103.7
Pasteurised apple juice — 8 4 4.9-51.3 28.1
Table 2
The contents of Cd in apple juices
. Amount Cadmium - ranges Cadmium
Juice of samples (ng dm3) — mean level
(ng dm)
One day apple juice — 1 8 0.15-1.13 0.71
One day apple juice — 2 16 0.16-0.90 0.48
One day apple juice — 3 10 0.15-0.84 0.40
Pasteurised freshly pressed juice — 1 8 0.11-1.15 0.67
Pasteurised freshly pressed juice — 2 6 0.18-0.59 0.39
Pasteurised apple juice — 1 4 0.21-0.99 0.60
Pasteurised apple juice — 2 4 0.53-0.67 0.60
Pasteurised apple juice — 3 4 0.57-1.12 0.84
Pasteurised apple juice — 4 4 1.52-4.33 2.92
Pasteurised apple juice — 5 4 0.62-1.03 0.82
Pasteurised apple juice — 6 4 0.16-0.92 0.54
Pasteurised apple juice — 7 4 0.25-0.40 0.32

contained cadmium - below 1 ppb Cd. The obtained values of Pb and Cd
were generally comparable to the values reported by other authors (Lo Coco
et al. 2006).

The presented results of lead and cadmium doesn’t indicate the relation-
ship between the kind of packing: glass bottle, plastic bottle or cartoon.

The apple juices, particucularly cloudy juices, are considered as healthier
than clear ones and they can include patulin (BAERT et al. 2007, Luckow et
al. 2004).

The contents of toxic metals (Cd and Pb) in juices doesn’t pose the risk
of intake by consumption. The provisional tolerable weekly intake (PTWI)
recommended by the Joint FAO/WHO Expert Committee for Food Additives
for toxic metals are: 25 ng Pb/kg body weight (1993), 7 ng Cd/kg body weight
(2003) (Munoz et al. 2005).



112 Ewa Stasiuk, Anna Rd6j, Piotr Przybytowski

Conclusions

1. All analysed apple juices contained lower level of cadmium and lead
than those limited by the Polish standard.

2. The results of the contents of lead and cadmium in the same group
of juices are different. It results from different raw materials used.
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Abstrakt

The aloe’s leaves contain many components, which have activity against yeasts and
moulds as well as biostatic activity. When the aloe’s pulp connecting with the air many of
their active substances evaporate, therefore it seems to be important to find the effective
method which would not change the biostatic proprieties of aloe’s pulp.

The aim of research was to assess the influence of freezing storage conditions (-10°C
and —-35°C) on the number of yeasts settling the aloe’s leaves and also biostatic activity
against Candida albicans.

Test results showed the reduction of yeast during 60 days of storage aloe’s pulp in
freezing stage storage of yeasts. In result of conducted investigations it has been observed
that freezing and storage aloe’s pulp in freezing stage didn’t cause significant lowering of
aloe’s biostatic activities in the face of Candida albicans.

WPLYW WARUNKOW ZAMRAZANIA MIAZGI ALOESOWEJ NA JEJ
BIOSTATYCZNE ODDZIALYWANIE NA DROZDZE

Izabela Steinka, Anita Kukulowicz

Katedra Towaroznawstwa i Ladunkoznawstwa
Akademia Morska w Gdyni

Stowa kluczowe: aloes, miazga, drozdze, zamrazanie, efekt biostatyczny.
Abstrakt

Liscie aloesu zawierajg wiele skladnikéw, ktore dziataja grzybobdjczo oraz biostatycz-
nie. Migzsz aloesowy w zetknieciu z powietrzem sie rozklada, przez co traci wiele substan-
cji czynnych, dlatego tez wazne wydaje sie¢ znalezienie skutecznej metody jego utrwalania,
ktéra jednocze$nie nie zmieniataby jego wlasciwosci biostatycznych.

Celem podjetych badan byta ocena wplywu warunkéw zamrazania na liczebnosé
drozdzy zasiedlajgcych liScie aloesu i na biostatyczng aktywnosé miazgi aloesowej
w stosunku do Candida albicans.
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Przeprowadzone badania wykazaty redukcje drozdzy podczas 60-dniowego przechowy-
wania miazgi aloesowej w warunkach zamrozenia. Wyniki dowiodly, ze mrozenie i prze-
chowywanie aloesu w warunkach zamrozenia nie powodowalo znaczgcego obnizenia
wlasciwosci biostatycznych miazgi wobec Candida albicans.

Introduction

In last few years the interest of aloe increases, which for reason of its
medical features and rich chemical composition can be a valuable component
of diet. Aloe leaves besides that they are a rich source of nutritious
components, they also contain components that work fungicidally and bio-
statically. Preparations containing a fresh aloe juice, as well as pulps from
this plant’s leaves, are used in treatment of burns, wounds, counteraction
of alimentary tract diseases and in relapsing and lengthy bacterial infections
(ALgiewicz 2000). It results from available literature that aloe flesh in contact
with air undergoes decomposition, because of what it losses many of its
active substances, so it seems important to find an efficient method of its
fixation, which will simultaneously not change its biostatic features (Aloes
Zwyczajny...).

The aim of research was to assess the influence of freezing storage
conditions (—10°C and —35°C) on the number of yeasts settling the aloe’s
leaves and also biostatic activity against Candida albicans.

Material and Methods

The research materials were leaves of a three-year aloe (Aloe arboresces)
given under a frozen process. A sample of 2000 g of leaves was rinsed in
sterile distillated water, dehumidified and next divided into two parts.
The first part was leaves given under a homogenization process with skin,
while the second part were leaves prepared according to the P346068 patent
application. Part of prepared pulp was given for researches before freezing,
while other part was divided and was put into sterile bags PE/PA, which
were next hermitically closed in the vacuous packing machine. Such
prepared samples were frozen and stored in the temperature —10+0.2°C in
a freezer of the Zanussi company and in —35+1°C in a freezer of the Bosch
company. Freezing rate was calculated on the basis of Planck equation,
generally used in practice (GRupA et al. 1999). For the temperature of —10°C
the freezing rate estimated 6 minutes and for the temperature of —35°C
a 1 minute.

The effect of aloe’s pulp biostatic interaction was evaluated for 10% and
20% of aloe before the freezing process and after 1, 30 and 60 days of
storage in the temperature of —10°C and —35°C. The research material in an
amount of about 15 g, with an appearance of a thin plate, after the freezing
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process was left in the room temperature (21+2°C) for about an hour. The
sizes of sample and given conditions allowed for complete defrost of pulp.

Yeasts from the species of Candida albicans were the testing strain.
Yeasts were taken by inoculation loop from a slant culture and then they
were carried over to a broth bouillon base. The culture was performed for
48 hours in the temperature of 25°C, and then they were determined on
agar base YGC with a chloramphenicol of the Merck company.

Inoculums added to fresh aloe pulp and to frozen aloe, after 1 day of storage
estimated 6.22 log jtk/g. Inoculums added to aloe stored in frozen conditions for
30 and 60 days estimated correspondingly: 6.61 and 6.52 log jtk/g. Selective
YGC base with a chloramphenicol of the Merck company was used for
evaluation of the counts of yeasts in a aloe’s pulp. The incubation was
performed in the temperature of 25°C for 120 hours. Microbiological
analyses were performed with a traditional method. Inoculations were
performed in accordance with the Rozporzadzenie Mnistra Zdrowia z dn.
13.01.2003 r.

Results and Discussion

Performed researches of the pulp microbiological state indicate
a reduction of the count of yeasts living in the frozen aloes pulp during 60-day
storage in frozen conditions. Yeasts population was a subject to reduction
regardless the form and the temperature of aloe freezing (Table 1). Average
rate of pollution with yeasts of fresh samples of homogenized aloe’s pulp
with skin and without skin estimated correspondingly: 3.53 log jtk/g and
2.24 log jtk/g (Table 1). Higher reduction rate of those microbes count has
been observed in the aloe’s pulp with skin, stored in the temperature —10°C
than in the temperature of —35°C (Table 1). Reduction after 60 days of
storage estimated correspondingly: about 1.8 cfu/g and 1 cfu/g. Significantly
higher dynamism of reduction in researched microbes appeared after 30-day
storage of the pulp in a frozen state. A pulp from aloe without skin characte-
rized with a two times higher dynamism of yeasts reduction in the tempe-

Table 1
Count of yeasts during the storage of aloe in —10°C and —-35°C (log cfug)
Log CFU/g
Storage time AS_jg0¢ AS_g50¢ BS_p0¢ BS_350¢

max min. | max min. | max min. | max min.

Control 3.76 | 353 | 257 | 3.76 | 3.53 | 257 | 241 | 224 | 1.7 | 241|224 | 1.7

30 days 2.66 | 2.12 0 3.04 | 266 | 217|244 | 193 | 148 2.76 | 2.19| 1.3

60 days 240|172 0 | 292|256 | 19 |225|180| 0 |262|205| 1.0

AS — aloe’s pulp with skin
BS — aloe’s pulp without skin
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rature of —10°C. In the temperature of —35°C reduction of the count of
yeasts was insignificant and estimated only 0.2 cfu/g. Comparing both forms
of aloe which were freezing and stored for the period of 60 days in the same
temperature, it can be stated that significant stoppage of the microflora is
being observed in the pulp from aloe with skin and it is more intensive in
comparison with the reduction stated in a pulp from aloe without skin.
According to the literature data it results that yeasts more willingly develop
in an environment rich in sugar. It results that aloe without skin leaves,
devoid of anthraquinone compounds, will be better growth base for fungi
(BurBIANKA et al. 1983).

However given literature indicates also a decrease of the bacterium cells
growth capacities after the freezing process, resulting from crystallization
of water in the environment. The reason of microbes decay is the difference
of osmotic pressures between environments and those microbes (ZALESKI
1985). This type of tissue can be compared with the tissue of soft berry fruit
(strawberries). The Ministry of Health decree regulating the microbiological
state of frozen fruits determines the threshold value of the counts of moulds
and yeasts, on the level of 5.0 102 jtk/g (Rozporzadzenie Ministra Zdrowia
z dn. 13.01.2003). Results of herewith researches concerning the pollution
rate of researched aloe pulp with yeasts population before the freezing
storage, indicated exceedance of those values. Storing the homogenate in
frozen conditions showed an efficient reduction of fungi living in the pulp
from aloe with skin.

Results of the biostatic interaction of fresh aloe indicated an influence of
the plant’s components to the Candida albicans cells. Propriety stopping the
microbes development, the aloe owes mainly to anthraquinone derivatives,
such as: aloemodine, barbaloine, aloine, which are present in the leather of
this plant (SMoOLARZ et al. 2004).

It was showed that addition of aloe to the culture of fungi influenced
their reduction (Figure 1). Storage of aloe’s pulp for a 1 day in freezing
conditions didn’t cause a fall of pulp’s biostatic activity, both with skin and
without skin, reducing the count of yeasts from about 0.7 cfu to about 1 cfu.
The aloe’s pulp stored in the temperature of —10°C indicated a higher
influence to the Candida albicans cells than the same material stored in the
temperature of —35°C (Figure 2). Those are significant changes of population
amount conditioning a good tissue’s microbiological quality in case of adding
aloe to fermented milk products.

During next 30 days of storage it was stated that there is a fall of aloe’s
pulp biostatic activity (Figure 2). After 60 days of storage the biggest
biostatic effect has been noticed in case of aloe with skin and without skin
stored in the temperature of —35°C, at higher concentration of the pulp
(Figure 2).

Achieved research results concerning the biostatic influence of aloe to
cells are in accordance with data presented in the literature (CELIKTAS et al.
2007). Data presented by Smolarz, indicate a significant anti-fungi influence



The Influence of Freezing Storage Conditions of the Aloes Pulp... 117

control 10% of aloe 20% of aloe
I aloe with skin [ aloe without skin

Fig. 1. Biostatic effect of the fresh aloe against Candidia albicans

1 day 30 days 60 days

Il control [ 10% AS -10°C [ 20%AS -10°C
21 10% AS -35°C 1 20% AS -35°C

Fig. 2. Biostatic activity of the aloe’s with skin, stored in the temperature
of —10°C i -35°C against Candidia albicans

of the aleomodine in proportion to the Candida albicans cells (SMOLARZ et al.
2004). In the literature there is an insignificant amount of data concerning
influence of the aloe’s pulp to fungi. More information can be found in the
literature with a subject area about aloe extracts. It results from available
literature than among others: aloe lyophilizate components influence the
stoppage of spores germination and shreds development Trichophytom
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1 day 30 days 60 days

Il control [ 10% BS -10°C [ 20% BS -10°C
3 10% BS -35°C [ 20% BS -35°C

Fig. 3. Biostatic activity of the aloe’s without skin, stored in the temperature
of —10°C i —35°C against Candidia albicans

mentagrophyles (Fusita et al. 1978). Ali and partners however stated an
activity of extract from fresh leaves of Aloe arborescens and Aloe barbadensis
in stoppage of Cl. herbarum and Fusarium moniliforme (ALl et al. 1999).
Research results of those authors confirmed a similar anti-fungi activity
of Aloe arborescens and Aloe barbadensis.

Conclusions

1. A higher efficiency of yeasts reduction in the aloe pulp was stated at
the temperature of —10°C than at the temperature of —35°C.

2. Influence of aloe frozen in the temperature of —10°C causes yeasts
reduction by 1.5 log cfu/g.

3. Freezing and storage of aloe in freezing conditions doesn’t cause any
significant decrease of its biostatic features.

4. Ability to stop the development of yeasts falls under the influence
of aloe with skin and without skin by about 0.5 log cfu/g after 30 days
of freezing the aloe pulp in both scopes of temperature.
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Abstract

The field experiments were carried out in 2002-2004 to evaluate the impact of weed
control system with herbicides (Afalon 50 WP, Azogard 50 WP, Sencor 70 WG + Olbras 88 EC
adjuvant, Apyros 75 WG + Atpolan 80 EC adjuvant) on the degree of nitrates accumu-
lating in the Rywal and Saturn potato cultivars after harvest and storage in 4 tempe-
rature degree. It was found that the applied herbicides caused a tendency to increase of
nitrates content in potato tubers in relation to control, especially Sencor 70 WG + Olbras
88 EC adjuvant (331 mg kg™l of fresh matter). After 3 and 6 months of storage the
nitrates content decreased by 36% and 37.5%, respectively, relatively to the initial level
(mean for the plots).

ZAWARTOSC AZOTANOW(V) W BULWACH ZIEMNIAKA PRZECHOWYWANYCH
W TEMPERATURZE 4°C

Dorota Wichrowska

Katedra Przechowalnictwa i Przetworstwa Produktéw
Uniwersytet Technologiczno-Przyrodniczy w Bydgoszezy

Stowa kluczowe: azotany(V), bulwy ziemniaka, herbicydy, przechowywanie.
Abstrakt

Doswiadczenia polowe prowadzono w latach 2002-2004 w celu zbadania wplywu me-
tod odchwaszczania herbicydami (Afalon 50 WP, Azogard 50 WP, Sencor 70 WG + adiu-
want Olbras 88 EC, Apyros 75 WG + adiuwant Atpolan 80 EC) na stopien kumulacji szko-
dliwych azotanow(V) w bulwach ziemniaka odmiany Rywal i Saturn po zbiorach
i przechowywaniu w temperaturze 4°C. Zastosowane herbicydy wplynely na podwyzszenie
zawarto$ci azotanéw w bulwach ziemniaka w poréwnaniu z obiektem kontrolnym,
w szczegdlnosei preparat triazynowy — Sencor 70 WG + adiuwant Olbras 88 EC (331 mg kg!
Swiezej masy). Po 3 i 6 miesigcach przechowywania zawarto§é azotanéw obnizyla sie Sred-
nio odpowiednio o 36 i 37.5%.
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Introduction

The content of nitrates is an important criterion for nutritional and
toxicological quality of foodstuffs. These compounds are subject to the
activity of the stomach bacteria to be reduced to nitrites, which are in turn
precursors of nitrosoamines. The latter substances can be carcinogenic
and/or have a mutagenic activity. In humans nitrates may also causa
methaemoglobinemia which is the result of oxidation of the haemoglobin
divalent iron to its trivalent form uncapable to bind oxygen in a reversible
way. The expert committee of the World Health Organisation (FAO/WHO)
worked out daily acceptable intake of nitrates and nitrites by an adult
person what equals 0-5 mg NOg and 0-0.02 mg NO, per 1 kg body weight,
respectively. The main source of nitrates (65-75%) are plant products
(CzARNIECKA-SKUBINA, GOLASZEWSKA 2001). The occurrence of these compounds
in plants is the consequence of their natural life processes connected with
transformation of nitrogen to aminoacids and proteins. Their excessive
amounts are often related to irrational fertilization with nitrogen as well as
incorrect agrotechnology (RocoziNska et al. 2000, Wapas et al. 2005). Taking
into consideration degree of accumulation of nitrates the plants can be
separated into three groups; those containing more than 1000 mg kg'! fresh
weight (lettuce — 380-3520, red beet — 150-5690, spinach — 350-5690 mg kg'!
fresh weight, kohlrabi, garden beet, radish, rhubarb), of concentration
ranging 500-1000 mg kgl fresh weight (Beijing cabbage, savoy, headed
cabbage, cellery, fennel, courgette), and those accumulating nitrates poorly
of content below 500 mg kg1 fresh weight (beans — 80-820, cucumber — 20300,
tomato 10-100 mg kgl fresh weight, onion, asparagus, pepper, and others)
(RocoziNska 2003). The species under study, potato, is a plant poorly
accumulating nitrates, however, in the contrary to many other vegetables it
is a basic component of the daily diet. In Poland its consumption was assessed
to be about 129 kg per person. It is eaten in periods far from the harvest
time and therefore a constant monitoring of nitrate concentration in the
tubers in necessary, both after the harvest and over the storage time.
According to Directive of the Minister of Health (DU 2003 r. of Nr 37 pos.
306) the potato tubers should not contain more than 200 mg NO, kgl in
fresh mass.

The objective of the investigation was to evaluate the changes of nitrate
content(V) in potato tubers cv. Rywal and Saturn in time of storage in
dependence on nursing treatments with the use of herbicides in time of
vegetation.
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Material and Methods

Potato tubers were collected from field experiments carried out in
2002-2004 at the Mochetek Experimental Station belonging to the
University of Technology and Life Sciences in Bydgoszcz. The two-factor
trials were located on a soil good for rye cultivation. They were planned as
randomised sub-blocks in three replications. The first factor were ways of
the potato’s nurturing — Afalon 50 WP (linuron), Azogard 50 WP (prometrin),
Sencor 70 WG (metribuzin) + adjuvant Olbras 88 EC, Apyros 75 WG
(sulfosulfuron) + adjuvant Atpolan 80 EC, while the second one were medium-
-late potato varieties Rywal and Saturn. Farmyard manure (25 t ha'l) was
applied in autumn. All the mineral fertilizers were used in spring before the
seeding according to nutritional needs of potato and soil resources (nitrogen —
120 kg N ha'l as ammonium nirate (34%), phosphorus — 110 kg P,054 ha'l as
triple phosphate (46%), potassium — 120 kg K,0 ha'l as potassium sulphate
(50%). Cereals were grown as forecrops. Thermal and moisture conditions
over the experimental period varied (Figure 1).

After the harvest samples of mature tubers were collected according to
the respective norm and than stored in chambers with fixed temperature
(4°C) and relative air humidity (95%). Nitrate concentration in the tubers
was assayed after harvest and after 3 and 6 months of storage with ion-
-selective electrode (PN-86/C-04576/10) with help of multi-functional
Elmetron computerised device CX — 721.

The importance of the means was evaluated statistically with variation
analysis according to the experimental design. The smallest significant
difference was calculated with Tukey test.

Results and Discussion

The results of the analyses of the tubers given in Table 1 indicated that
the herbicides used on the potato plantation had a significant effect on an
increase of concentration of inorganic nitrogen compounds — nitrates(V),
among them triazine preparation Sencor 70 WG being the most active one.
Variation analysis of the collective results showed that the varieties under
study did not differ significantly in the respect of the parameter mentioned
above. In 2002 the Saturn variety acummulated significantly more nitrates(V),
while in 2003 less than the Rywal one. Therefore it can be concluded that
thermal and moisture conditions occurring over vegetation period and
individual varietal reaction in specific years were the main factors affecting
nitrate concentration in potato tubers. In the 2003 vegetation period
unfavourable rainfall and temperature distribution (Figure 1) could stimulate
an increase of the amount of the investigated compounds. Similar results
were reported by CIeSLIK (1995) and FrYDECKA-MAzURCZYK (1996). The latter
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Table 1

Nitrates content (mg kg of fresh matter) in Rywal and Saturn potato cultivars
after harvest depending on applied herbicides

. Years
Applied herbicides (T) Cultivars

an 2002 2003 2004 mean

Rywal 121.0 | 3563 | 206.7 | 2280

Without herbicides (control) Saturn 137.0 349.7 217.3 234.7
Mean 129.0 | 3530 | 2120 | 2313

Rywal 217.7 | 4230 | 2340 | 2916

Afalon 50 WP Saturn 224.3 354.3 225.7 268.1

Mean 221.0 388.7 229.9 279.8

Rywal 237.0 533.3 241.3 337.2
Sencor 70 WG + adjuvant Olbras 88 EC Saturn 229.0 501.7 2443 325.0
Mean 233.0 517.5 242.8 331.1

Rywal 1507 | 3920 | 2343 | 259.0
Azogard 50 WP Saturn | 180.7 | 366.0 | 2383 | 2617

Mean 165.7 379.0 236.3 260.3

Rywal 184.7 4443 238.3 289.1
Apyros 75 WG + adjuvant Atpolan 80 EC | Saturn 2143 360.3 238.3 271.0

Mean 199.5 402.3 238.3 280.0
Rywal 182.2 429.8 230.9 281.0
Mean Saturn 197.1 386.4 232.8 272.1
Mean 189.6 408.1 231.9 276.5
I 6.0 7.3 4.9 5.2
LSDp =0.05 II 1.1 2.2 n.s. n.s.
IxII 3.5 7.1 6.4 n.i.

n.s. —no significant difference

author added that stress conditions, i.e. very high temperature, and lack of
rain, as well as low temperature and excessive rainfall, promote accumulation
of nitrates. BroNsk1 (1973) and Sas-Protrowska et al. (1972) found that
herbicides affect transformations of nitrogen in cultivable plants. A simple
consequence of those reactions is accumulation of some products in the
plant. This is the case for triazine herbicides, which can change ezymatic
acitivity connected with nitrogen transformations in plants (LiSINSKA et al.
1990). In potato nitrate reductase is the enzyme responsible for reduction of
nitrates to nitrites and their further incorporation to organic compounds
(Kaczrowskr 1987).

As compared with the results recorded after harvest (Figure 2) a significant
decrease of nitrate content, even by 44% (Figure 3) was observed after three
months of storage of potato tubers in the chamber with 4 temperature
degree. This effect was not that strong after 6 month of incubation. Among
others CiESLIK (1994) and Fracasowa (1994) showed that nitrate concentration
in potato tubers stored for 6 months dropped even to 59%. A decrease in
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Fig. 1. Air temperature and rainfall during the potato vegetation period (WALTER 1976)

nitrate content in products of plant origin can be triggered also by other
factors. Nitrates and nitrites are soluble in water, therefore peeling of
potatoes and their careful washing and boiling about 43-66% of these
components are disappear from potato tissues (MozZoLEWSKI, SMOCzZYNSKI 2004).
On the other hand boiling time should be always limited to a minimum to
avoid the transfer of a major part of vitamins and mineral components to
the extract. Similarly frying causes a considerable decrease of these
compounds, too, even down to 20% of the original concentration (RoGozINSKA
2003, MozoLEwsKI, SMoczyNsKI 2004). Despite the fact that the investigated
potato tubers accumulated relatively high amounts of nitrates after the
harvest, the recorded concentrations are not a threat to human health,
provided that they will always undergo processing in the kitchen.
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Fig. 2. The nitrates content in potato tubers in dependence on applied herbicides
and measurement time (average with years 2002-2005). T1 — after harvest,
T2 — after 3 months of storage, T3 — after 6 months of storage
Explanation
H-0 — without herbicides (control), H-1 — with herbicide Afalon 50 WP,

H-2 — with herbicide Sencor 70 WG +adjuvant Olbras 88 EC 1.51 ha'l,

H-3 — with herbicide Apyros 75 WG +adjuvant Atpolan 80 EC 1.5 1 ha'l,

H-4 — with herbicide Azogard 50 WP
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1%
H-2 47.43%
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H##E after 6 months of storage [l after 3 months of storage

Fig. 3. The percentage losses of nitrates content in potato tubers in depending on using the
herbicides after 3 and 6 months of storage (average with years 2002-2005)
— explanation in Figure 2
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Conclusions

1. Herbicides used in potato cultivation, especially Sencor 70 WG,
increased the content of nitrates in the tubers of varieties under study in
relation to the control object.

2. Concentration of nitrates in the tubers was affected also by weather
conditions occurring in specific years of plant vegetation. Prevailing dry
months in one of the vegetation periods caused a more intense accumulation
of nitrates than in the other years.

3. Storage of the tubers over the autumn-winter-spring period significantly
reduced the content of nitrates. The highest decrease was noted after
3 months of storage (average for objects 36%).
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Abstract

The effect of thermal treatment on changes of polyphenols and dry mass content in
broccoli depending on applied form of vegetable raw material and method of cooking were
examined. The experiments were carried out on fresh and frozen broccoli delivered from
the domestic, Warsaw market. Four types of thermal treatment were applied: cooking
starting from cold water, cooking starting from boiled water, steam cooking and cooking
with microwave oven usage. Extraction process for polyphenols determination was carried
out three times by means of methanol. Both forms of raw material were substantially
statistically diversified with respect to quantity of examined components. The applied
culinary techniques caused significant changes in content of examined components in the
final product, connected with the type and way of treatment. The thermal treatment
with the use of water caused significant losses of polyphenols, whereas steam cooking
caused much less ones. Less losses were observed during thermal treatment of frozen
broccoli in comparison with the fresh one.

WPLYW OBROBKI TERMICZNEJ NA ZMIANY ZAWARTOSCI POLIFENOLI
W BROKULACH
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Szkota Glowna Gospodarstwa Wiejskiego w Warszawie

Stowa kluczowe: polifenole, obréobka termiczna, brokuty.
Abstrakt

Badano wptyw obrébki termicznej na zmiany zawarto$ci polifenoli i suchej masy
w brokutach, w zaleznosci od uzytej formy surowca i zastosowanej techniki kulinarne;j.
Przeprowadzono eksperyment ze §wiezymi i mrozonymi brokutami pochodzacymi z war-
szawskiego rynku. Stosowano cztery rodzaje obrobki termicznej: gotowanie — brokutly
wrzucano do zimnej wody, gotowanie — brokuly wrzucano do wrzacej wody, gotowanie na

Address: Celina Wieczorek, Warsaw Agricultural University, ul. Nowoursynowska 159¢, 02-787
Warszawa, Poland, tel.: (022) 59 37 004; e-mail: celina_wieczorek@sggw.pl
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parze i gotowanie w kuchni mikrofalowej. Proces ekstrakcji w celu oznaczenia polifenoli
przeprowadzono trzykrotnie z metanolem. Obydwie formy surowca byty istotnie staty-
stycznie zroznicowane pod wzgledem zawarto$ci badanych sktadnikéw. Stwierdzono istotne
zmiany ich iloSci w produkcie, w zaleznosci od rodzaju i sposobu obrébki. Zastosowanie
metody obrébki termicznej w wodzie spowodowato duze ubytki polifenoli, metody z wyko-
rzystaniem pary spowodowaly mate straty. Mniejsze straty polifenoli zaobserwowano pod-
czas obrobki termicznej mrozonego produktu.

Introduction

Polyphenols compounds, as food bioactive ingredients show antioxidant
and germicidal properties, decrease cholesterol level and possess possibility
of cancer prevention (BrRavo 1998, GRAJEK 2004, Hanczakowskl 2004).

Some polyphenols, particularly flavonoids, play significant role at a process
of sealing and strengthening the capillary blood vessels, indirectly curb
hialuronidase activity, show some influence on vitamin C stabilisation and
may counteract the trombocite gluing (HorBowicz 2000, JaNEczko 2004,
KoHLMUNZER 1993).

Proper function of organism on cellular and extra-cellular level is
ensured owing to antioxidant components of food (Czeczor 2000, LuToMSKI
2003). Daily consumption of vegetables and fruits in quantity not less than
500 g have a favourable influence on organism due to positive effect of both
polyphenols and different compounds existing in such a kind of food, among
others; food fibre, vitamins, mineral components and the other vegetable
metabolites (ZpuNczyk 2001).

Brocceoli is a vegetable of significant polyphenol compounds content
(GawLIk-Dzik1 2004). Its inflorescence is not only a good source of polyphenol
compounds but also of glucosynolanes and vitamin C (HorBowicz 2005).
Broccoli is attributed to an antineoplasmic action, which is connected with
significant content of antioxidants (CARPER 1995). This vegetable is considered
as one of the main sources of flavonoles in the men’s diet (VALLEJO et al.
2004). Broccoli can be consumed in the raw state and/or after thermal
treatment. Broccoli is easy to freeze. In culinary practice fresh and frozen
broccoli are used interchangeably. So, the purpose of may research was to
check the change of polyphenol content, which occur in the two forms of
broccoli — raw vegetable and the frozen one — which were subjected to the
typical ways of thermal treatment.

Material and Methods

Fresh and frozen broccoli (Brassica oleracea var. Italica) were examined
as raw material. Fresh broccoli were imported, each piece (of 500 g in
weight) was wrapped in thin foil. Frozen broccoli of domestic origin were
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packed in foil bags, each of 450 g in weight. Both forms of vegetable were
bought in a supermarket.

These methods of thermal treatment were tested, which are the most
often used in households applications during meals preparation, namely:
cooking beginning from cold water, cooking starting from boiled water,
steam cooking and cooking with microwave oven usage. To obtain more
clear data, analyses of dry substance content in the raw vegetable — and in
a broccoli after treatment — were performed.

Optimal time of thermal treatment was experimentally established, in
such a way, that after treatment roses of broccoli preserve their original
shape and proper consistency. The consistency was sensory examined, using
gradual scale of category (Janickr 1999). The vegetable was cooked with
distilled water. There were the following ratio of vegetable mass (W) in
comparison to water volume (V): cooking in water 1:4 W/V; cooking in
microwave oven 10:1 W/V. Each time every portion of broccoli roses was
250 g in weight. Treatment time of fresh broccoli (f) and frozen (c) one:
typical cooking beginning from cold water — 15 min (f) and 8 min (c); cooking
starting from boiled water — 7 min (f) and 6 min (c); steam cooking — 8 min
(/) and 8 min (c); cooking in microwave oven — 10 min (f) and 8 min (c).

Polyphenols extraction was carried out by means of 80% methanol
solution (BARANIAK, GAWLIK-DzIk1 2004). Three weighed portions (each of 3g in
weight) were taken from one sample of vegetable. Total content of phenol
compounds in extracts was determined by means of spectrophotometric
method. Folin-Ciocalteau‘s reagent was applied and measurement of
absorbance was performed with the use of Specord 40, after 90 min, at
wavelength 725 nm (OBoH 2004, with my own modification). Obtained results
were expressed in reference to gallic acid. Dry mass content (in %) was
determined by a device for relative humidity measurement (WPS 30S),
so called balance-dryer, with analysis parameters programmed in accordance
with the device instruction manual.

Statistical analysis was estimated by comparison of sampling variance
(2 samples; test F) and by comparison of two samples mean value at
significance level a = 0.05.

Results and Discussion

Both forms of raw material were substantially diversified in respect to
content of examined components. Raw broccoli contained 2900 30 mg
of polyphenols and 139.9 +0.7 g of dry substance in kg of vegetable. Frozen
broccoli respectively, contained 1080 +20 mg of polyphenols and 90.9 +0.03 g
of dry mass in kg of raw material (Figure 1 and Figure 2). Polyphenol compounds
are substances, which quantity in fresh raw material is changeable and
depends on many factors. One of the important elements is a variety of tested
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vegetables. This opinion is evident from results of research carried out by
BorowskI et al. (2005), CieSLIK et al. (2006) PROTEGGENE et al. (2002), ZHANG,
Hamauzu (2004), in which polyphenols level in broccoli was in the range of
34.5-290 mg kgl of the fresh mass. It is also confirmed by experiments
carried out by HorBowicz (2005), which present diverse concentration of
flavonoids in the different sorts of broccoli. The above mentioned studies
were carried out within period of two years and additionally confirmed the
diverse content of flavonoids in the same species.

In frozen broccoli polyphenols content was significantly less than in the
fresh broccoli. In our tests frozen broccoli — differ in variety and their
cultivation conditions from the raw broccoli — was used and for that reason
it is rather impossible to evaluate properly the losses that occur during
blanching and freezing. There is also lack of reference experiments that
could be used for comparison of our own results concerning polyphenols
content and its changes occurred as an effect of freezing.

Changes of polyphenols content caused by culinary treatment are shown
on Figure 1.
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Fig. 1. Polyphenols content in broccoli subjected to culinary treatment in terms of product

Statistical analysis showed existence of statistically significant differences
of polyphenols concentration in fresh broccoli subjected to culinary treatment
in comparison to the raw broccoli. It proves that polyphenols content was
significantly changed during thermal treatment. Simultaneously, it should be
pointed out that type of applied treatment had serious influence on polyphenols
content — statistically significant differences of polyphenols level in tested
samples were demonstrated depending on thermal treatment method. Lack
of statistically significant differences of polyphenols content in comparison to
raw material was confirmed only in case of frozen broccoli cooked in
microwave oven. So, such a way of treatment had no crucial influence on
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polyphenols content in the frozen product. In the other methods, the
statistically significant differences of polyphenols content were noticed in
comparison to the raw, frozen broccoli. It proves that the three examined
methods of thermal treatment substantially influenced the decrease
of polyphenols content in the final product. However, it was also confirmed
that in case of fresh raw material, polyphenols quantity in the final product
was essentially diversified for the four tested methods of culinary treatment.

ZuANG and Hamauzu (2004) during cooking broccoli — starting from boiled
water and processing treatment in different periods of time — also stated
considerable changes of polyphenols content. Drop of polyphenols content
increased with the prolongation of treatment time. Similar changes have
been observed during thermal treatment carried out by means of microwave.
For the latter method of treatment less drop of polyphenols level was
stated, what is in accordance with obtained results of tests. BorowskiI et al.
(2005) also found, that broccoli cooked in water possesses the less polyphenols
content. In case of broccoli being cooked in a convection-type furnace, the
only test sample, comparable to discussed experiments was the variant, in
which broccoli were cooked for 5 minutes by means of steam (at a tempera-
ture of 103°C). At presented experiment an insignificant drop of polyphenols
content in comparison to raw material occurred, similarly as during steam-
-cooking of broccoli.

Owing to diverse content of dry substance in tested samples (Figure 3)
polyphenols content was recalculated in comparison to kg of dry substance.
Due to low content of dry matter, both in fresh and frozen vegetable, the
considerably higher values were obtained (Figure 2).

Statistical analysis of results recalculated in terms of dry substance,
showed lack of substantial difference in polyphenols content, both in raw

dry substance (%)

raw material cold water hot water steam  microwave
type of culinary treatment

Ml fresh vegetable Tozen vegetable

Fig. 2. Polyphenols content in broccoli subjected to culinary treatment,
in terms of dry substance
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broccoli and in steam-cooked broccoli. It points the slight losses of polyphenols
in fresh broccoli during such a kind of culinary treatment. In the other
methods of thermal treatment the substantial statistical difference in
polyphenols content — both in raw broccoli and in cooked ones — were
stated. Polyphenols content in dry substance of raw, frozen broccoli was
considerably differ from polyphenols content in cooked — previously frozen —
broccoli. So, it is evident, that culinary treatment substantially decreased
polyphenols content in final product. Moreover, type of applied thermal
treatment substantially influenced the polyphenols content in both tested
forms of vegetable.
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Fig. 3. Changes of dry substance content in broccoli subjected to thermal treatment

Changes of polyphenols content in broccoli subjected to thermal
treatment, for both tested forms of vegetable are shown on Figure 4.

The maximal losses (59%) — as compared with started raw material —
were noticed in fresh broccoli after cooking, starting from cold water.
Similar, high value (563%) was stated in case of broccoli after cooking,
starting from boiled water. The minimal losses (14%) were found in fresh
vegetable cooked in microwave oven; losses were over 4-times less than in
fresh broccoli after conventional cooking, starting from cold water. A bit
more losses (16%) were noticed in steam-cooked broccoli. Above mentioned
data show, that the best methods of thermal treatment of fresh broccoli are
cooking by means of microwave oven (with small amount of water) and
steam-cooking.

The minimal losses (1%) in comparison to the raw material were
observed in frozen broccoli cooked in microwave oven and after steam-
-cooking (5%). The maximal losses (24%) were noticed in frozen broccoli after
cooking, starting from cold water. Cooking of the frozen broccoli, starting
from boiled water caused losses at the level of 14%. Results obtained for
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Fig. 4. Polyphenols losses in broccoli after culinary treatment — in comparison to the
product and dry substance

frozen broccoli confirmed the results for raw broccoli; the best methods of
thermal treatment considering the minimal polyphenols losses, are: cooking
by means of microwave oven and steam-cooking.

Losses in fresh broccoli (in terms of dry substance) were as follows:
cooking beginning from boiled water (30%), cooking starting from cold water
(29%), steam cooking (0.4%), and cooking in microwave oven (15%). After
culinary treatment of the frozen broccoli the following losses of polyphenols
were stated (in terms of dry mass): in microwave oven (25%), starting from
cold water (14%), beginning from boiled water (8%), after steam cooking (7%).

TurkMEN et al. (2005) who tested polyphenols content changes in green
vegetables as result of thermal treatment, also presented their results of
testing recalculated in terms of dry mass. Result obtained for fresh vegetables
was the value almost twice less than in analysed experiment. The only losses
(6%) were observed in case of broccoli cooked from boiled water. So, they
were much lower than in the discussed experiment. In the remaining tests an
increase of polyphenols content in dry mass was observed. In steam-cooked
broccoli the increase of polyphenols content reached almost 18%, but broccoli
cooked in microwave indicated much more value (25%).

Conclusions

1. Thermal treatment diversifies polyphenols content in broccoli depending
on applied form of raw material (raw vegetable or frozen one) and culinary
technique.
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2. During thermal treatment of broccoli less losses of polyphenols can be
fund, if frozen vegetable is processed instead of the fresh one.

3. Thermal treatment in water causes significant losses of polyphenols in
broccoli, whereas steam cooking causes them much less. The best quality of
broccoli for the sake of keeping maximum content of polyphenols is obtained
when fresh vegetable is processed by means of steam cooking.
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Abstract

The aim of this study was to evaluate influence of drip- irrigation and micro-
irrigation applied during vegetation period on changes of vitamin C content in chosen
potato cultivars after harvest and 6 months storage. Applied in vegetation period irrigation
combinations effected insignificantly on decrease of vitamin C content in all potato
cultivars studied. Genetic factor significantly differentiated level of vitamin C content in
tubers, cultivar Barycz was characterized by the highest vitamin C content to compare to
the other (means from plots 268 mg kgl of fresh matter). After storage content of
vitamin C in tubers decreased in all of the cultivars, average 41.7% to compare to content
after harvest. The biggest amounts of vitamin C content had cultivars which accumulated
the highest content during the vegetation period.

WPLYW MIKRONAWODNIENIA NA ZAWARTOSC WITAMINY C
W BULWACH ZIEMNIAKA
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Abstrakt

Celem pracy bylo okreslenie wpltywu nawadniania kroplowego i mikrozraszania, sto-
sowanego w okresie wegetacji ziemniaka, na zmiane zawartosci witaminy C w bulwach
wybranych odmian, bezpo$rednio po zbiorach i po okresie 6-miesiecznego przechowywa-
nia. Zastosowane w okresie wegetacji roslin kombinacje nawadniania wplynely nieistotne
na obnizenie zawartosci witaminy C we wszystkich badanych odmianach ziemniaka. Czyn-
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nik genetyczny istotnie réznicowal poziom badanego zwigzku. Odmiana Barycz charakte-
ryzowala sie najwyzsza iloScig witaminy C (§rednio 268 mg kgl §wiezej masy z obiektéw).
Po przechowywaniu zawarto$é tego skladnika w bulwach ulegta obnizeniu (we wszystkich
badanych odmianach), Srednio o 41,7% w poréwnaniu z zawartos$cig oznaczong bezposred-
nio po zbiorach. Najwieksze ilosci witaminy C po przechowywaniu zawieraty bulwy od-
mian, ktore w czasie wegetacji nagromadzity jej najwiece;.

Introduction

Vitamin C content is the vitamin which can not be created by human
organism because of lack of specific enzymes — L-gulono-lactone oxidase
(GLO) and L-galactono-lactone dehydrogenase (GLDH). Therefore this
vitamin is for man an exogenic vitamin which should be supplied with
human feed (Borer-WodciEcHOWSKA 2000). Because of large consumption of
potato tubers, potato is an important source of vitamin C (L-ascorbic acid
and L-dehydroascorbic acid). Mean vitamin C content in fresh mass of potato
tubers is about 200 mg kg'l. But this value ranges from 30 to 300 mg kg1,
as dependent on cultivar and year of cultivation (LEszczyNski 2000, MAZURCZYK
and Lis 2000, WronIAK 2006), and especially depending on moisture (GLUSKA
1999). Long-lasting storage of potato tubers (6-7 months) can decrease the
vitamin C content even by 50% (LEszczyNskr 2000).

Potato is described as a species sensitive to water deficit. Variable
weather conditions during the vegetation period, occurring often in Poland,
and especially insufficient amount of rainfall characterized by irregular
course in the vegetation period, cause a decrease of potato yield and
worsening of its quality. Water requirements of potato crop during the
vegetation under climatic conditions of Poland range from 250 to 350 mm,
and in sunny and very warm years above 400 mm (Nowacki et al. 2000).
The content of vitamin C in tubers is lower when rainfall amount during
the vegetation is insufficient (Mazurczyk and Lis 1999). In dry and warm
years potato tubers are characterized by an increased content of vitamin C.
In case of years characterized by considerable fluctuations of temperature
and irregular course of rainfall, potato tubers contain the lowest amount of
vitamin C (BoLicrLowa 1995, ZarRZECKA and GasiorRowsKA 2000, MAZURCzYK 1994,
Mazurczyk and Lis 1999). Irrigation is a supplemental treatment of natural
rain-precipitation by additional sprinkling of potato crops with water doses
applied in adequate time in order to secure optimal conditions for plant
development (GLuska 1999).

The main purpose of this trial was to determine the influence of drip
irrigation and micro-sprinkler irrigation, applied in the vegetation period of
potatoes, on the change of vitamin C content in tubers of chosen cultivars.

In consideration of potato consumption also in a distant period from
potato-lifting (harvest), the next aim of the study was to determine the
range of vitamin C content’s changes in tubers after storage for 6 months.
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Material and Methods

Experimental material was constituted by potato tubers obtained from
experimental field at Kruszyn Krajeniski near Bydgoszcz in the years 2001-
—2003. Field experiment was carried out on the light soil included to
V quality class. This trial was established as two-factorial experiment with
split-plot design and three replications. The first-row factor was irrigation
(O — without irrigation — control, K — drip irrigation, M — micro-sprinkler
irrigation). The second-row factor was cultivar of medium-early potato:
Barycz, Mors and Triada. Fertilization with nitrogen, phosphorus and
potassium was done in spring. The doses applied per 1 ha were as follows:
90 kg N (urea), 80 kg P,O5 (superphosphate) and 80 kg K,0O (potassium
salt). Cultivation of potato was conducted according to proper agricultural
recommendations. Drip irrigation was done with the use of “T-tape’ drip-line
(in-line emitters spaced 20 cm apart). Output of a single emitter amounted
on average 0.6 1 h'l. Micro-sprinkling was conducted with the use of micro-
-sprinklers ‘Hadar’ (nozzle diameter 1.3 mm, output 30 1 h'l). Irrigation was
conducted according to tensiometer indications. Irrigation was started when
soil water potential achieved — 0.03 MPa. Rainfall total during the
vegetation period of potato (April-August), on average for the studied years,
amounted 226 mm (Table 1). It was 95% from the long-period average

Table 1
Rainfall in Kruszyn Krajenski during vegetation period of potatoes
Vears Rainfall (mm)
v A% VI VII VIII IV-VIII

Norm 28 40 56 65 51 240
2001 45 30 49 106 27 257
2002 13 50 40 108 41 252
2003 13 12 34 89 18 166
Mean 24 31 41 101 29 226

amounting 240 mm. Mean seasonal irrigation water rates amounted 54.6 mm
in drip system and 130 mm in micro-sprinkling (Table 2). Single water rates,
calculated as rainfall index, ranged from 2.4 to 12 mm and from 10 to 25 mm,
for drip irrigation and micro-sprinkler irrigation, respectively. Experimental
material (tubers) were stored for 6 months in temperature 4°C and relative

Table 2
Summary seasonal dose of in cultivation of potatoes (mm)
Detailing 2001 2002 2003 Mean
Drip-irrigation 39.6 43.2 81.0 54.6
Micro-irrigation 80.0 105.0 305.0 130.0
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air humidity 95%. Directly after potato-lifting as well as after storage, the
content of vitamin C was determined in this material according to TILLMANS
method (PN-A-04019:1998). Results were statistically elaborated with the use
of mixed model. Significance of differences was verified using Tukey’s test
with confidence level 95%.

Results and Discussion

The content of vitamin C in tubers of potato grown on non-irrigated plots
(control) was, on average for years and cultivars, on the level 239.2 mg kg'!
fresh mass (Table 3). Studied irrigation systems caused not significant
decrease of the vitamin C content in investigated cultivars, as compared to
control and they did not change the content of this component. Obtained
results are similar to those received by RocoziNska and RzEkaNowskr (1991).

Table 3

Influence of irrigation on vitamin C content (mg kgl) in potato tubers of study cultivars
after harvest and 6 months storage (average with three years research)

After harvest After storage
Irrigation
Barycz | Mors | Triada | Mean | Barycz | Mors | Triada | Mean
Control 276.0 203.0 238.7 239.2 155.5 133.0 139.0 1425
Drip-irrigation 262.3 194.7 223.7 226.9 133.5 127.0 128.5 129.7
Micro-irrigation 264.3 195.7 220.3 226.8 138.5 131.0 126.5 132.0
Mean 267.5 197.8 227.6 231.0 142.5 130.3 131.3 134.7

LSD,, _ 5 dla nawadniania — no significant
LSD, _¢ 5 dla odmian — 2.3

LSDp - 0,05 dla przechowywania — 2.0

Irrigation of potato crop in the experiment conducted by MozoLEwsk1 (2003)
did not increase of the vitamin C content in tubers. Genetic factor (cultivar)
differentiated significantly the content of the studied component. Barycz
cultivar was characterized by the highest content of vitamin C, on average
267.5 mg kgl fresh mass than the other cultivars. In year 2003 the content
of vitamin C in potato tubers was on the highest level (Table 4). It was

Table 4
Vitamin C content in potato tubers in dependence on cultivar and years
Irrigation After harvest After storage

2001 | 2002 | 2003 Mean 2001/02 | 2002/03 | 2003/04 Mean
Barycz 185 | 269 | 349 | 267.6x£55.1 136 176 149 153.7+14.9
Mors 160 | 216 | 218 | 198.0+25.3 117 150 144 137.0+13.3
Triada 192 | 223 | 268 | 227.6x26.9 122 136 140 132.6+9.1

Mean 179.0| 236.0| 278 231.1 125.0 154.0 144.3 141.1
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compatible with statements of ZarRzEckA and Gasiorowska (2000) as well as
Mazurczyk (1994) that the highest content of vitamin C is accumulated by
tubers in dry and hot years but the lowest one in a season characterized by
considerable fluctuations of temperature and irregular course of rainfall.
This period was also characterized by the highest losses of the studied
component after six-month storage (48.2%).

After storage, the content of the vitamin C in tubers was decreased, on
average by 41.7% as compared to the content determined directly after
harvest (potato-lifting). In the trials carried out by Rocozimiska and RZEKANOWSKI
(1991), Zcorska (1996) and Wodpyra (1997), the vitamin C content in potato
tubers also decreased in a similar range.

Conclusions

1. The content of vitamin C in potato tubers was significantly
differentiated by genetic factor (cultivar), and the irrigation systems used in
the vegetation period did not influence on the content of this ingredient.

2. The vitamin C content, after six-month period of storage, was
significantly decreased in tubers of all the tested cultivars, on average by
41.7%. The highest content of vitamin C included Barycz cultivar tubers
which have been accumulated the highest quantity of vitamin C during the
vegetation period.
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Abstract

Mixtures of corn grits and hulled oats whole meal were subjected to extrusion in
a single-screw extruder (L:D=12:1, compression ratio 3:1), applying the following
parameters: percentage of oats whole meal (3-15%), moisture content (13-16%), and
profile of barrel temperature distribution (125/145/120-160/180/120°C). In the extrudates
and the input mixtures the content of Fe, Mn, and Ni was determined. Extrusion of corn
grits mixtures with oats whole meal resulted in only a slight increase of the content of
metals in the extrudates obtained. The level of metals transition from the structural
elements to the final product depended both on the type of material processed and on the
technological parameters applied in the processing of the particular mixtures of raw
materials. Only a several-percent increase was observed in the content of Fe, Mn and Ni
as compared to the expected values resulting from the raw material composition. Increase
in the level of contamination was related in particular to increased process temperature
and reduced moisture content of the extruded material. The highest increase in the
content of iron, 14% was observed for barrel temperature of 175°C, material moisture
content of 13.5% and 9% share of oats whole meal. No effect, however, was shown of the
content of dietary fibre in the extruded material on the level of metal contamination in
the extrudate.

WPLYW PARAMETROW PROCESU EKSTRUZJI NA WIELKOSC
ZANIECZYSZCZEN METALICZNYCH
EKSTRUDATOW KUKURYDZIANO-OWSIANYCH

Piotr Zarzycki, Zbigniew Rzedzicki
Zaktad Inzynierii i Technologii Zbé6z

Akademia Rolnicza w Lublinie

Stowa kluczowe: ekstruzja, zanieczyszczenia metaliczne.

Address: Piotr Zarzycki, Agriculture University, Skromna 8, 20-704 Lublin, Poland, e-mail:
piotr.zarzycki@ar.lublin.pl



144 Piotr Zarzycki, Zbigniew Rzedzicki

Abstrakt

Mieszaniny kaszki kukurydzianej i razowki owsa obluszczonego poddano ekstruzji na
ekstruderze jednoslimakowym (L.:D=12:1, stopien sprezania 3:1). Udziatl razowki owsianej
wynosit od 3 do 15%, wilgotnos¢ surowca od 13 do 16%, a profil rozktadu temperatur cylin-
dra — 125/145/120-160/180/120°C. W ekstrudatach oraz mieszankach wyjSciowych badano
zawarto$¢ Fe, Mn, Ni. Ekstruzja mieszanek kaszki kukurydzianej z razowks owsiang tyl-
ko w nieznacznym stopniu wplynela na wzrost zawartoSci metali w otrzymanych ekstru-
datach. Zakres przechodzenia metali z elementow konstrukcyjnych do produktu gotowego
zalezal zaréwno od rodzaju przetwarzanego materiatu, jak i parametrow technologicznych
stosowanych w czasie przetwarzania poszczegélnych mieszanek surowcow. Odnotowano
tylko kilkuprocentowy wzrost zawartosci Fe, Mn i Ni w poréwnaniu z warto§ciami oczeki-
wanymi wynikajacymi ze sktadu surowcowego. Na wzrost zanieczyszczen metalami szcze-
g6lny wplyw miata podwyzszona temperatura procesu oraz obnizona wilgotnos¢ ekstrudo-
wanego surowca. Najwyzszy wzrost zawartosci zelaza wynoszacy 14% obserwowano dla
temperatury cylindra 175°C, wilgotnosci surowca 13,5% oraz 9% udziatu razowki
owsianej. Nie wykazano natomiast wptywu zawartosci blonnika pokarmowego w ekstru-
dowanym surowcu na wzrost zanieczyszczen metalicznych w ekstrudacie.

Introduction

The extensive application of the technology of extrusion in the food
industry for the production of breakfast cereals, snacks, crunchy baked
products, instant pasta etc., results from the unquestionable advantages of
that technology. Primary among those include the possibility of creating a
variety of products, ease of modification of final product traits, possibility of
ensuring high quality of end product, possibility of full automation of the
process etc. (HuBer 2001). Considering the advantages following from the
application of the technology, one cannot neglect the fact that it is
a technology of highly intensive processing of materials. As a result of
intensive effect of temperature, pressure, moisture and shear stress significant
transformations are observed in the processed material, both in terms of its
physical and chemical properties. The process of extrusion may result in
a rather considerable increase in the water solubility index (WSI) of the
extrudates as compared to the raw material. In some cases the WSI of
extrudates reaches even up to 50% d.b. The range of the changes depends
both on the process parameters and on the raw material composition of the
mixtures (Rzepzicki 2005, RzEDpzicKi, ZARzYCKI 2005b). Also, a decrease is
observed in the content of total dietary fibre and of the insoluble fraction,
with simultaneous increase in the content of the soluble fraction (RzEDZICKI,
ZArzyCcKI 2005a, RzEpzIcKi, ZARZycKI 2006b, LARREA et al. 2005).

Intensive action of shear stresses in the extruded material may lead to
increased wear of the structural elements of the extruder (screw, barrel,
head, dies), and thus to an increase in the content of metals in the final
product (ArTz et al. 1992, SzpPENDOWSKI et al. 1996, CaMIRE et al. 1993, CAMIRE
2001, CARDOSO-SANTIAGO, AREAS 2001). ARtz et al. (1992) recorded an even
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6-fold increase in the content of iron in extrudates as related to the input
raw material. The process temperature proved to be of particular importance
here. Increase of process temperature from 115 to 175°C caused the content
of iron in the extrudate to nearly double. SzpENDOWSKI et al. (1996) noted
a significant, almost 5-fold increase in the content of Fe in the extrudate as
compared to the raw material. A notably lower increase in iron content due
to extrusion was recorded in a study by ALonso et al. (2001). Depending on
the raw material used, the increase in the content of Fe was 32-35%. PINTO
et al. (1997) recorded lower values; the content of iron increased by 14-28%
in comparison to the raw material. Decrease in the moisture content of the
extruded mass was much less conducive to increase in the iron content
in the product. CaMiRe et al. (2001, 1993) claim that increase in the level
of metal contamination, apart from the moisture of the extruded mass and
the barrel temperature, is also related, to a significant extent, to the content
of dietary fibre in the extruded material.

The objective of the undertaken study was to determine the effect of the
share of oats components, of the moisture of the extruded raw material, and
of the profile of barrel temperature distribution on the possibility of increase
in the level of metal contamination in extrudates.

Materials and Methods

The materials used in the study were corn grits and hulled oat grain.
The chemical composition of the raw materials is given in Table 1. Oat
grain was ground by means of a H-111/3 impact crusher to obtain the
equivalent diameter of ®,=0.35 mm. The raw materials were mixed and
wetted in accordance with the allied model of the experiment (Table 2), then
conditioned for 12 h. The tests were made with a single-screw extruder
(L:D = 12:1), using a screw with compression ratio of 3:1, die diameter
of 3.5 mm, and screw rotation speed of 110 rpm.

The content of iron, manganese and nickel in the particular samples was
determined with the method of atom absorption spectrophotometry (ASA)
using the Unicam 939 apparatus in accordance with the AOAC Method
975.03. The determinations were made at the Central Analytical Laboratory
of the Lublin University of Agriculture in Lublin. Also determined was the
content of ash (AACC, Method 08-01), proteins (AACC, Method 46-08) and
free fats (AACC, Method 30-26). Total dietary fibre (TDF), insoluble dietary
fibre (IDF) and soluble dietary fibre (SDF) were determined following the
AOAC and AACC methods (Method 991.43; AOAC Method 985.29; AACC,
Method 32-07; AACC, Method 32-21; AACC, Method 32-05) using Megazyme
sets of enzymes and procedures. All the AACC and AOAC methods were
taken from Approved Methods of AACC (1).
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Analyses were made in three replications; the mean values, standard
deviations and coefficients of variation were calculated. If the coefficient of
variation exceeded the error margins estimated for a given method, the
analyses were repeated until correct scatter of results was obtained.
Conclusions on the direction of changes in the results obtained were
formulated on the basis of determined equations of regression and of
calculated determination coefficients R2.

Results and Discussion

Increased share ratios of oats whole meal in the extruded mixtures
caused an increase in the content of ash and of the particular mineral
components (Fe, Mn, Ni) in the products obtained (Table 2, Figure 1). Such
a direction of changes is fully justified by the increase content of those
elements in the oats whole meal as compared to corn grits (Table 1).
Attention is drawn to the slight differences between the shapes of curves of
expected values, resulting from the raw material composition, and the

y=-0.0098x% + 0.4145x + 13.244 y=-0.0301x% + 0.8624x + 0.126 »=-0.0129x% + 0.2268x + 0.092
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Fig. 1. Influence of oat whole grain meal on mineral content
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curves of values determined in the extrudates (Figure 1). The maximum
increments of the content of metals did not exceed the level of about
a dozen percent or so. Thus the theses posed by CaMmiRe et al. (2001, 1993),
that an increase in the content of dietary fibre should be accompanied by an
increase in the level of metal contamination, did not find support. No such
direction of changes was observed in the study reported herein. Undoubtedly,
the effect of fibre on the rate of wear of elements of the extruder is
dependent on the fraction composition of the fibre. In this study, the main
source of dietary fibre was the oats whole meal, rich in mucous soluble
fractions. These fractions play the role of grease in the extruder, reducing
friction and thus lowering the shear stresses and protecting the cylinder and
screw surfaces.

No increase in the level of metal contamination was observed also in the
case of samples extruded at raw material moisture varying within the range
of 13-16% at a constant profile of barrel temperatures 140/165/120°C (Figure 2).
The highest increase in the content of iron, at the level of 10%, was recorded
in samples extruded at the lowest level of raw material moisture of 13%.
Further increase in moisture was accompanied by a reduction in the level
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Fig. 2. Influence of moisture content on mineral content
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of contamination. We can conclude, therefore, that the increase in metal
contamination was caused by increased intensity of the process and growing
level of shear stresses, stimulated by the decreasing moisture of the
extruded mass. The range of the observed changes, however, was very low.
The study included also determination of the effect of variable barrel
temperatures within the range of 125/145/120-160/180/120°C at constant
moisture of the extruded mixture, equal to 13.5% (Figure 3). With increasing
barrel temperature, greater increments of metal contamination were
observed. The maximum increment of iron content in the extrudate, 14%,
was recorded at temperatures of the particular sections of the barrel of
155/175/120°C and at raw material moisture of 13.5%. Although the range
of the recorded increments of contamination was low, a very interesting
regularity can be noted here. Increase in barrel temperature undoubtedly
caused a drop in viscosity of the extruded mass and thus a reduction of
shear stresses, which should result in reduced wear of the extruder due to
a reduction in the wear the screw and cylinder surfaces. However, an
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Fig. 3. Influence of barrel temperature on mineral content
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opposite tendency was noted — increase in temperature was also accompanied
by an increase in the level of metal contamination. This recorded regularity
permits the formulation of the thesis that at increased temperatures the
dominant cause for the increase in the level of metal contamination is not
the mechanical erosion of the screw and barrel surfaces but, intensifying
with increase in temperature, chemical reactions between steel and the
components of the extruded mass. A similar direction of changes was noted
in a study on the extrusion of mixtures of corn grits with gymnospermous
oats whole meal (RzEDzICKI, ZARZYCKI 2006a).

The research results presented herein confirm the possibility of
transition of metals to the end product of extrusion, reported also by other
authors (ArTz et al. 1992, SzPENDOWSKI et al. 1996, CAMIRE et al. 1993, PINTO et
al. 1997, CARDOSO-SANTIAGO, AREAS 2001, ALoNnso et al. 2001). The level of
metal contamination observed in our study is, however, several times lower
than that presented in reference reports, especially when compared to the
results obtained by ARtz et al. (1992), where an almost 6-fold increase in iron
content was recorded. The results of our study are closer to those obtained
by Pinto et al. (1997) and ALoNso et al. (2001).

According to CaMmIRE et al. (1993, 2001), increased content of fibre in raw
materials may be conducive to intensified migration of microelements to
extrudates. The performed studies showed that such tendencies need not
occur at all times. In our study, in spite of increase in the content of dietary
fibre with growing share of oats whole meal, no greater increase was
observed in the level of metal contamination (Figure 1). The regularity
observed by Camire (2001) and by CaMIrE et al. (1993) does not hold true in
the case of mixtures including oats whole meal.

Fat present in oats products in the amount of about 7% d.b. and mucous
fractions of soluble fibre, at about 6% d.b., provide protection for the
working elements of the extruder, thus permitting safe application of the
technology of extrusion in the processing of oats components.

Conclusions

1. Extrusion of mixtures of corn grits and oats whole meal entailed only
a slight increase in the level of metal contamination in the extrudates.

2. The level of such contamination was affected the most strongly by the
temperature of the process.

3. The greatest increment of iron content, at the level of 14%, compared
to the expected values resulting from the raw material composition was
recorded for the barrel temperature profile of 155/175/120°C and raw
material moisture content of 13.5%
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Abstract

The study was conducted on a group of 9339 individuals aged 13 to 75 years, living in
6 macro regions of Poland. The preferences and frequency of consumption were
determined for cereal products, vegetables and fruit. The analysis of preferences included
cereal products with high and low dietary fiber contents, as well as vegetables and fruit
with high f-carotene and/or vitamin C contents. High-fiber cereal products and
vegetables, including vegetables rich in f-carotene and/or vitamin C, were relatively little
liked, especially by adolescents and males. A too low average frequency of consumption
was shown for plant origin products, especially vegetables and fruit, in case of students,
and for fruit in the group of males. Results suggest that dietary attitudes of Poles towards
plant origin products are disadvantageous in view of the dietary recommendations
concerning the prevention of civilization-related diseases.
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Stowa kluczowe: preferencje, czesto$é spozycia, produkty roslinne, wartos¢ odzywcza.
Abstrakt

Badaniami objeto 9339 oséb w wieku od 13 do 75 lat mieszkajgcych w 6 makroregio-
nach Polski. Oceniono preferencje oraz czesto$¢ spozycia produktow zbozowych, warzyw
i owocow. W analizie preferencji wzieto pod uwage produkty zbozowe z wysoka i niskg za-
wartoscig blonnika pokarmowego oraz warzywa i owoce bogate w [f-karoten i witamine C
lub tylko w jeden z tych wymienionych sktadnikéw. Produkty zbozowe wysokoblonnikowe
oraz warzywa (w tym warzywa zawierajace duzo [f-karotenu i/lub witaminy C) byly rela-
tywnie mato lubiane, zwlaszcza przez mlodziez szkolng oraz mezczyzn. Wykazano zbyt niska
Srednig czesto$¢ spozycia produktow pochodzenia roslinnego, szczegélnie warzyw i owocow
w grupie studentéw oraz owocéw w badanej grupie mezczyzn. Uzyskane wyniki sugeruja,
ze zachowania zywieniowe Polakow odno$nie produktow pochodzenia roslinnego sa nieko-
rzystne z punktu widzenia zalecenn zywieniowej profilaktyki choréb cywilizacyjnych.

Introduction

Results of studies on the consumption of nutrients by Poles indicate
several irregularities. One of the problems is the too low intake of dietary
fiber, resulting from the low share of whole meal products (SzroNar et al. 2003,
GRONOWSKA-SENGER 2005). According to the current WHO recommendations
(2003) the intake of dietary fiber should be at least of 25 g/day. A frequent
dietary error made by Poles is insufficient consumption of vegetables and
fruit (Cie$LIK et al. 2001, SzPoNAR et al. 2003, KazimiErRczZAK 2004, GRONOWSKA-
-SENGER 2005). The current state of knowledge on nutrition and medicine
shows clearly that these products need to be consumed several times a day
for health reasons (Dixon et al. 2001, KreBs-SmiTH, KanTor 2001, WHO 2003).

Each individual satisfies their dietary requirements individually, which is
manifested in specific dietary preferences, expressing relatively stable
culinary tastes (BaBicz-ZiELINska 1999). Studies on preferences, in combination
with the analysis of frequency of consumption of different groups of
products, especially those of special importance for health, play an essential
role in the assessment of diet. Results of those studies may be used to
estimate risk factors for diet-dependent diseases, as well as promote
appropriate dietary behavior.

Taking the above in consideration, the aim of the study was to analyze
preferences and frequency of consumption for plant origin products by Poles
depending on their age and sex. In the study three groups of plant origin
products were included: cereal products, vegetables and fruit. In the analysis
of preferences cereal products with high and low dietary fiber contents were
included, together with vegetables and fruit with high contents of S-carotene
and/or vitamin C.
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Materials and Methods

Investigations were conducted on a group of 9339 Poles aged 13 to 75
years. They included school children, students and adults living in 6 macro
regions of Poland: the Kaszuby, Kujawy, Matopolska, Pomorze Zachodnie,
Warmia and Wielkopolska regions. Respondents were selected at random,
with requests to participate in the study sent to pupils of primary schools,
secondary school and university students, employees of enterprises,
individuals working in freelance professions and the unemployed.

Preferences were determined for 22 cereal products, 30 raw vegetables
and 28 raw fruits, based on a 5-point hedonic scale, containing margin points
from “I dislike it very much” to “I like it very much”, with a neutral field of
“I neither like nor dislike it”. Mean preferences (x) and standard deviations
(SD) were determined for individual products, and next mean values were
calculated for whole groups of products, as well as their respective
subgroups. When establishing subgroups the dietary fiber content in cereal
products was taken into consideration, together with contents of S-carotene
and/or vitamin C in vegetables and fruit (KunacHowicz et al. 1998).
Explanations of criteria applied within a given subgroup are given under
Table 1. The frequency of consumption was determined only for groups of
products. When assessing the frequency of consumption for cereal products
an 8-point scale was applied, containing margin denotation from “never” to
“at least 4 times a day”. In turn, the frequency of consumption for
vegetables and fruit was assessed based on a 7-point scale, containing
margin points from “never” to “at least 3 times a day”.

Due to the application of different scales in the study, results were
converted into a uniform scale with the score range of 0+100 points.
Statistical analysis was conducted using the KruskaL-WaLLis (K-W) test and
the Kormogorow-SMIRNOW (K-S) test. All calculations were performed using
STATISTICA PL v.6.0 software by StatSoft.

Results and Discussion

As it results from Table 1, the highest preferences were found for the
group of fruit (81 points) and the subgroup of fruit rich in -carotene and/or
vitamin C (80 points), which indicates that they were much liked. The other
groups and subgroups of products turned out to be liked and their mean
preferences fell within the range of 65 points to 71 points. Lower
preferences for cereal products and vegetables could have resulted from the
little liked assortments of products found in these groups, e.g. buckwheat
and barley groats among cereal products, or spinach among vegetables
(CzarNOCINSKA et al. 2002a,b). The mean rate of liking for fruit was markedly
higher than that for vegetables (81 points vs. 67 points), which was also
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indicated in other studies (DoMEL, BARANOWSKI 1993, BABICZ-ZIELINSKA 1999).
The high preference for fruit may be connected with their sweet taste,
which is definitely the most preferred taste by most people. High-fiber cereal
products were preferred to a slightly lower degree that low-fiber products
(65 points vs. 71 points). Results correspond well to those of studies published
by other authors, indicating low frequencies of consumption for whole meal
cereal products (ILow et al. 1998, PrzystawskI et al. 1999, Waborowska 2000,
GRONOWSKA-SENGER 2005). In turn, vegetables rich in fS-carotene and/or
vitamin C were preferred to a slightly higher degree that all vegetables
jointly (70 points vs. 67 points), but the difference was not as obvious as in
case of cereal products. The mean frequency of consumption for cereal
products and fruit was “once a day” (80 points and 73 points, respectively),
while for vegetables it corresponded to the frequency of “5-6 times a week”
(54 points), which does not comply with the recommendations of diet-based
disease prevention (ZIEMLANSKI, PANCZENKO-KREsowska 1998, WHO 2003,
GRONOWSKA-SENGER 2005).

Dietary preferences and the frequency of consumption for all groups and
subgroups of products were significantly dependent on age (p<0.0001).
The biggest differences were recorded for vegetables and fruit. Students and
adults, in comparison to adolescents, had higher preferences for vegetables
(by 9 points and 8 points, respectively) and vegetables rich in S-carotene and/or
vitamin C (by 7 and 6 points, respectively). The frequency of consumption for
vegetables was highest in the group of adults, while it was lowest in the
group of students (67 points vs. 38 points). In case of the group of students
the lowest frequency of consumption was also found for fruit, which in turn
were consumed most often by school children and secondary school students
(68 points vs. 78 points). Age is considered a very important variable explaining
not only the attitudes in relation to food, but also the consumption of food
(SHEPHERD 1999, BaBicz-ZIELINSKA 2006). It was shown that after adolescence
food aversions disappear and the range of more preferred and more
frequently consumed products increases (RoziN 1996). Moreover, it was
observed that preferences for vegetables increase with age (NICKLAUS et al.
2004), which is unambiguously confirmed by the results of this study.

Food preferences and the frequency of consumption in most groups and
subgroups of products were significantly dependent on the sex of respondents
(p<0.05, p<0.0001). Women showed higher preferences for vegetables and
vegetables rich in f-carotene and/or vitamin C than males (by 3 and
4 points, respectively), as well as cereal products and high-fiber cereal
products (by 2 and 3 points, respectively). The frequency of consumption for
cereal products was markedly higher in the group of men (by 2 points),
while the frequency of consumption of fruit was significantly higher for
women (by 3 points). It may not be excluded that the more advantageous
dietary attitudes of women could have resulted from their more extensive
knowledge on nutrition (NAROJEK 1993, TURRELL 1997, FAGERLI, WANDEL 1999).
The effect of sensory attributes, including taste, being the primary determi-
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nants for selection in case of most products, may be another explanation
here (BaBICcZ-ZIELINSKA 1999). In the opinion of many authors sex significantly
differentiates both attitudes towards food and food consumption (SATIiA et al.
2002, BAKER, WARDLE 2003, JEZEWSKA-ZycHOWICZ 2004). Differences in dietary
behavior of women and men only partly result from the different
requirements of energy and individual nutrients. To a large extent they are
also affected by such factors as cultural customs and fashion.

Conclusions

1. High-fiber cereal products and vegetables, including vegetables rich in
f3-carotene and/or vitamin C, were relatively little liked, especially by
adolescents and men.

2. An insufficient mean consumption frequency was shown for plant
origin products, especially vegetables and fruit in the group of students and
fruit in the group of men.

3. Results suggest that dietary attitudes of Poles towards plant origin
products are disadvantageous in view of the recommendations of diet-based
prevention of civilization-related diseases.
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Abstract

The research included households located in different parts of the country, where
ecological food is consumed. The subject of the research concentrated on consumption of
certified ecological food. Expenditure on ecological food was analyzed, with particular at-
tention being paid to structuring the kinds of food produce. Regardless of the level of ex-
penditure on ecological food, the respondents consume mainly products of plant origin,
because they are easily accessible and in a wider range of goods. The interest in buying
ecological food in supermarkets is increasing, which can turn them into one of the main
ecological products trade places. The main features attributed to ecological food by respon-
dents are its healthy and nutritional values.
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Abstrakt

Badaniami objeto gospodarstwa domowe znajdujace si¢ w roznych czesciach kraju,
w ktorych konsumuje sie zywno$é ekologiczng. Przedmiotem badan bylo przede wszyst-
kim spozycie certyfikowanej zywnos$ci ekologicznej. Poddano analizie skale wydatkow na
nig, uwzgledniajac strukture rodzajowa produktow zywnoSciowych. Niezaleznie od pozio-
mu wydatkéw na zywnos$é ekologiczng badani gléwnie spozywaja produkty pochodzenia
ros§linnego, poniewaz sg dostepne i jest ich wigkszy wybor. Wzrasta rowniez zainteresowa-
nie zakupem zywno$ci ekologicznej w supermarketach. Placowki te moga staé sie¢ w przy-
sztosci jednym z gltéwnych miejsc handlu zywnos$cig ekologiczna,.
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Introduction

In a market economy, the consumer is placed in the center of attention.
Producers are becoming more and more aware of the fact that the efficiency
of their market activities depends mainly on the ability to recognize and
satisfy consumers’ needs and to adjust their market offer to them.
The awareness of consumers’ needs and actions determines success in
market activities and is one of the conditions for economically effective
functioning of a company.

When buying a certain product, Polish consumers take into account its
price, but they also attach great importance to its quality. The choice of food
products is more and more determined by such factors as: their freshness,
nutritional value, dietary properties, health value, ecological requirements, high
quality and comfort of consumption as well as the amount of chemical additives.

Large part of society is greatly interested in healthy food. With regard
to this, as UrBaN indicates (1999) requirements on lowering fat content and
raising protein content are formed, along with the requirement on food
being produced in an ecological way, which ensures it contains more
vitamins and nutritional values. Among products with the most wanted pro-
health qualities, ecological food is of greatest importance.

This research aimed to identify and analyze factors determining the
market behaviour of ecological food consumers.

An attempt was done to verify the assumption that small number of
shops and high price of products have a negative impact on the consumers’
interest in this kind of products. According to consumers, the most valuable
feature of ecological food is its pro-health influence, which is also one of the
main reasons motivating to purchase these products.

Methodology of Research

The research included households located in different parts of the
country, where ecological food is consumed. The subject of the research
concerned the consumption of certified ecological food.

Empirical research concerning the consumption of ecological food were
conducted in three geographical areas of Poland, varying in terms of their
environmental features, namely: 1) in southern Poland — Krakéow, Katowice
and the surrounding area, 2) in central Poland — Warsaw and its neighbour-
hood, 3) in northern Poland — Tréjmiasto, Olsztyn, Lomza and the surrounding
areas. These regions also constitute the main centers of ecological food
consumption in Poland (ZysNARSKA 1997).

The source materials were gathered by means of direct standardized
interviews, with a detailed interview questionnaire. People purchasing food
mainly for their families were chosen as the respondents.
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The research was conducted in November 2005. All in all, 142 interviews
conducted with ecological food consumers were adopted for analysis.

For the purpose of the analysis, the examined households were divided
into groups according to the following criteria: the level of consumption, the
level of income, social and demographic features as well as the frequency
and the place of food purchase.

The analysis took into account certain factors determining the market
behaviour of ecological food consumers, that is: sources of information about
ecological products, reaction to a price change, and the assessment
of ecological food attributes.

The results of the Research

The consumers of ecological food taking part in the research were mainly
young people, who were the most numerous group of customers; and so
people below 30 years old constituted 37% of all respondents, the average age
of respondents being 39.8 years. It is worth noticing that the respondents
were well educated, since people with university degrees were the most
numerous group at 47%, and their average income was 1838 zt a month per
person.

According to 28% of respondents, periodicals were the most significant
sources of information about the produce of ecological farming, while 27%
of respondents got most information from advertising materials in the places
where they did their shopping. 15% of those polled remained under
the influence of issues broadcast by television, whilst 20% relied on infor-
mation from friends and family.

The Level and Structure of Ecological Food Consumption Among Respondents

Among the examined households, consuming ecological food, the average
annual expenditure on it amounted to 718.82 zi.

Taking into account the levels of ecological food consumption, on
average the respondents’ expenses were predominantly directed towards
grain products. As far as plant products are concerned, regardless of the
level of their consumption, vegetables have the greatest share (especially
fresh), grain products, potatoes, and fruit (especially fresh). Among the
animal products, on the other hand, the most important is cow’s milk, dairy
produce, eggs and meat (Table 1).

Along with the increase of expenditure on ecological food generally,
decrease in consumption of plant products is observed. Among the respondents
with higher levels of expenditure, purchases of animal produce and such
products as honey, soy or lentil are on the increase. The research by RuNowski
(1998) also confirms this.
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Table 1

The expenditure on ecological products in a given group (zt per person annually)

Consumption level

Characteristcs Total low average high
(do 400 z1) | (401-650 z}) | (pow. 650 z1)
1. Products of plant origin 456.01 163.82 283.36 563.34
II. Productst of animal origin 240.50 82.19 167.20 350.84
ITI. Other products 22.31 0.00 5.55 43.26

IV. The total average level of expenditure
on food consumption in population

The structure of respondents 100% 35.8% 31.7 % 32.5%

Source: the author’s own research

718.82 246.01 455.91 957.45

As for the place of ecological food purchase, 53% of respondents indicated
healthy food shops as their most preferable places; about 43% of their total
expenditure is spent in these shops.

market places

delivered directly to door by a farmer

Supermarket

directly at an ecological farm

shops with ecological food

0 10 20 30 40 50 60
paces purchase

Fig. 1. The places of ecological food purchase in the respondents’ opinion (%)
Source: the author’s own research

For 18% of respondents, it is a commonplace to buy ecological products
directly from a farm, and in case of 6% of respondents, a farmer delivers
the products to their households.

The results of the research indicate that the most popular places for
ecological food purchase are still healthy food shops. However, it is worth
widening the range of products available in supermarkets, thanks to which
ecological food becomes more accessible to the average consumer.

The Attributes of Ecological Food in the Respondents Opinion
The process of assembling specific elements of a product that fulfill the

needs of individual recipients underlies the choice of a particular product
and the will to buy it. As WIER and CALVERLEY (2002) indicate, in choosing
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a particular offer, the customers pick the collection of the most attractive
features that a given product possesses, predicting this product will fully
satisfy them. That is why the attributes of a given product will have
a specific value for an individual consumer or for a group of consumers
whose market behaviour is similar.

The assessment of ecological food qualities was taken into consideration
in the research; the respondents were asked to indicate the most valuable
attributes of products of this kind. The main feature attributed to ecological
food by the polled consumers is its health value, which, along with the
nutritional value, received the most points

health value 685

nutritional value (greater
content of protein, vitamins 521
and minerals)

environmental friendliness
(production and packaging is
environmentally friendly)

|

386

I

good natural taste, smell,

freshness 235

1

appearance (natural size,

shape, colour) 189

1

(=]

100 200 300 400 500 600 700 800
points

Fig. 2. The assessment of attributes of ecological food (max 710 points)
Source: the author’s own research

The consumers definitely value those qualities that prove the healthiness
of these products and expect some personal benefits, for which they are
prepared to pay a higher price.

ZanoL1 and NaspeTTi (2002), assessing the motives for purchase of
ecological food among European consumers, also emphasize the importance
of health and nutritional values of this kind of food.

In order to identify the market behaviour of buyers, it is crucial to
determine the frequency with which consumers buy certain products. Due to
a much richer range of ecological products of plant origin on offer, those
polled purchase them on a regular basis. Thus, 63% of respondents bought
them several times a week, and 34% declared they did their grocery
shopping several times a month. The frequency with which ecological
products of animal origin are purchased is much lower in comparison with
plant products, which proves that there are some shortages in assortment
of this kind.
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The Perception of Ecological Food Prices

One of the crucial elements determining the demand for ecological food
is the level of its prices, especially as it is higher than the price level for
conventional food. The research assessed the acceptance level of ecological
food prices, and then compared it with the attributes of this kind of food. It
shows that 54% of respondents consider the prices of the goods from
ecological farms too high in comparison with their values. 31% of respondents
accept the prices, and the remaining claim not to have any views on this
issue.

The analysis took into account the sensitivity of respondents to the
increase of ecological food prices. Thus, more than 40% of those polled
declared that they were prepared to pay 10% more for ecological food, and
25% were prepared to pay 5% higher prices (Table 2).

Table 2
The acceptable higher level of ecological food products as declared by respondents (%)
Characteristics Percentage (Oqi )respondents

0 3

40

10 40
15
20

> 20 5

Source: the author’s own research

ZAaKowsKA-BieMas and Gurowska (2003) indicate that the price level of
ecological farming produce varies greatly. According to the authors, farmers
declare that they establish their prices at the level of conventional products
wholesale, at a 10% higher level than the price level of conventional
products, or at the same level as conventional products. With regard to
establishing prices of ecological products, the situation has not changed in
recent years. Therefore, the price level of ecological products depends on
the price level of conventional products, and is regulated depending on the
margin.

Conclusions

The ecological food market in Poland is in its infancy, which causes
constant disturbances of its functioning. Producers complain about problems
with selling their produce, whilst customers as the main problem indicate
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insufficient organization of trading. It is possible to improve the effectiveness
of economical production of ecological food if goods are produced and
provided to customers in accordance with their expectations. The efficiency
of ecological food market functioning depends on the level of producers’
awareness of their clients’ preferences. The following conclusions can be
drawn on the basis of the conducted research:

1. Regardless of the level of expenditure on ecological products,
respondents consume mainly food of plant origin, because it is easily
accessible and has a wider assortment. The opportunities for development of
ecological food market can be seen in widening the offer of ecological
products and making ecological products of animal origin more accessible.

2. Important places for purchasing ecological produce are healthy food
shops and direct sale — on a farm, at a local market place or by means of
deliveries to consumers. The availability of ecological products in
supermarkets is limited, which hinders the increase of demand for this kind
of products.

3. According to respondents, the most conspicuous features of ecological
food are its technological and nutritional values, the perceptive features
being much less noticeable, and its trading attractiveness being the least
important. The polled respondents consider the health values of ecological
food to be its most valuable attribute. Consumers taking part in the
research find its healthiness most attractive, and expect some personal
benefits, for which they are prepared to pay higher prices.

References

Runowskl H., Jaska E., METERA D. 1998. Wybor zywnosci ekologicznej. EKOLAND, 9: 12-18.

Runowskr H. 1998. Oczami klientéw supermarketéw. EKOLAND,10: 19-25.

UrBaN S. 1999. Marketing produktéw spozywczych. Akademia Ekonomiczna im. Oskara
Langego we Wroctawiu, Wroctaw.

Wier M., CAwverLEy C. 2002. Market potential for organic foods in Europe. British Food
Journal, United Kingdom.

Zanour R., NasperTI S. 2002. Consumer motivations in the purchase of organic food. British
Food Journal, United Kingdom.

ZysNarska E. 1997. Ekonomiczne uwarunkowania rozwoju produkcji Zywnosci wytwarzanej
metodami ekologicznymi. Wydawnictwo Uniwersytetu Mikotaja Kopernika, Torun.
ZAKOWSKA-BIEMANS S., Gurkowska K. 2003. Rynek zywnosci ekologicznej w Polsce i krajach

Unii Europejskiej. SGGW, Warszawa.



168 Mariola Grzybowska-Brzeziriska




POLISH JOURNAL OF NATURAL SCIENCES
Supplement No 4/2007

WHAT DO POLISH AND DUTCH CONSUMERS THINK ABOUT
DRIED FRUIT AND PRODUCTS WITH THEM - CREATIVE
GROUP DISCUSSIONS AS A MEANS OF RECOGNITION
CONSUMERS’ PERCEPTIONS

Katarzyna Jesionkowskal, Dorota Konopackal, Witold Plocharskil,
Siet Sijtsema?, Karin Zimmermann?

1Research Institute of Pomology and Floriculture in Skierniewice, Polska
2LEI Wageningen University and Researchcentre, Wageningen, The Netherlands

Key words: Group discussions, dried fruits, projective technique, Kelly repertory grid.
Abstract

The main aim of the study was to get insight into consumers’ perception towards
dried fruit and products with them, thus the exploratory study designed as a group dis-
cussion took place. While group discussions association (as one of the projective tech-
nique) and Kelly repertory grid were used to make the discussions more creative and
lively. The discussions were held in Poland and in the Netherlands. It was found that Pol-
ish consumers perceive dried fruits mainly as convenient product while according to
Dutch consumers dried fruit are old — fashioned. If it comes to the products with dried
fruits, Polish consumers seem appreciate the presence of fruits in the product as the
source of better taste and diversity. Both Polish and Dutch consumers seem pay attention
to the nutritional value of the products but they are not convinced whether information
on the package is true.
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Abstrakt

Badano wymagania i oczekiwania konsumentow wobec owocow suszonych oraz pro-
duktow je zawierajacych. W do$wiadczeniu wykorzystano metode kreatywnych grup dys-
kusyjnych. Poréwnaniu stosunku konsumentow z réznych rejonéw Europy do suszonych
owocow i odbioru przez nich tego typu produktow stuzylty badania przeprowadzone
w dwoch odmiennych kulturowo krajach — w Polsce i w Holandii. W dyskusjach wykorzy-
stywano metode skojarzen jako technike projekcyjng oraz technike Kelly repertory grid.

Zarowno polscy, jak i holenderscy respondenci nie mieli zdania na temat wartosci
odzyweczych i kalorycznych suszu owocowego, nie byli tez przekonani o jego naturalno$ci.
Holendrzy nie widzieli powodu, dla ktérego mieliby kupowaé¢ owoce suszone, skoro na
rynku dostepne sg Swieze. W wigkszoSci postrzegali je jako produkt staromodny, mato
przydatny zarowno do bezposredniej konsumpcji, jak i jako pétprodukt. Polscy ankietowa-
ni owoce suszone uwazali za produkty wygodne, tzn. tatwe do przechowywania, o dlugim
okresie trwatosci, ale jednoczesnie rzeczy luksusowe. Zarowno polscy, jak i holenderscy
respondenci zwracali za§ uwage na wartos¢ odzywczg i kalorycznos§é¢ artykuléw spozyw-
czych zawierajacych susz owocowy, deklarowang na opakowaniu, ale nie do korica ufali
zawartym tam informacjom. Polscy respondenci uwazali, ze dodatek suszonych owocow do
produktéw polepsza ich smak oraz daje urozmaicenie. Opinii tej nie podzielali konsumenci
holenderscy.

Na podstawie danych zebranych w kreatywnych grupach dyskusyjnych mozna powie-
dzie¢, ze produkty zawierajace owoce suszone moga miec¢ szanse powodzenia, o ile ich wa-
lory prozdrowotne zostang odpowiednio wypromowane.

Introduction

Nowadays food products should not only be in accordance with nutritional
guidelines but also satisfy the needs of consumers who more often are
interested in convenience (MERMELSTEIN 2001, JAEGER 2006). Thus snack
products with dried fruit, characterized with high retention of biologically
active compounds, seem fulfil these requirements. The consumers’ needs
should be taken as a starting point for the new product development process
(vaN TrP and STEENKAMP 1998), because it can enhance the success of the
product on the market (van KLEEF et al. 2002).

The presented study are part of ISAFRUIT project, which main aim is to
increase fruit consumption among European citizens through a trans
disciplinary approach. Therefore, in developing new attractive products with
dried fruit, consumer research were undertaken to support technologist in
their decisions. A quantitative research designed as a questionnaire was
planned. However, the initial studies of literature revealed that there is no
data about consumers’ perception of dried fruits and products with them.
Thus, it was decided to perform firstly qualitative research which is more
exploratory and diagnostic than quantitative approach and involves small
number of people (SampsoN 1986). The group discussions were chosen over
individual interviews because of their interactive effect (statements of one
participant can trigger comments by others) (van KLEEF et al. 2005). They
provide a potentially higher chance of getting new ideas or uncovering
opinions than individual interviews (Costa 2003). However, the projective
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techniques (association) and Kelly repertory grid were included into research,
because they are useful to discover feelings, beliefs or attitudes difficult to
articulate (Costa 2003, DoNoGHUE 2000, vaN KLEEF et al., 2005).

The main aim of this study was to recognize perception of dried fruit
and products with them in two different culturally countries by performing
creative group discussion. The associations and Kelly repertory grid method
were used to make the discussions more lively and creative.

Materials and Methods

The group discussions were held in Poland and in the Netherlands.
Because they were treated as a preliminary study of a quantitative research,
the number of respondents was not so high (16 in Poland and 12 in the
Netherlands). The interviewees represented men and women, mostly highly
educated, single or married. Among them were persons with children in
their households. Some of them were responsible for the everyday purchase
of fruits and vegetables.

The discussions lasted always 2 hours, and was conducted by a panel leader.
The whole session was recorded. In the Table 1 the detailed instruction
according to which each group discussion was performed is displayed.

The first part of discussion was the association with application of
postcards. After the introduction, the range of postcards were presented to
the interviewees. The postcards displaying foods were purposely excluded to
make the discussion more creative. The respondents had to chose these
postcards which they associate with fresh fruit. Then they had to explain
the motives of their choice. On the base of this discussion a few questions
concerning fresh fruit perception and consumption were asked.

The next part of the discussion was devoted to consumers’ perception of
different products with dried fruit, which where demonstrated in assortment
groups (Kelly repertory grid method). Firstly, the set of breakfast cereals
was presented. The products differed in the content (especially presence of
fruits), package and presence of nutritional or health claims. The interviewees
could look at the products or even touch them if necessary. Then the discussion
leader asked the participants to group the products. The participants decided
themselves how many groups they want to form, according to criteria
relevant to them. The same procedure was applied with bars and sweets
containing dried fruit. At the end of the session the postcards were once
more presented. This time respondents were choosing postcards which they
associate with dried fruit. They were also asked about few issues concerning
dried fruit perception and consumption. The whole session was finished by
rewarding the interviewees for their participation and explaining the aim of
the research.

Some opinions concerning dried fruit expressed during group discussions
were ordered and group into thematic categories (Table 2).
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Table 1

The detailed instruction (for the panel leader) according to which
the group discussion were held

Introduction

A few words about the ISAFRUIT project and the explanation that discussion concerns
perception of different food products

Introduction of the discussion’ s participants

Questions about breakfast cereals and cereal bars consumption and preferences
(to make the respondents more relaxed)

The statement that every answer is correct and every reaction is more than welcome

. Fruit perception (accessories — post cards)

Respondents are choosing postcard which they associate with fresh fruit

The interviewees explain why they choose the particular postcard

On the base of the discussion with postcards respondents answers the following
questions:

How often do you eat fruit?

When you do not eat fruit?

Which type of fruit do you prefer and why these?

What do you think are advantages and disadvantages of eating fruits?

Can you tell something about how you feel while eating fruit or after eating fruit?

.Breakfast cereals perception (accessories — a set of breakfast cereals) — application

of Kelly repertory grid method

Different versions of a product are placed on the table

Everybody can look at the products or even touch them if necessary, if participants
don’t know the products for example.

Then the discussion leader will ask the participants to group the products. The partici-
pants can decide themselves how many groups they want to form. Participants make
the groups according to the criteria which are relevant to them.

Different questions about the chosen criteria are possible:

Can you tell more about this?

What does it mean to you and your family?

Is it important for you?

Do you look at healthy ingredients?

Do you look at to what extent the product is convenient for you?

When it is not specifically mentioned the following questions can be asked:

Which product do you prefer: with or without dried fruit in it? Can you explain why?
What is it that makes the dried fruit product more or less attractive?

Is the product with dried fruit in it healthier than products that have no dried fruit in it?

C.

Muesli bars perception (accessories — a set of muesli bars)
the methodology the same as for breakfast cereals

D. Perception of sweets with dried fruit (accessories — a set of sweets with dried fruit)

the methodology the same as for breakfast cereals

E.

Dried fruit perception (accessories — postcards)
the methodology the same as for breakfast cereals

F.

Termination
The detailed explanation of the discussion aim
The deliver of reward for the participation in the discussion
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Results and Discussion

Dried fruit in Poland are mostly associated with dried raisins, dried
plums and raisins in chocolate as well as Christmas Eve compote. They are
often added to cakes and meat, what is in consistency with Euromonitor
(2006), which indicated that dried fruit in Poland are mostly added to cakes
and breads. The Dutch consumers mostly associated dried fruit with such
products as raisins, bananas, muesli and student mix. Although Polish
consumers mentioned many positive influences which dried fruit have on
human health (presence of vitamins, influence the digestion), in the
discussions they were not sure that dried fruit are wholesome and doubted
whether dried fruit are as healthy as fresh ones. The same was observed for
the Dutch consumers. Moreover, Dutch respondents perceived drying as an
old — fashioned method of fruit preservation and dried fruit as products
which are not so important nowadays, when fresh fruit are easy available.
On the contrary, in the opinion of Polish consumers dried fruit are convenient,
easy to store product with long shelf — life. It occurred that dried fruit are
at hand in Polish houses but simultaneously they are perceived as luxury.

The great difference was observed between perception of fresh and dried
fruit in both countries. Fresh fruits were associated with bright, vivid
colours and nature, whereas postcards selected in connection with dried
fruit were rather in dull colours.

If it concerns products with dried fruit, the taste of it seemed to be
important for Polish as well as Dutch respondents. According to BoBicz-
-ZIELINSKA (1999) Polish students indicated taste as one of the most important
factors influencing choice of fruit. In this research healthiness of fruit also
was rated very high. If it comes to the products with dried fruit, Polish and
Dutch consumers paid attention to the content of calories and nutritional
ingredients, however, truthfulness of information placed on the packages
was not so obvious in both countries. According to most of Polish interviewees,
addition of dried fruit to the products make them more tasteful and
diversified. This opinion did not prevail among Dutch consumers. Polish
respondents were particularly interested in apple crisps but they were
curious about naturalness of such products. Some of Dutch respondents paid
attention to the raisins packed in small boxes which resembled them their
childhood.

The perceptions, attitudes and expectations towards evaluated products
identified within creative group discussions indicated that irrespectively of
nationality and cultural differences, the interviewees paid attention to
nutritional value of purchased products. It means that wholesomeness of
newly designed product should be taken into consideration during technology
development. It should be also emphasised within novel product promotion,
preferably by using health claims, to strengthen the consumer confidence in
positive influence of such products on health.
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Conclusions

Although association concerning dried fruit are similar in Poland and in
the Netherlands, the perception of them is totally different. Polish
consumers perceive dried fruit mainly as convenient product while according
to Dutch consumers dried fruits are old — fashioned. On the base of results
from the creative group discussions it can be stated that products with dried
fruit can succeed on the market, however their wholesomeness must be
properly promoted.
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Abstract

The aim of the work was to investigate relations between subjective evaluation con-
cerning the amount of consumption of various groups of food products in the families
represented by respondents with at least secondary education and subjective evaluation
of the selected indicators of family situation and also the socio-demographic characteristics
of the population. Some positive correlations were revealed between the subjective evalu-
ation of the family situation and the evaluation of consumption of eight out of thirteen
groups of the food products. The opinion concerning family income, the working status
and the level of education differentiated the respondents’ opinions on food consumption
and family situation in a statistically significant way.

SPOZYCIE ZYWNOSCI A WYBRANE WSKAZNIKI SYTUACJI RODZINNEJ
W OPINII BADANYCH
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Stowa kluczowe: subiektywna ocena, spozycie zywnos$ci, wskazniki sytuacji rodzinnej.
Abstrakt

Celem badan byla analiza relacji miedzy subiektywnymi ocenami wielkoSci spozycia
réznych grup produktow zywnosSciowych a ocenami wybranych wskaznikow wlasnej sytu-
acji rodzinnej, a takze cechami demograficzno-spotecznymi ankietowanej populacji. Bada-
nia przeprowadzono w rodzinach o wyksztalceniu co najmniej Srednim. Wykazano istnie-
nie zwigzku miedzy ocenami sytuacji rodzinnej a ocenami spozycia w przypadku oSmiu
spoérod trzynastu ocenianych grup produktéow zywnosciowych. Informacja o dochodzie ro-
dzin, ich aktywno$é zawodowa oraz wyksztalcenie istotnie statystycznie réznicowaty pre-
zentowane opinie.

Address: Marzena Jezewska-Zychowicz, Warsaw University of Life Sciences, ul. Nowoursy-
nowska 159¢, 02-787 Warsaw, tel. 022 5937131, e-mail: marzena_jezewska_zychowicz@sggw.pl



178 Marzena Jezewska-Zychowicz, Matgorzata Kosicka-Gebska

Introduction

The standard of family living, similarly as the standard of living in
general (Kgpzior 1999), should be understood as a degree of fulfilling the
financial and cultural needs. One of the measures of needs fulfilling is the
subjective evaluation and the feeling of satisfaction about needs fulfilling, i.e.
the subjective measures of the standard of living which comprise individual
criteria of assessing in the form of self-evaluation of various elements of
living conditions. In many investigations so far performed these measures
were applied for the evaluations of selected aspects of living standards of
various groups of people (JEZEwWSKA-ZycHOwICZ et al. 2000, GuTkowska et al.
2001, Gieras, Gurkowska 2005, GrzEgA, 2006, JEZEWSKA-Zychowicz 2006).
The subjective evaluations do not always reflect the true state but they are
valuable source of information about the respondents’ situation.

The aim of the work was to investigate relations between subjective
evaluation concerning the amount of consumption of various groups of food
products in the families which were represented by respondents with at
least secondary education and subjective evaluation of the selected
indicators of family situation and also the socio-demographic characteristics
of the population.

Material and Methods

The survey was carried out in the autumn 2005 and included 378 people
living in mazowieckie province. The criterion of choosing the investigated
population was the at least secondary education.

The respondents were asked to evaluate the amount of consumption of
13 groups of food products (bread, cereals, meat and meat products, fish,
milk, dairy products, butter, oil and margarine, vegetables, fruits, sweets,
juices and mineral water). The assessment of their consumption were
marked on a 5-point scale, the extreme points of which were described as
very small (1) and very large (5). The 5-point scale was also used for
collecting opinions describing family situation (family income, employment of
adults, health status of family members, quality of consumed food, food
expenditures, recreation and relaxation, and the interfamily relations) where
“1” was described as “very bad” and “5” as “very good”. The questionnaire
included also questions which allowed performing the socio-demographic
characteristics of the population.

In order to analyze the empirical material the frequency analysis was
used as well as cross tabulation, Chi? test (»p=<0.05) and cluster analysis in
order to separate groups which were homogenous in relation to the
evaluations concerning family situation. Two clusters were separated with
the present iteration amounting to 5. The first cluster (185 people) was
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characterized with lower evaluations of particular indicators (the cluster
centers amounted to “3” with the exception of the situation concerning
recreation and relaxation where it amounted to “2”) as compared to the
cluster 2 (193 people) where the cluster centers amounted to “4” with the
exception of recreation and relaxation where it amounted to “3”. Cluster 1
was represented by a higher percentage of people who assessed their family
income negatively, who had secondary education, pensioners, and labourers.
Cluster 2 was represented by a higher percentage of people who evaluated
their family income positively, who had higher education and are self-
-employed — Table 1.

Table 1
Social and demographic characteristic of the sample (%)
Cluster
Criterium Total
1 2

Gender female 58.2 59.5 57.0

male 41.8 40.5 43.0
Place of living | urban 74.3 70.3 78.2

rural 25.7 29.7 21.8
Age 30 years and less 37.3 36.2 38.3

31-45 years over 29.6 30.3 29.0

45 years 33.1 33.5 32.6
Education (IS) |secondary 54.2 62.7 46.1

higher than secondary 45.8 37.3 53.9
Working status | blue-collar worker 17.5 21.6 13.5
(IS) white-collar worker 56.9 56.2 57.5

non-working person 11.6 114 11.9

self-employed 8.5 2.2 14.5

pensioner 5.6 8.6 2.6
Opinion on generally insufficient 9.5 13.5 5.7
family income |allows to fulfill only basic needs 24.9 35.7 14.5
(IS) covers some, but not all expenses 49.7 454 53.9

we can afford anything 10.8 3.8 17.6

we can afford anything and put

some money away 5.0 1.6 8.3

IS — statistically significant differences at p<0.05 (Chi? test)

Results

Respondents’ opinions concerning selected indicators characterizing their
families and their functioning are presented in Table 2.

A majority of respondents assessed the family situation within the scope
of the selected indicators as “neither good nor bad” or “good” with the
exception of worse result concerning recreation and relaxation. The presented
evaluations demonstrated significant statistical correlations (p<0.05) with
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Table 2
Subjective evaluation according to selected indicators of the family situation of the sample (%)
Indicators of the family situation Subjective evaluation
1% 2 3 4 5 X=SD

Family income®t-¢ 1.1 111 | 455 38.4 4.0 3.330.77
Employment of adults®?-¢ 0.8 156 | 389 | 384 6.3 3.34+0.84
Health status of family members? 0.3 8.7 36.5 48.9 5.6 3.51+0.74
Quality of consumed food®:¢d 0.0 85 36.2 52.1 3.2 3.50+0.70
Food expenditures®b-d 0.3 153 | 46.6 36.5 1.3 3.23+0.73
Recreation and relaxation®?:¢ 5.3 30.4 33.3 28.0 2.9 2.93+0.95
Interfamily relations®? 0.3 9.8 278 | 49.2 13.0 | 3.65+0.84

*1 — very bad, 2 — bad, 3 — neither bad nor good, 4 — good, 5 — very good

a statistically significant correlation after considering the respondent education
b statistically significant correlation after considering working status

¢ statistically significant correlation after considering the place of living

d statistically significant correlation after including the opinion on income

the opinions referring to the family income, then with the respondents’
education, working status, and with the place of living in the case of the
health status (Table 2). No statistically significant correlations were revealed
between presented opinions and gender of respondents as well as their age.
Opinions on family income, education and working status were the variables
which in statistically significant way differentiated the clusters separated on
the basis of opinions on particular indicators of the family situation (Table 1).
Opinions concerning the amount of consumption of particular food
products demonstrated the most statistically significant correlations with
opinions on income — bread, cereals, meat and meat products, fish, dairy
products, vegetables, fruits, juices and mineral water consumption (Table 3).

Table 3

Subjective evaluation of the amount of consumed groups of food products according to income
of the sample (%)

Subjective evaluation
Food products Income*

%% 2 3 4

1 2 3 4 5 6
1 4.6 13.8 64.6 16.2 0.8
Bread (IS) 2 1.1 10.6 51.7 24.5 2.1
3 3.3 6.7 48.4 38.3 3.3
Cereals (IS) 1 3.1 28.5 57.6 10.0 0.8
2 2.1 17.0 64.4 16.0 0.5
3 3.3 16.7 50.0 26.7 3.3
Meat and meat products (IS) 1 2.3 24.6 50.0 21.6 15
2 1.1 9.6 67.0 19.6 2.7
3 0.0 10.0 41.7 41.7 6.6
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cont. Table 3

1 2 3 4 5 6 7
Fish (IS) 1 17.7 40.8 33.8 7.7 0.0
2 154 34.6 37.8 12.2 0.0
3 8.3 21.7 45.0 23.3 1.7
Dairy products (IS) 1 5.4 20.8 49.2 23.8 0.8
2 3.2 11.7 45.7 37.3 2.1
3 1.7 10.0 31.6 46.7 10.0
Vegetables (IS) 1 3.1 18.5 50.8 25.3 2.3
2 2.1 13.3 4.5 319 3.2
3 0.0 1.7 26.7 56.6 15.0
Fruits (IS) 1 3.1 21.6 415 31.5 2.3
2 2.1 17.6 42.0 34.6 3.7
3 0.0 3.3 18.4 63.3 15.0
Juices (IS) 1 6.9 30.0 46.9 16.2 0.0
2 8.0 19.1 46.8 21.8 4.3
3 3.3 16.7 31.7 38.3 10.0
Mineral water (IS) 1 7.7 16.2 47.6 22.3 6.2
2 9.0 13.3 36.2 33.5 8.0
3 3.3 6.7 35.0 33.3 21.7

IS — statistically significant differences at p=<0.05 (Chi? test)

*1 — generally insufficient or allows to fulfill only basic needs;

2 — covers some, but not all expenses;

3 — we can afford anything or we can afford anything and put some money away
*#*]1 — very small, 2 — small, 3 — neither small nor large, 4 — large, 5 — very large

After taking into consideration the clusters, statistically significant
differences were demonstrated concerning the opinions on consumed amount
of eight groups of products (Table 4). People representing cluster 2, i.e.
those expressing more positive opinions on particular indicators of family
situation, assessed the amount of consumption of eight food products as
bigger than people from cluster 1.

Table 4

Subjective evaluation of the amount of consumed groups of food products according to clusters
of the sample (%)

Subjective evaluation
Food products Cluster
1* 2 3 4 5 X+SD
1 2 3 4 5 6 7 8
1 4.3 16.2 62.2 15.1 2.2 2.95+0.76
Bread (I5) 2 1.0 6.2 59.1 32.1 16 | 3.27:0.64
Cereals 1 3.8 25.9 55.1 14.1 1.1 2.83+0.75
2 1.6 16.1 64.2 17.1 1.0 3.00+0.66
Meat and meat 1 2.7 21.6 58.4 15.1 2.2 2.92+0.75
products (IS) 2 0.0 8.3 56.6 32.1 3.6 3.31+0.67
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cont. Table 4

1 2 3 4 5 6 7 8
Fish (IS) 1 20.0 36.8 34.6 8.1 05 | 2324091
2 10.4 32.6 40.4 16.6 00 | 263:088

Milk 1 5.9 21.6 47.0 22.7 2.7 2.95+0.89
2 4.1 16.1 425 32.1 5.2 3.18+0.91

. 1 5.9 20.0 51.9 20.0 2.2 2.92+0.80
Dairy products (IS) 2 16 9.3 37.8 477 3.6 3.42+0.77
Butter 1 7.0 195 63.2 9.2 1.1 | 2.78+0.75
2 6.7 16.6 60.1 16.1 05 2.87+0.78

0il and margarine 1 7.0 20.0 63.8 8.6 05 2.76+0.70
as) 2 1.0 19.2 64.2 155 0.0 2.94+0.62
Vegetables (IS) 1 43 20.0 51.4 21.6 27 | 298:084
2 0.0 6.7 415 45.1 6.7 3.52+0.72

Fruits (IS) 1 43 23.8 43.2 25.4 3.2 2.99+0.89
2 0.0 9.8 33.2 50.3 6.7 3.54+0.76

Sweets 1 9.2 205 54.1 13.0 3.2 2.81+0.89
2 6.2 25.4 425 20.7 5.2 2.93+0.96

Juices (IS) 1 9.7 28.1 47.0 135 16 | 2.69+0.98
2 41 17.1 42.0 31.1 5.7 3.17+0.92

Mineral water 1 103 16.2 39.5 25.9 8.1 3.05+1.08
2 52 10.4 40.4 33.2 109 | 3.34+0.98

IS — statistically significant differences at p<0.05 (Chi? test)
*1 — very small, 2 — small, 3 — neither small nor large, 4 — large, 5 — very large

Discussion

The basic factor determining food consumption is income, the statistical
significant and strong effect of which is noted in many areas of family
functioning (BrvanT 1990, PanEk 2003), also in food sphere (Kwasek 2000,
Gurkowska et al. 2001, Witek 2005). With the increase of income the tendency
for expressing more favourable opinions on the financial situation and
on the needs fulfilling in the sphere of food also increases (Kosicka 2004,
GieRras, GuTkowska 2005, GUTKOWSKA, BANAsiak 2005), which was proved in our
survey.

It results from households’ budget investigations carried out in 2004 that
drastic inequality in incomes are not accompanied by similar differences in
food consumption which proves functioning of the Engel law. With a 7 fold
range in the average incomes between the extreme groups of household
income, there was only a 2 fold difference in expenses on food and even
smaller difference in the total mass of consumed food and energy value of
an average diet. The inequality of incomes did not significantly affect the
amount and distribution of consumption of such products as bread, flour,



Food Consumption and Selected Indicators of Family Situation... 183

animal fats (except butter), vegetable fats, milk and potatoes (SEkurA et al.
2006). It was demonstrated in our investigation that differences in opinions
concerning the family income and also other indicators of family situation
were accompanied by different evaluations of consumption of bread and
vegetable fats but also some other products. However, the lack of data
concerning amount of food consumption in the investigated population does
not allow for comparing the obtained results with results concerning
households’ budgets (SEkULA et al. 2006).

Conclusions

It can be stated that subjective evaluations of consumed amount of
selected food products statistically significant correlated with the subjective
evaluations of family situation indicators. In order to verify the usefulness of
the subjective measures in the evaluation of food consumption, in the future
investigations the character of the relations between the results obtained
through the application of subjective and objective measures should be
determined. Finding the statistically significant correlations between them
would allow the use in some investigations only the subjective measures of
consumption, especially in the investigations of interdisciplinary character.
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Abstract

The aim of the study was to evaluate the economic efficiency of a mountain sheep
farm based on its accounting data. The analysis showed that milk production may account
for over 30% of the farm income. The estimation of the economic efficiency per ewe in
different experimental groups showed that the highest income was obtained in the group
of Bergschaf ewes and F; crosses (TB POG). This was due to the high milk and lamb pro-
duction in these groups and the considerable proportion of subsidies in the case of the al-
pine breed. It was shown that the use of sheep for milk affects the profitability of sheep
production in the mountain areas of Poland.
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Abstrakt

Celem pracy byla ocena efektywnosci ekonomicznej gospodarstwa rolnego (na podsta-
wie danych z jego rachunkowos$ci), w ktorym utrzymywano owce gorskie. Przeprowadzo-
na analiza wykazata, ze produkcja mleka moze stanowié ponad 30% dochodéw gospodar-
stwa. Szacujac efektywnos$¢ ekonomiczng (w przeliczeniu na maciorke w poszczegélnych
grupach doswiadczalnych, wykazano najwyzszy przychéd w grupie maciorek bergschaf
oraz mieszanicow F; (TB x POG), co bylo zwiazane z wysoka produkcja mleka i jagniat w
tych grupach, a takze znacznym udzialem subwencji w przypadku rasy alpejskiej. Wykaza-
no, ze uzytkowanie mleczne owiec jest czynnikiem majgcym wplyw na optacalnos¢ pro-
dukcji owczarskiej w gorzystych rejonach kraju.
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Introduction

In Poland, the use of sheep for milk production is of regional importance
and is practically confined to the mountain regions of Podhale and Beskidy.
For centuries, local inhabitants have relied on sheep production for their
living, and the wool, skins and milk sold provided a source of income. Polish
Mountain sheep, which are a dual-purpose breed used for milk and wool,
represent an inseparable part of the region. The relatively low milk
productivity of ewes (50-70 1 of milk obtained after weaning) considerably
limits the profitability of using this breed for milk production. An efficient
way of improving milk production is to cross mountain ewes with rams of
high-producing breeds. Alpine Bergschaf sheep (Tiroler Bergschaf) have
performed well under the harsh conditions of the Carpathian region. Similar
to Polish Mountain sheep, this breed is extremely resistant to harsh
environmental conditions and makes good use of mountain pastures, while
showing high prolificacy and milk yield and producing good slaughter lambs
(PAaraPoNIAK, KawEcKkA 2004). Crossbred ewes derived from rams of the same
breed were characterized by high parameters of milk performance (KawECKa,
Pararoniak 2005). The aim of the study was to evaluate the economic
efficiency of using sheep for milk production on a mountain sheep farm.

Material and Methods

The analysis was performed based on accounting data of a farm located
in the Beskid Sadecki area. The farm kept mountain breeds of sheep: Polish
Mountain sheep (POG), Alpine Mountain sheep (Tiroler Bergschaf — TB) and
F1 crosses (TB POG). The normative calculus was used in the calculations
and direct income was estimated. The analysis accounted for the value of
commercial production of lamb livestock, slaughter sheep (culled rams and
ewes), breeding material (ram-lambs and ewes), wool, milk (cheese) and
subsidies. Data on milk yield and oscypek production efficiency, obtained for
different breed groups, were used to calculate the economic efficiency per
ewe (Table 1).

Table 1
Yield of milk and oscypek cheese production according to breed group
Breed group
Parameter
POG TB TB x POG

Milk yield per lactation (1) 73.3 130.9 131.8
Oscypek production efficiency (%) 11.05 11.62 10.82
Amount of cheese (kg) obtained per season 81 159 143
and ewe
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Results and Discussion

The structure of subsidies for different groups is shown in Figure 1.
The highest proportion of milk income (40%) per ewe was estimated for
crossbred ewes, and the lowest for Polish Mountain sheep (30%). In the TB
breed, subsidies accounted for over 15% of the income. Analysis of the
production value per ewe showed significant differences in income according
to breed group. The simulation showed that the highest income (758 zloty)

POG TB F1

Bl milk livestock B8 breeding material
wool culled animals BEE subsidies

Fig. 1. Structure of income per ewe

was obtained in the group of TB ewes (Table 2). Cheese production value
was the highest for TB ewes and crosses derived from TB rams and POG
ewes. It was almost twice that of the income obtained from Polish Mountain
sheep. The advantage of TB ewes and the crossbreds over the POG breed in
terms of the analysed parameter was due to the high production of milk and
lambs, which, in turn, was related to the higher prolificacy of ewes. This
parameter was 1.3, 1.6. and 1.5 lambs per litter for POG, TB and crossbreds
derived from TB rams, respectively. Prolificacy is one of the most important

Table 2
Income per ewe
Breed grou
Income (zloty) sroup
POG TB TB x POG
Milk — cheese 149 278 262
Lamb livestock 109 134 126
Breeding material 162 200 188
Wool 9 9 9
Culled animals 22 22 22
Subsidy 42 115 42
Total income 493 758 649
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factors of sheep production efficiency, because an increase in flock prolificacy
results in lower unit costs for the production of one lamb (TrzyBINSKA 2001).
These costs include the costs of labour, supervision, veterinary care, depre-
ciation and others.

Clear differences in the financial value of production according to sheep
breed was found by Borys (1999). In crossbred ewes derived from Merino
ewes and Romanov, Finn or prolific Merino-Finn rams, the high production
value resulted from the high production of lambs, while in the case of cross-
breds derived from Friesian rams, it was due to the highest milk production.
The proportion of milk income in this group was twice that of milk income
in the other groups. However, the author concluded that the use of sheep
for milk can be economically justified even when the milk production level is
low. Similar observations were made by Javor and Lakaros (1993), who
analysed the efficiency of using Hungarian Merinos for meat and milk.

The economic result obtained in the farm is shown using the parameter
of direct income. The proportion of direct income from cheese production in
total farm income was over 30% and exceeded the income from other sources.
The proportion of milk income (Figure 1) in the total farm income was
similar to that reported by Gur et al. (1997) for a flock of synthetic lines of
sheep with Friesian inheritance. The proportion of income from milk pro-
duction was 33% for Spanish farms and 40% for Greek farms, where sheep
with medium milk production potential are kept. Milk accounts for 57% of
farm income in France and for over 70% in Germany and Great Britain,
where highly productive Friesian sheep are the main breed used for milk.

Il breeding lambs
[ Jwool

[ milk

subsidies

KX slaughter lambs

Fig. 2. Structure of farm costs

The analysis showed that it is economically justified to use sheep for
milk production, as evidenced by a considerable proportion of income from
this production in the structure of all farm income. The greater income
from the sale of cheese in groups TB and F1 (TB POG) resulted from the
high milk yield of the ewes. This clearly shows that the efficiency of milk
utilization is determined by ewe productivity, because sheep production is
characterized by high labour requirements and high costs related to the
purchase and depreciation of milking and milk processing equipment in the
case of mechanization.
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Conclusions

1. The estimation of the economic efficiency per ewe showed that the
highest income was obtained for Bergschaf ewes and F; crossbreds, which
was related to the high production of milk and lambs in these groups.

2. Analysis of the economic efficiency of the farm showed that milk
production can account for over 30% of farm income.

3. The use of sheep for milk is one of the major factors improving the
profitability of sheep production in the mountain regions of Poland.
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Abstract

Present state of knowledge indicates that vegetables and fruit are indispensable
elements of the proper diet. Their nutritional value is connected with high content of
vitamins, fiber, minerals, organic acids and bioactive substances.

Analysis of consumption in different socio-economic groups in Poland showed, that
retirees and pensioners consume the biggest amount of vegetables and fruit, while the
consumption level of these groups of products is the lowest among employees. In the
structure of fruit consumption dominated fresh fruit, especially apples. Second place had
southern fruit and berries. At the same time, dominating position in the structure of
vegetable consumption had cabbage, carrot, tomatoes, cucumbers and onion.

Household budget analysis conducted in years 1993-2005 confirmed the food balance
data indicating significant increase of fruit consumption and decrease of vegetable
consumption in polish households.

The level of fruit and vegetable consumption in Poland is much lower in comparison
to recommended level, therefore it is desirable to enhance consumption and the
assortment of consumed vegetables and fruit.

ZMIANY W POZIOMIE SPOZYCIA OWOCOW I WARZYW W POLSKICH
GOSPODARSTWACH DOMOWYCH W KONTEKSCIE PROFILAKTYKI
CHOROB DIETOZALEZNYCH
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Abstrakt

Wspolczesny stan wiedzy jednoznacznie wskazuje, ze warzywa i owoce sg niezbedny-
mi elementami prawidlowo zbudowanej diety. Ich wysoka warto$¢ zywieniowa wynika
m.in. z zawartosci witamin, blonnika pokarmowego, sktadnikéw mineralnych, kwaséw or-
ganicznych oraz substancji bioaktywnych.

Analiza spozycia warzyw i owocow w grupach spoteczno-ekonomicznych gospodarstw
wykazata, ze najwiecej tych produktow jedzono w gospodarstwach emerytéw i rencistow,
a najmniej w gospodarstwach pracownikéow. Wsrod spozywanych owocow dominowaly
owoce Swieze, gtownie jabtka, nastepnie owoce potudniowe i jagodowe, natomiast w struk-
turze spozycia warzyw — kapusta, marchew, pomidory, ogoérki i cebula.

Badania budzetow gospodarstw domowych z lat 1993-2005 potwierdzity, wynikajacy
réwniez z danych bilansowych, wzrost spozycia owocéw oraz obnizenie spozycia warzyw.

Wielko$¢ spozycia owocow i warzyw w stosunku do zalecanego optymalnego spozycia
jest w Polsce zbyt niska, dlatego jest pozgdany jego wzrost oraz urozmaicenie struktury
asortymentowej.

Introduction

Present state of knowledge indicates that vegetables and fruit are
indispensable elements of the proper diet. Regular consumption of fruit and
vegetables, in accordance with nutritional recommendation of many
countries, is indispensable to keep high efficiency of the organism and is of
great importance in prevention of many diet-related diseases. Practically,
the importance in prevention and combating disorders in the organism is
mainly connected with the fact, that fruit and vegetable are rich sources of
dietary fiber, organic acids, vitamin C and E, carotenoids (licopen and lutein)
and bioflavonoids (anthocyanins, quercetin, kempferol), which have strong
antioxidant activity and can protect body cells against cancerogenic effect of
free radicals and lipid peroxide (ZiEMLANSKI 2001, SzPONAR, NADOLNA 1998).
Fruit and vegetables are generally considered to prevent diseases such as
tumours, atherosclerosis, other diseases of blood circulation system and
obesity. When eaten according to the recommended levels, they can enhance
immunity and reduce the risk of above-mentioned diseases. It is also proved,
that fruit and vegetables reduce the risk of malicious tumour of the
digestive system (especially of stomach, oral cavity, throat, gullet, colon and
pancreas), lungs, breast and urinary bladder (Jarosz 2004, Food, nutrition
and the prevention... 1997). Diet abounding in fruit and vegetables not only
reduce the risk of cancerogenesis and tumour recurrence, but also enhance
the efficiency of surgical treatment (Hasik and Gawgcki 2004 ).

According to the recommendations of World Health Organization,
consumption of fruits and vegetables should come to at least 400 g/person
per day (WHO 2003), what gives 146 kg/person per year. However, optimal
consumption level of these products resulting from ‘Nutritional Pyramid’
come to 300 g/person of fruits and 500 g/person of vegetables per day,
whereas in the average household in Poland consumption of fruits comes to
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130 g/person per day and consumption of vegetables riches about 180 g/person
per day (National Food and Nutrition Institute 2001).

The aim of this study was to analyze and to assess the changes of the
level and the structure of fruit and vegetables consumption in polish
households in years 1993-2005, against the background of consumption of
these products in other countries of the European Union and actual
nutritional recommendations. The analysis was made on the basis of
secondary data sources derived from Central Statistical Office (CSO), Food
and Agriculture Organization (FAO) and literature.

Material and Methods

Material of the study included secondary data derived from the literature,
Central Statistical Office (Budzety gospodarstw domowych 1993...2005,
Roczniki Statystyczne 1994...2006) and from FAO database (Food Balance
Sheets 2003) regarding vegetables and fruit consumption in Poland and other
EU Countries.

Field of study included quantitative analysis, analysis of structure and
specific determinants of fruit and vegetable consumption in Poland in years
1993-2005.

Balance data and household budget analysis made by Central Statistical
Office were used in this study in order to evaluate the changes in fruit and
vegetables consumption level and structure. The balance data were presented
against the background of information from FAO database, regarding
consumption of discussed groups of products in Poland and other EU
Countries. The data derived from household budget study have been used to
analyze mean consumption, structure and changes of the fruit and vegetables
consumption in polish households in years 2001-2005 with reference to years
1993-2000. Moreover, these data have been used to analyze the fruit and
vegetable consumption issue with reference to different socioeconomic
groups in Poland.

Results and Discussion

According to FAO data fruit- and processed fruit products consumption
in Poland was the lowest in the European Union and reached only
47.6 kg/person/year in 2003, compared to 117.4 kg/person/year in the EU
(Food Balance Sheets, 2003). It means, that Poles consumed less than half
of fruit and processed fruit products than average EU citizens. On the other
hand, the Netherlands were characterized by the highest fruit and processed
fruit products consumption, amounted to 182 kg/person/year, that is close to
four times more than the consumption level in Poland.
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In case of vegetables, according to FAO data, mean yearly consumption
level in Poland was lower than in other EU Countries (125,6 kg/person/year)
and has been estimated at 100.3 kg/person/year, while the highest consumption
level has been recorded in Greece (275 kg/person/year) (Food Balance Sheets
2003).

According to the balance data derived from the Central Statistical Office
(CSO), fruit and processed fruit products consumption in Poland have been
increasing systematically, beginning from 1993, and reached 54.1 kg/person/year
in 2005, that means a 20% increase in analyzed period. At the same time
consumption level of vegetables decreased from 122 kg/person/year to
110 kg/person/year (Figure 1).

140

120 — = e =

100

80

60

40N —

20

kg/person/year

1993 1994 1995 1996 1997 1998 1999 2000 2001 2002 2003 2004 2005
years

== fruit consumption — — - vegetables consumption

Fig. 1. Consumption of fruit and vegetables in Poland in 1993-2000
Source of data: Statistical Yearbooks from years 1994-2005, GUS

General increase of fruit consumption and general decrease of vegetable
consumption per capita doesn’t show the specific aspects of consumption of
these products in polish households. Household budget analysis made by
Central Statistical Office don’t give information about the real consumption
level, but about the quantity of food acquired by the households. Therefore,
the results achieved using this method are lower than the balance data.
According to these data, total consumption of fruit and processed fruit
products in polish households amounted to an average of 46.40 kg/person/year
in years 1993-2000 and increased to the level of 47.45 kg/person/year in
years 2001-2005, what was related to increase of consumption of stone
fruits, southern fruits and berries (Budzety gospodarstw domowych
1993...2005). Fresh fruits constituted more than 90% in the structure
of fruit consumption. In this structure dominated apples, the second place
had southern fruits and the third place — berries (Table 1).
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Table 1

Changes of fruit and processed products consumption level in Polish households
in 1993-2000 and 2001-2005

Fruit consumption

Change rate

Specification 1993-2000* 2001-2005* %)
kg/person/year % kg/person/year %

Fruit and processed products 46.40 100 47.45 100 102.3
Fruits from trees, shrubs

and berries, incl.: 34.46 74.3 36.60 77.1 106.2
— apples 22.07 47.6 22.13 46.6 100.3
— pears 1.30 2.8 1.32 2.8 101.5
— plums 2.42 5.2 2.52 5.3 104.1
— other stone fruit 2.63 5.7 3.00 6.3 114.1
— berries 5.54 11.9 5.98 12.6 107.9
Southern fruits 9.13 19.7 9.89 20.8 108.3

* average of years

Source of data: Own calculations based on Household budget analysis conducted in years

1993-2005, GUS

Household budget data presented in Table 2 confirm a decrease of vege-
table — and processed vegetable products consumption in Poland in years
1993-2005. In years 1993—2000 mean level of vegetable consumption amounted
to 68 kg/person/year, whereas in years 2001-2005 reached 64.92 kg/person/year.

Table 2

Changes of vegetables and processed products consumption level in Polish households
in 1993-2000 and 2001-2005

Vegetables consumption

Specification 1993-2000% 2001-2005* Cha'(l% rate
kg/person/year kg/person/year| %

Vegetables and mushrooms (fresh,

chilled of frozen, processed?) 68.00 100 64.92 100 9.5

Fresh vegetables and

mushrooms! incl.: 60.66 89.2 59.57 91.6 98.2
cabbage 10.47 154 8.66 13.3 82.7
tomatoes 8.64 12.7 10.15 15.6 117.5
cucumbers 7.80 11.5 7.80 12.0 100.0
beetroots 5.22 . 4.37 6.7 84.0
carrots 8.97 13.2 8.09 12.5 90.2
onions 6.81 10.0 6.24 9.6 91.6
others 12.75 18.7 14.26 22.0 111.8

Processed vegetables and 740 108 5.38 3.3 797

mushrooms

* average of years

1 without leguminous; since 2001 r.: fresh, chilled of frozen processed
Source of data: Own calculations based on Household budget analysis conducted in years

1993-2005, GUS
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Despite an increase of vegetable assortment on polish market, connected
with import development in ’90, the structure of vegetable consumption
wasn’t diversified. Tomatoes, cabbage, carrot, cucumbers, onion and red beets
constituted close to 80% of all consumed vegetables. In years 2001-2005
consumption of red beets, cabbage, carrot and onion decreased, while the
consumption of tomatoes, cucumbers and other vegetables increased in
reference to the previous years (Table 2).

The quantity and assortment of consumed fruits depend on the socio-
-economic group. Data presented in Table 3 indicate that retirees and
pensioners consume the biggest amount of vegetables and fruit while the
consumption level of these groups of products is the lowest among employees.
In years 1993-2005 the consumption of fruits increased in most groups
(except employees and of the self-employed), while the consumption
of vegetables decreased in all groups.

Table 3

Average yearly per capita consumption level of fruit and vegetables and processed products
in households (kg/person/year)

Households
Years grand , | of employees — s of the of retirees
of employees X of farmers and
total farmers self-employed .
pensioners
Fruit consumption
1993-2000% | 46.4 43.9 41.8 43.2 50.4 55.0
2001-2005* | 47.4 43.0 46.3%* 48.3 474 56.4
Vegetables consumption
1993-2000% | 68.0 57.7 73.2 79.2 58.9 85.2
2001-2005* | 64.9 54.5 70.9% 7.7 57.4 81.2

* average of years

#* data from 2001-2004 (the group of employee-farmers has been not distinguished since 2005)
Source of data: Own calculations based on Household budget analysis conducted in years
1993-2005, GUS

Fruit- and vegetable consumption in polish households is characterized
by seasonal fluctuations. It results from seasonal differences in supply of
fruit and vegetables dominating in the structure of consumption. In
accordance with earlier study of an author (Kazimierczak 2004) and HALICKA
and Kowryco (2002) the highest level of vegetable consumption in polish
households was observed in August while the lowest level was noticed in the
first three months of each year. Similar tendency was observed in case of
fruits — the highest consumption level was noticed during berries harvest
season (since June to July) and during apple harvest season (September and
October), and the lowest level in May. Nowadays, as a result of fresh fruit-
and vegetable import increase, especially during winter and spring, the
observed seasonal fluctuations are smaller and the structure of consumed
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fruits and vegetables is more diversified. In spite of this tendency the seasonal
fluctuations of fruit and vegetable consumption in polish households are still
significant (HaLickA and Kowryco 2002, KAzIMIERCZAK 2004).

Conclusions

Presented analysis of fruit and vegetable consumption model in Poland
in years 1993-2005 indicated relatively small changes.

It is possible to observe a positive growth tendency of fruit consumption
level in Poland (from 45.2 to 54.1 kg/person/year), however the fruit
consumption in Poland is still the lowest in the European Union and still to
low in comparison to nutritional recommendations.

Negative tendency manifesting in 10% decrease was observed in
vegetable consumption in the same period. This tendency is opposite to
increase of vegetable consumption level observed in all developed countries.

The data presenting fruit- and vegetable consumption per capita indicated
that the vegetable consumption level in Poland is slightly lower than the
mean level in EU Countries, while the fruit consumption level is twice as
low comparing to the mean level in EU. These data indicate that polish diet
is poor in vegetables and fruit and, thus, poor in nutrients such as vitamins,
minerals and fiber.
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Sensory profile and product palatability of commercial soft fat spreads were studied.
Two samples of fat spreads of 75 and 55% fat content and four samples of low fat
products of 25 and 20% fat content were used as material. A sensory characteristic was
performed by Quantitative Descriptive Analysis using 16 quality attributes. Semi-
-consumer evaluation of odour, flavour, consistency and overall palatability was conducted
using 9-point hedonic scale. The samples differ considerably regarding all quality
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Abstrakt

Celem badan byto okreslenie, jak wptywa poziom ttuszczu oraz ewentualne réznice
w skladzie na profil sensoryczny i pozadalno$§¢ konsumencka produktéw przeznaczonych do
smarowania pieczywa. Material stanowity 2 probki miksow ttuszczowych o zawartosci ttuszezu
75 1 55% oraz 4 probki produktéw niskottuszczowych o 25 i 20% poziomie tluszczu. Przeprowa-
dzono ich szczegélowa charakterystyke sensoryczng metoda iloSciowej analizy opisowej wg 16
wyroznikow jakoSciowych. Ocene semikonsumencka zapachu, smaku, konsystencji i pozadal-
nosci ogolnej wykonano metoda skalowania (9-stopniowa skalg hedoniczna). Stwierdzono, ze
probki roznity sie istotnie w profilu sensorycznym pod wzgledem wszystkich wyréznikow jako-
Sciowych, z wyjatkiem zapachu stodkiego i smaku innego. Zdecydowanie wyzsza jakosé ogél-
ng, ktéra byta dodatnio skorelowana z wyraznie zaznaczong nota maslang i rozptywalnoscig
oraz odwrotnie zalezna od intensywnos$ci noty margarynowej i wrazenia tlustosci, wykazywaty
probki o wyzszym udziale tluszczu (75 1 55%). Dystans w jakosci sensorycznej miedzy probka-
mi o wyzszym i nizszym udziale tluszczu byl znaczacy i zostal potwierdzony w badaniach
semikonsumenckich. Zmiany w profilu sensorycznym probek i pozadalnosci prawdopodob-
nie zalezaly nie tylko od poziomu tluszczu, ale tez skladu produktow, w tym udzialu ttusz-
czu mlecznego w probkach z 75 i 55% zawartoscig ttuszczu, poziomu emulgatoréw i stabili-
zatorow w produktach niskotluszczowych oraz jakosci uzytego aromatu maslanego.

Introduction

Quality has many aspects (nutritional, psychological, sensory, safety,
convenience), and flavour quality is a fundamental part of quality parameters
(Pigeor 1994). According to TuoriLLA and PANGBORN (1988), sensory quality is
the most important factor of food choice and subsequent food intake, with all
consequences for consumer health and psychological satisfaction. The critical
factors which influence food selection by consumers are sensory characte-
ristics of the products — appearance, aroma and most of all, taste and flavour
(Lau, KronpL, COLEMAN 1984).

Both consumers and health educators view the consumption of reduced-fat
products as a way of reducing the fat and energy content of diets as required
in health recommendations (KAHKONE, TuorIiLA 1999). Reduced-fat foods are
believed to improve healthiness of diets, help control body weight and have
beneficial effects on physical well-being (ALEXANDER, TEPPER 1995). Literature
data stresses that the perception of flavours in the food system is greatly
altered when fat is removed.

It is believed that fats are responsible for the sensory properties of many
foods (such as dairy products, cakes, cheese, meat, fat spreads) and affect
food texture, aroma and taste and thus greatly contribute to eating pleasure
(DrewNowsKI 1997, TuoriLAa, CARDELLO, LESHER 1994). According to some
authors, fat influences the qualitative, quantitative and temporal perception
of flavour, whereby flavour release and distribution in reduced-fat product
are modified (PLug, HARING 1994, TUORILA, SOMMARDAHL, HYVONEN 1995).

The study was aimed to determine which quality attributes, their intensity
and mutual proportions play a significant role in forming overall sensory quality
of the spreads differing in composition and decide of its palatability.



Sensory Characteristic and Product Palatability of Soft Fat Spreads Differing 201

Materials and Methods

Fat spreads. The materials used in the study were 6 commercial soft fat
spreads. Characteristics of the material are given in Table 1. The samples
were stored at 4°C until the day of sensory analysis.

Table 1
Declare fat spreads components
S;:gi? Fat E;Stent Ml(l};o)f at Emulgators | Butter flavour NaCl(;:}))n tent
Full-fat soft margarines
FFM | 75 | | x | x | o6
Medium-fat soft margarines
MFM | 55 | 25 | x | x | 0.2
Low-fat soft margarines
L-FM 1 25 - X X 0.6
L-FM 2 20 - x X 0.5
L-FM 3 20 — X X 0.8
L-FM 4 20 - X X 0.8

Sensory analytical analysis. Quantitative Descriptive Analysis (QDA) was
performed (ISO 13299:1998) to find the influence of fat level on the sensory
profile of soft margarines. 16 attributes were chosen using the QDA
procedure. The intensity of attributes was measured on a linear scale,
anchored “none” to “very strong” (aroma, flavour and taste) and “low” to
“high” (firmness, meltiness, fatness); the results were then converted into
numerical values (10 units).

Semi-consumer analysis. Hedonic assessments were performed to find the
influence of fat level on palatability of odour, taste, consistency and overall
palatability of the soft margarines. The palatability was measured using
a 9-point hedonic scale, anchored “none palatable” to “very palatable”

Subjects and testing condition. A trained and experienced panel of eight
members with good knowledge of sensory methodology (ISO 8586-2:1994)
performed the sensory assessments by QDA. All assessments were made in
two replications; 16 individual results were used for statistical data processing.
44 untrained consumers (20-21 years old) performed hedonic assessment of
palatability of odour, taste, consistency and overall palatability of spreads.

Assessment was conducted in the Laboratory of Sensory Analysis of
accredited Laboratory of Food Evaluation and Health Diagnostics.
The sessions were performed in the morning and afternoon, two sessions
per day in the sensory laboratory room, fulfilling general requirements for
sensory testing conditions (ISO 8589: 1988) in individual booths equipped
with a computerized system for data acquisition.
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Samples preparation and presentation. 20-gram samples were presented
to the panellists at room temperature (21+2°C) in plastic beakers, covered
with a watch glass and coded with random numbers.

Data analysis Analysis of variance was performed to check the significance
of differences in attributes intensity among fat spreads and Least Significant
Difference (LSD) as a multiple range test. Principal Component Analysis was
applied for the assessment of similarities and differences of sensory profiling
characteristics in the evaluated samples.

Correlation coefficient was calculated to determine whether there was
a relationship between overall palatability and palatability of odour, consistency
and taste.

Results and Discussion

The average results of soft fat spreads assessment were presented in
Table 2 and the significance of differences in the intensity of attributes
between samples was established based on the results of variation analysis
for particular attributes. Significant influence of the session (independent
replications of assessments) on the results of sensory evaluation was not
observed, which confirms positive verification of the qualifications of
assessment panel and assessment conditions.

Significant differences between samples were noticed for almost all
quality attributes except for sweet odour and “other” flavour (Table 2).
The lowest intensity of sharp and acid odour was characteristic of F-FM
sample of 75% of fat content (Table 2). The intensity of butter-like odour
was present in all samples at a similar level in contrast to hydrogenated fat
odour, whose intensity was generally higher in the samples of lower fat
content (especially in L-FM3 and L-FM4 samples). Fat content in samples
influenced perception of butter-like and hydrogenated fat flavour to
a greater extent. The intensity of butter-like flavour decreased and
hydrogenated fat flavour increased with decreasing fat level in the sample
(Table 2). The results of the study seem to suggest that fat level may be
responsible for flavour perception. It should be emphasised that the samples
of higher fat content contained milk fat (Table 1), which probably
advantageously influences sensory profile.

Literature suggests that removing fat from foods results in the lack of
flavour and thus fat soluble flavour constituents normally present in a lipid
phase may stand out of the profile. However, fat level is not the only
variability factor which may contribute significantly to flavour characteristics
of fat spreads. It is important to know that perception of flavour arises from
complex interactions between flavourants and fat-associated components of
food (SHAMIL, WYETH, KiLcasT 1991/92). Another aspect of aromatization
process is the sensory quality of flavourings and good matching with the
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Table 2

Quantitative descriptive analysis (profiling) of commercial fat spreads — means and
significance of differences

Attributes F-FM M-FM L-FM 1 L-FM 2 L-FM3 | L-FM4
75%fat 55%fat 25%fat 20%fat 20%fat 20%fat
Odour (0.)
O.acid 2.570% 3.54b 3.500 3.099b 3.680 3.520
O.sharp 2.049 3.18¢ 2.38ab 2.48abc 3.120¢ 3.060¢
O.butter-like 2.244 2.94ab 3.06° 3.044b 2.430b 2.430b
0.hydrogenated fat 3.26¢ 3.73ab 3.99ab 3.48ab 4.82¢ 4.97b¢
O.sweet 1.42¢ 1.62¢ 1.57¢ 1.35¢ 1.44° 1.38¢
O.other 0.3840 0.68¢b¢ 0.2840 0.22¢ 0.85¢ 0.74b¢
Consistency
Firmness 4550 2.59% 4.64° 2.82¢ 3.03¢ 3.314
Meltiness 6.64¢ 7.06¢ 3.24¢ 3.33¢ 4.660 3.44%
Fatness 3.874 3.61¢ 4,930 5.280 4.59b 5.540
Taste (t.), flavour (f)

T.acid 1.81¢ 1.46¢ 1.67¢ 1.48¢ 2.390 1.84¢
T.salty 3.28¢ 1.98¢ 2.54ab 2.47ab 3.090¢ 2.99b¢
Fhutter-like 3.34b 4.16° 2.18¢ 1.77¢ 2.21¢ 1.667
Fhydrogenated fat 3.53ab 2.90¢ 4.68¢d 4.13b¢ 5.044 5.144
T.sweet 1.34¢b 1.79b 1.220b 0.87¢ 1.230b 1.14¢
F.other 0.63% 0.21¢ 0.53% 0.39% 0.39% 0.44%
Overall quality 5.69¢ 6.04¢ 4130 3.93ab 4.29b 3.29¢

* @b _ mean values with different letter in rows are significantly different at p<0.05

product. The perception of flavour during eating depends also on the nature
and intensity of the volatile aroma and non-volatile taste compounds
(SaLvapor et al. 1994). Mentioned factors should be taken into consideration
while designing new products, especially these of lowered fat content.

In the present study, samples of fat spreads showed different intensity of
salty flavour connected with varied percentage content of salt and the
participation of fat and water phase. The highest intensity of salty flavour
was found in the sample of 75 % fat and 0.6 % salt intensity (Table 2).
Similar saltiness had the samples of the highest salt content (0.8%) and 20%
fat level (L-FM3 and L-FM4), whereas the next sample of 0.6% salt content
and 25% fat level was definitely less salty than the sample of the same salt
content and higher fat participation (F-FM 75% fat) (Table 1,2). The lowest
intensity of salty flavour showed the sample of 0.2% salt content and 55%
fat content (M-FM).

Literature data points out that one of the factors which may influence
the perception of salty flavour is fat level (PANGBORN 1988). It is possible that
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various types of fat release sodium at a different rate (TUoRILA et al. 1989).
According to authors, slow melting may reduce the perception of saltiness.
It seems that the intensity of saltiness was low in the sample with high
sodium content and a slow melting rate. It is also worth to take into
consideration other interactions, e.g. the enhancement of saltiness due to
butter flavour (TUuorILA et al. 1989). This work seems to show that the major
factor influencing the perception of salty flavour was the percentage content
of water phase in examined spreads: sample with lower water phase showed
higher saltiness intensity (F-FM 75% fat) than sample of higher water phase
(L-FM 25% fat). Of course, other factors influencing the perception of salty
flavour, e.g. the differences if fat spreads’ consistency, especially meltiness,
cannot be excluded (Table 2).

Meltiness of examined samples depended on percentage fat content: high
fat spreads (75 and 55%) were perceived as more meltiness in comparison
with reduced fat spreads (25 and 20%) (Table 2). Interestingly, that higher
perception of fatness was observed in the samples of lower fat content,
which is probably connected with the feeling of “stickiness” and cleaving
of the sample to palate, which could result in seemingly higher perception of
fatness.

Observed differences in fat spreads’ consistency of higher and lower fat
content were possibly connected with their ingredients. It should be noted
that high amounts of water and proteins (the latter used as stabilizers)
evidently reduced the glossiness and smoothness of low-fat products (TUORILA
et al. 1989). According to MADSEN (1987) mono- and diglycerides which are
used to keep water droplets separate in water-in-oil emulsions, presumably
affect the consistency and mouthfeel.

The highest sensory quality, expressed as harmonisation level of
particular attributes in the product, was noticed in high fat spreads (F-FM
75% fat and M-FM 55% fat). Overall quality of samples depended to a large
extent on intensity and proportion of two attributes — butter-like and
hydrogenated fat flavour. It was stated that overall quality was positively
correlated with butter-like flavour and negatively with hydrogenated fat
flavour (Figure 1).

The results of the descriptive analysis (QDA) of six fat spreads are
displayed in Figure 2 as PCA biplot. Differences in intensity of butter and
hydrogenated fat flavour, meltiness and fatness perception are loaded mainly
along PC1 (72,67%). It might be observed that the samples form two
distinctive clusters: high fat spreads (right cluster) with flavour butter-like
attribute, meltiness and overall quality are clearly separated from the
reduced fat spreads (left cluster) situated nearly hydrogenated fat flavour
and odour and fatness.

The results obtained in this study have shown that the differences in
sensory quality between high and reduced fat spreads were considerable and
concerned mostly taste/flavour attributes and consistency. In the literature
it is underlined that changes in the sensory properties of food caused by fat
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reduction are difficult or impossible to avoid and the quality of reduced-fat
foods is usually somewhat different from its regular-fat counterparts
(KAHKONEN, TUORILA 1999).

This study stated that quality attributes (also their intensity and mutual
proportions) played a significant role both in shaping overall quality of fat
spreads as well as overall palatability. High fat spreads were distinctly more
desirable in consistency, flavour and overall palatability in comparison
reduced fat spreads (Figure 3). It must be emphasised that M-FM 55% fat

very 9 -
palatable

8

]
]

none
palatable

odour consistency taste overall
palatability

M F-FM 75%fat @ M-FM 55%fat L-FM1 25%fat
L-FM2 20%fat B L-FM3 20%fat =1 L-FM4 20%fat

Fig. 3. Semi-consumer evaluation of fat spreads (mean value)

sample of the highest intensity of butter flavour and the lowest intensity
of hydrogenated fat flavour was characterised by the highest palatability
of flavour and overall palatability. The palatability of odour was on a similar
level in spreads, however, it was the highest in spread of 55% fat content.
Consumers remarked that the spreads suited them, if characterised by
a delicate butter flavour and a low intensity of hydrogenated fat and acid
flavours, had proper consistency, including meltiness, and did not cause the
sensation of “stickiness” and greasiness.

The relationship between overall palatability of fat spreads and palata-
bility of odour, flavour and consistency (Table 3) was also analysed.
The highest correlation coefficient was found between flavour palatability
and overall palatability (R from 0.85 to 0.94). It emphasises the importance
of flavour in shaping overall degree of liking of products for bread spreading
in consumers’ view.
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Table 3

Relationship between overall palatability and palatability of odour, consistency
and taste of fat spreads (correlation coefficient R)

Sample symbol Correlation coefficients

odour consistency taste
F-FM 75% fat 0.75 0.85 0.94
M-FM 55% fat 0.72 0.74 0.91
L-FM1 25% fat 0.69 0.73 0.85
L-FM2 20% fat 0.66 0.68 0.87
L-FM3 20% fat 0.58 0.74 0.93
L-FM4 20% fat 0.64 0.80 0.93

In the literature it is underlined that even though consumers demand
food products with a low fat content, they still want sensory properties like
the original product with the high fat content (RNN 1998). Designing products
of lowered or low fat content similar sensorically to the products of normal
fat content still remains an open issue, crucial from nutritional and health
point of view and concerns a wide variety of products — not only fat spreads.
Also, such things should be taken into consideration as: qualitative/
quantitative relationship between raw material, ingredients and additives
and processing parameters to obtain optimal and satisfactory for consumers
sensory quality of product.

Conclusions

The results showed that the differences in sensory characteristics
between high and reduced fat spreads were considerable and concerned
mostly taste/flavour attributes and consistency. The high fat spreads (75 and
55%) showed considerable higher intensity of butter-like flavour (positive
attribute) and significantly lower intensity of hydrogenated fat flavour
(negative attribute) and were characterized by higher meltiness and lower
fatness than reduced fat spreads (25 and 20%). The highest overall quality
expressed as harmonization intensity and proportion of attributes was
noticed in high fat spreads which contained considerable amount of milk fat.
The differences in sensory quality of fat spreads were also confirmed in
semi-consumer research: high fat spreads had more palatable flavour,
consistency and overall palatability that reduced fat spreads. Changes in
sensory characteristics and palatability of fat spreads depended probably not
only fat level but also on concentration of fat milk, presence of stabilizers
and quality/level of butter flavour.
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Abstract

The work presents examination results pertaining to the financial burdens of the
nutrition divisions in kindergartens and their comparison with the costs which would
have been incurred when a cooperation with an outsourced children meals supplier —
a catering company — was undertaken.
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Introduction

A very important element of a child’s proper development is his adequate
diet. Majority of children in the age between 3 and 6 years attends kinder-
gartens, where they consume meals matching their needs. Most of the
kindergartens in Poland have nutrition divisions, whose task is to prepare
meals calculated especially for children. Meals preparation in kindergartens
is connected with certain financial burdens related to power supply,
employment of properly qualified staff as well as adaptation of kitchen,
warehousing, social and sanitary infrastructure to the requirements imposed
by the HACCP system (EU Regulation 852/2004).

Nevertheless, there are also institutions where children’s feeding was
conferred on outsourced companies. The kindergartens are supplied with
ready-made, hot meals, placed on disposable plates and they are eaten with
disposable cutlery. Calculation of energetic and nutritive values is done by
the supplier who must also give a full guarantee of safety and hygiene when
preparing and transporting the meals Kindergarten staff is supervising the
delivery conditions and presents instructions concerning the menu.

In case of kindergarten cooperation with a catering company, costs of the
nutrition division are almost none. Also, the expenditures for maintenance of
the HACCP system are reduced. Out of the system obligatory when the
nutrition division is functioning (receiving and storage of products,
technological treatment, meals distribution, washing and storage of dishes),
only the meals distribution phase remains and it has to be controlled.
Therefore, in practice, we meet with premises about liquidation of nutrition
divisions and ordering the services of catering companies. Not all
kindergartens managers are willing to effect such changes, they prefer
having a full control over the pupils’ feeding, but the economical factors may
prevail here.

The Aim of the Work

The aim of this work is to present the general values of costs related to
the functioning of nutrition divisions in kindergartens, according to the
HACCP system requirements. Taking into consideration the views of the
kindergartens managers, the work contains also the costs comparison of
preparation of meals by the kindergarten kitchen staff on one hand and by
a catering company on the other.

The research was done in five kindergartens in Gdynia, characterised
with the following parameters:

1. the number of children attending the kindergarten — 90-100, including,
on average, ca. 70 children taking meals in the institution,
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2. employment in the nutrition division — 1 post of a cook, 1.5 post of a cook
helper and 0.5 post of a steward (Resolution No. IX/195/2003),

3. the institutions work according to HACCP system what is confirmed by
the control protocols of the local Sanitary Station,

4. tested institutions are located in premises of a similar area and similar
layout of inner rooms, including production and warehouse facilities,

5. in all kindergartens there are 2 kitchen stoves, electrical frying pan, gas
cooker, three refrigerators, dish-washer.

The research presents the data of annual financial expenditures related
to power, gas, water consumption and sewage and rubbish removal services
and rooms heating (so called administrative costs) and data pertaining to
nutrition division staff remunerations. The value of the current kitchen
exploitation expenditures was also taken into consideration — called in this
work “remaining costs” — which are related to purchase of cleaning agents,
working clothes, kitchen equipment and appliances according to the post-
control recommendations of the Sanitary Station and according to the
current needs — following from the permanent improving of the HACCP
system.

Financial burdens presented in the work pertain to 2005. The information
about their value was acquired directly from the directors of the examined
kindergartens. The forecasts of carriers consumption in the B, C, D, and E
variants presented in the work were settled with the administrations of the
kindergartens, whereas the employment forecasts — with kindergartens
managers.

Results

The research assumed five variants of meals preparation for children.
Factors influencing costs generation in individual variants are presented in
Table 1.

Monthly financial expenditures of the feeding variants described in the
work are presented in Table 2.

According to the assumption, the monthly costs of delivering the feeding
services are as follows: basic variant — meals preparation by the staff
employed in the kindergarten makes the institution expenditures on the
level of PLN 7958.61 monthly (100%); passing the preparation of full daily
feeding to an outsourced company would generate the costs on the level of
PLN 1499.51 monthly, which is hardly 19% of the basic variant costs.
Monthly amounts in the remaining variants make respectively: 33.19%,
57.10% and 59.19% of the A variant costs.
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Table 2
Monthly financial expenditures of the feeding variants
Variant
Incurred costs
A B C D E
Power consumption 244.09 — 122.05 48.82 170.87
Gas consumption 155.5 — — 31.11 31.11
Adminzive [Waar oneumwtion [ 50 || 20 | oss | o
Rubbish removal 2.60 2.60 - 2.60 2.60
Heating 764.78 - - 764.78 | 764.78
Cook (1 post) 2 025.28 — — 2 025.28 | 2 025.28
Cook helper (1 post) 1 902.02 - - - -
(I;,eﬁnl\}‘)neraﬁon Cook helper (0.5 post) 939.26 - 939.26 - -
Steward (0.5 post) 1389.60| 1389.60| 1389.60| 1389.60| 1 389.60
Additional remuneration | 394.37 86.76 14591 | 21296 | 212.96
Remaining costs (PLN) 137.77 20.55 41.1 68.89 109.99
Totally 795861 | 1499.51| 2641.21 |4 544.70 | 4 710.48
Percentage share 100.00 18.84 33.19 57.10 59.19

Source: individual study

Resume and Conclusions

On the basis of the received results it may be stated that for the
institution manager, the employment of a catering company preparing and
delivering meals to the kindergarten is the most advantageous. A virtue
of such an approach is the reduction of administrative fees, reduction of
employment of kitchen staff from three posts to a half of the steward’s post.
The vice is lack of a full control of meals preparation. In order to have a
partial control over the feeding of the pupils, the institution manager may
decide about selection of the D or E variant. According to the conditions
assumed in these cases, the administrative costs would be reduced and they
would be 72% for the D variant — in relation to the A one, and 83% for the
E variant also related to the A variant.

Because of the above, it could be stated that:

— one of the factors which lower the costs of feeding in the collective feeding
places may be ordering of the meals preparation at an outsourced supplier —
a catering company,
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— employing of a catering company does not release the institutions
managers from the responsibility for the quality and safety of meals
consumed by their clients,

— cooperation with a catering company should be a subject to a constant
hygienic-sanitary monitoring,

— the economic factor should be a vital, but no a single criterion of feeding
services planning, particularly in case of children.
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Abstract

The effects of crossbreeding on the quality of slaughter material obtained and
improvement of lamb meat production profitability were investigated.

Meat samples taken from Polish Mountain sheep (PMS), Austrian Mountain sheep
(AMS), White Alpine sheep (SWA) and R, crosses AMS (AMS PMS) and SWA (SWA PMS)
were studied using 20 animals of breed. Basic determinations of physico-chemical traits
and sensory evaluation of meat were performed. The value of commercial production was
calculated per animal.

The physico-chemical parameters of all meat samples were at an appropriate level
from the technological and consumer viewpoint. The sensory score in all the groups
exceeded 4 points, being indicative of the high eating value of meat obtained from the
lambs studied. The crossbreeding scheme used resulted in a considerable increase in the
commercial production of lamb meat.

OCENA JAKOSCI JAGNIECINY POCHODZACEJ OD OWIEC ROZNYCH RAS
ORAZ EFEKTYWNOSCI JEJ PRODUKCJI
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Stowa kluczowe: jako$¢ jagnieciny, efektywnos$¢ produkeji, krzyzowanie miedzyrasowe.
Abstrakt

Celem badan byta ocena wplywu krzyzowania miedzyrasowego na jako$é pozyskane-
go surowca rzeznego oraz na poprawe optacalnosci produkeji jagnieciny.

Material doswiadczalny stanowity probki miesa pobrane od tryczkéw ras: polska owca
gorska (POG), austriacka owca gorska (AMS), biata owca alpejska (SWA) oraz od mie-
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218 Pawet Paraponiak, Aldona Kawecka

szaficow Ry : AMS x (AMS x POG) i SWA x (SWA x POG), po 20 sztuk z kazdej z grup.
Przeprowadzono oznaczenia podstawowych cech fizykochemicznych oraz ocene sensorycz-
ng miegsa. Obliczono warto$¢ produkeji towarowej w przeliczeniu na 1 sztuke.

Wartosci parametrow fizykochemicznych wszystkich probek migsa ksztaltowaly sie na
pozadanym — patrzac od strony technologicznej i konsumpcyjnej — poziomie. Rezultaty oce-
ny sensorycznej we wszystkich grupach przekroczyly wartos¢ 4 pkt., co wskazuje na wy-
sokie walory konsumpcyjne jagnieciny pozyskanej od owiec objetych badaniami. Rezulta-
tem zastosowanego schematu krzyzowania byt znaczny wzrost produkcji towarowej
jagnieciny.

Introduction

The traditional method of improving production traits in sheep is to cross
ewes of improved breeds with rams of breeds characterized by favourable
parameters of meat or milk productivity. To this end, Polish Mountain ewes
and rams of highly productive breeds kept in the Alps were crossed.

The aim of the study was to evaluate the effect of crossbreeding on the
quality of slaughter material obtained and on the improvement of lamb
meat production profitability in southern Poland.

Material and Methods

Meat samples from 100 rams of Polish Mountain sheep (PMS), Austrian
Mountain sheep (AMS), White Alpine sheep (SWA) and R, crosses AMSx
x(AMSxPMS) and SWAx(SWAxPMS) were studied using 20 animals of each
breed. All the animals were kept under production conditions in the semi-
intensive feeding system (rearing on pasture with concentrate supplementation)
and slaughtered at the age of 180 days. The basic physico-chemical traits of
meat determined were the water to protein (W/P) and fat to protein (F/P)
ratios, water holding capacity and pHy, of the Musculus longissimus dorsi.
Sensory analysis of meat (Musculus semimembranosus; 5-point scale)
included the determination of meat aroma, consistency and palatability.
The results were analysed statistically using a multifactorial analysis
of variance. The value of commercial production was calculated per animal
assuming 5.75 zloty as the price of 1 kg live lamb, which was the average
purchase price of slaughter lambs (body weight 31-40 kg) in January 2007
(KoryTrOWSKA 2007).

Results and Discussion

The highest W/P value was found in the SWA group (3.86) and the
lowest (3.76) in the group of R2 crosses AMSx(AMSxPMS) (P>0.05, Table 1).
These results were similar to the findings of Kepzior (1995). W/P was 3.3-3.9



Empty body weight of lambs and basic physico-chemical parameters of meat

Table 1

Experimental groups

Trait PMS AMS AMS x (AMS x PMS) SWA SWA x (SWA x PMS)

% SD % SD % SD % SD % SD

n 20 20 20 20 20

Empty body weight | = 5 94, 173 39.1Cc 2.42 35.6Bb 2.86 44.9Dd 2.35 41.1Cc 1.87

of rams (kg)

Water to protein 3.77 0.10 3.79 0.11 3.76 0.09 3.86 0.09 3.84 0.14

ratio (W/P)

Fat to protein ratio

plo 0.09 0.01 0.09 0.01 0.11 0.01 0.10 0.01 0.10 0.01

Water holding 26.07b 2.79 24.95b 4.22 19.11a 1.84 24.78b 4.27 20.10a 2.00

capacity (%)

pH 5.57a 0.15 5.63b 0.16 5.69b 0.09 5.54a 0.08 5.66b 0.04

a, b, ¢ — the same letter symbol following arithmetic means designates qualification to a uniform group based on post-hoc analysis at a = 0.05.
A, B, C — the same letter symbol following arithmetic means designates qualification to a uniform group based on post-hoc analysis at a = 0.01.
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in adult slaughter animals and 4.1 in very young animals (PIENIAK-LENDZION
et al. 2000). The F/P ratio ranged from 0.09 (PMS and AMS) to 0.11
[AMSx(AMSxPMS)] (P>0.05). The level of W/P and F/P ratios indicates that
the meat originated from animals of normal somatic maturity.

The lowest pH, measured 24 h postmortem, was characteristic of the
meat of purebred SWA (5.54) and PMS rams (5.57). These values were
significantly lower than those obtained in all of the other rams. The highest
pH (5.69) was found in the meat of R2 crosses AMSx(AMSxPMS) (Table 1).
Despite statistically significant differences, mean pH values were typical of
normal meat (5.4-5.8) (Loort, KaLm 2000), and the results presented are
similar to those reported by Kgpzior (1995).

The meat of rams from particular groups differed significantly in water
holding capacity (ability of meat to retain water during application of
pressure), and the results obtained in the range of 19.11 [AMSx(AMSxPMS)]
to 26.07 (PMS) were at a desirable level.

The results of sensory analysis of meat, which exceeded 4 points in all
the groups (Table 2), were higher than those reported in the study of
PieNiAKR-LENDzZION et al. (2000), in which rams were fed complete CJ mixture.

Statistically significant differences were found in the consistency and
palatability of the analysed samples. The meat of PMS rams received the
lowest scores for aroma, tenderness and juiciness (4.47, 4.30 and 4.31 points,
respectively). The lowest score for taste intensity was awarded to the meat
of SWA rams (4.09 points) and this value was highly significantly lower than
the values obtained in the other experimental groups (P<0.01). The best score
for taste intensity was awarded to the meat of R, crosses SWAx(SWAxPMS)
— 4.58 points and AMSx(AMSxPMS) — 4.54 points (Table 2). The results of
meat taste quality were similar to the results of taste intensity. The meat of
WAS rams was characterized by a significantly lower taste quality (4.08
points) compared to all of the other experimental groups. RoBoRzYNSKI et al.
(2000) confirmed poorer sensory value of the meat of SWA lambs. The most
beneficial level of this trait was obtained by SWAx(SWAxPMS) rams — 4.59
points and AMSx(AMSxPMS) rams — 4.54 points. Differences in this trait
between these experimental groups and SWA and PMS animals were
statistically significant (Table 2).

The empty body weight, both in purebred AMS and SWA (39.1 and 44.9 kg),
and in crossbred AMSx(AMSxPMS) and SWAXx(SWAxPMS) rams (35.6 and 41.1
kg, respectively) was highly significantly higher than the respective value
measured in the PMS group (30.9 kg), as reflected in considerable differences
in the commercial production values obtained per animal (Table 1, Figure 1).
The value of this economic parameter for PMS rams (177.67 zloty/animal)
was lower than that obtained in the groups of R, crosses, where it was
204.70 [AMSx(AMSxPMS)] and 236.32 zloty/animal [SWAXx(SWAxPMS)], being
evidence of the favourable effect of the crossbreeding scheme used on the
improvement of live lamb production productivity.



Table 2
Results of sensory analysis of lamb meat
Experimental groups
Trait PMS AMS AMS x (AMS x PMS) SWA SWA x (SWA x PMS)
x SD x SD x SD x SD x SD
n 20 20 20 20 20

Aroma intensity 4.65 0.20 4.72 0.28 4.54 0.21 4.68 0.25 4.54 0.17
Taste quality 4.47 0.25 4.62 0.35 4.52 0.14 4.64 0.36 4.58 0.18
Tenderness 4.30a 0.39 4.43ab 0.37 4.53b 0.23 4.36a 0.35 4.52b 0.33
Juiciness 4.31a 0.33 4.40ab 0.36 4.58b 0.21 4.15a 0.47 4.52b 0.31
Taste intensity 4.31Bb 0.31 4.44Bbc 0.41 4.54Bc¢ 0.20 4.09Aa 0.38 4.58Bc¢ 0.18
Taste quality 4.29Bb 0.33 4.43Bbc 0.45 4.54Bc¢ 0.21 4.08Aa 0.31 4.59Bc¢ 0.17

For explanations see Table 1
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258.17

236.32

240 £ 224.82
220 F 204.7

177.67

O + T T T T
PMS AMS SWA R2 (AMS) R2 (SWA)
R2(AMS) — AMS x (AMS x PMS)
R2(WAS) — SWA x (SWA x PMS)

Fig. 1. Value of lamb meat commercial production per animal (zloty)

Conclusions

1. Both physico-chemical parameters and results of sensory evaluation
of the meat samples studied were at an appropriate level from the
technological and consumer viewpoint.

2. The higher scores for consistency and taste awarded to the meat
of PMS ewes crossed with AMS and SWA rams compared to the maternal
breed are evidence that crossbreeding has a beneficial effect on the sensory
quality of lamb.

3. The value of commercial production showed that R, crosses are more
suitable than the maternal breed for the production of live lambs.
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Abstract

The paper presents the results of own studies on identification and assessment
of customer satisfaction attributes that can influence the level of customer satisfaction
with a food product in Polish food enterprises covered. The study covered 55 enterprises
that declared conducting customer satisfaction measurement. The enterprises considered
the hygienic and nutritive values (particularly chemical and microbiological safety of the
product) to be the most important customer satisfaction attribute. It was followed by
sensor values.

POMIAR SATYSFAKCJI KLIENTA CZYNNIKIEM IDENTYFIKUJACYM
ATRYBUTY SATYSFAKCJI KLIENTA Z PRODUKTU SPOZYWCZEGO
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Uniwersytet Warminsko-Mazurski w Olsztynie

Stowa kluczowe: atrybuty satysfakcji klienta, produkt spozywczy.
Abstrakt

W artykule zaprezentowano wyniki badan wtasnych dotyczace rozpoznania i oceny
atrybutow satysfakcji klienta z produktu w badanych polskich przedsiebiorstwach przemy-
stu spozywczego. W badaniu uczestniczyto 55 zaktadow, ktore zadeklarowaly, iz prowadza
tego typu pomiar. Za najistotniejszy atrybut satysfakcji klienta uznaty one walory higie-
niczno-zywieniowe (szczegélnie chemiczne i mikro-biologiczne bezpieczenstwo produktu),
a nastepnie walory sensoryczne.
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Introduction

In the present times, identification of product attributes important for
the customer is the key issue for a market-focused organization to translate
the customer needs into specific products offers in an effective and efficient
manner. Sensor analysis studies on a product should be combined with
modern market studies to create a fully integrated approach capable of
assessment of both all attributes of products and possible interactions among
them (CHENG et al. 1989, Moskowitz 1994, EnNEKING et al. 2007).
Understanding of the relative importance of products’ attributes influencing
the choice of a food product is a success factor in development of a new
product (ENNEKING et al. 2007). In addition to product high sensor quality, the
customers expect a product possessing additional attributes related to
health, safety and environment quality (HEUVEL et al. 2007).

Possessing satisfied customers is the key factor of enterprise success in
the market (RaAMPERSAD 2001, Fec¢ikovA 2004). Customer satisfaction
measurement is, at the present times, an important tool that allows
obtaining valuable information that enterprises are frequently unable to
obtain in any other way. That information forms the base for specification
and determining the customer product satisfaction attributes that become an
important guideline for the enterprise to maintain the attributes indicated
by the customer as a level highly satisfactory for the customers, a level
higher than offered by potential competitors. Knowledge of customer
satisfaction attributes allows effective focusing of the internal enterprise
procedures to achieve effective customer focus in them.

In view of the above, this study attempted identification of important
customer satisfaction attributes for a food product in four groups of product
value determinants. Those four groups cover determinants related to the:
general looks of the product, sensor qualities, hygienic and nutritive values
and commercial values.

Methodology of Study

Effective identification and assessment of customer satisfaction attributes
can influence the customer product satisfaction level in the covered Polish
food industry enterprises.

The study was carried out in Polish food industry enterprises possessing
certified quality systems compliant with the ISO 9001:2000 standard.
The ISO 9001:2000 standard requires the companies to implement processes
that are effective and efficient in the context of gathering, analyzing and using
the information on customer satisfaction to improve results of the enterprise,
i.e. requires the enterprises to carry out customer satisfaction measurement.
As a consequence, possessing a certified system was the criterion of targeted
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selection of enterprises for customer satisfaction studies. That offered
the guaranty that entities covered really carry out customer satisfaction
measurements.

The study was carried out by applying the questionnaire-based
methodology. The questionnaires were targeted at plenipotentiaries for
quality systems in the enterprises covered. The list (documentation) of the
population studied was the content of the National Register of Quality
System Certificates maintained by the Center of Education and Quality
Promotion of the Institute of Organization and Management in Industry
‘Orgmasz’ in Poland. That list was supplemented with letters of reference
obtained from quality systems certification bodies operating in Poland, i.e.
13 organizations certifying enterprises, which made their reference lists
available. On those basis 197 food enterprises possessing certified quality
systems qualified for the study were selected (they were all food industry
enterprises that were included in all the abovementioned lists).

The required number of elements in the sample considering the allowed
error and assumed confidence coefficient is presented in Table 1. The estimated
average values are the average values obtained from the area of customer
satisfaction management.

Table 1
Calculation of the sufficient number of elements in the sample
Standard 9 p=0.05 p=0.05
Area m . ng S
deviation d=01|d=015| d=01 | d=0.15
Customer 3.2 0.487 60 [0.238| 63 34 88 53
satisfaction

The table presented shows the sufficient sample size considering the
confidence coefficient of 1 —a =0.95 and accuracy with which we want to
calculate the average value d =0.1. As a consequence the group of 60
enterprises was considered sufficient for the studied population of food
enterprises possessing certified quality systems.

Among 60 enterprises covered, 53 organizations declared conducting
customer satisfaction measurement, 5 enterprises intend to carry such studies
in the future while 2 enterprises declared that they made a partial
measurement and those were classified in the group of enterprises that carry
out customer satisfaction measurement. Finally, the study was participated in
by N =55 enterprises that declared that they carried customer satisfaction
measurement. According to the Statistical Classification of Economic Activities
in the European Community — NACE effective in Poland as of 1.01.2001 the
study covered enterprises from the area of entire Poland classified in section
D - industrial enterprises; subsection DA, part 15 — production of food
products and beverages. On the basis of employment size, the enterprises
covered were classified by NACE as medium and large enterprises.
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The organizations covered operated mainly in the regional and domestic
markets and only 18% of them operated in the international market.

The plenipotentiaries for quality systems in the enterprises covered
assessed own activities in identification of customer satisfaction attributes.
The scoring was based on 0 to 5 scale where 0 meant that the activity does
not take place, 1 that it is present at a very low level and 5 that it is
present at a very high level. Next the plenipotentiaries for quality systems
were asked to assess a given customer satisfaction attribute based on 1 to
5 scale where 1 means that a given attribute is unimportant, 2 that it is of
low importance, 3 that it is quite important, 4 that it is important and 5
that it is very important. The results obtained from individual enterprises
were averaged applying the arithmetic average value.

Assessment of Customer Satisfaction With a Product Attributes —
Results of the Study

The study results obtained indicate that enterprises covered represented
a moderate level of identification of major customer satisfaction attributes
concerning their products (average score 3.28). The scores for individual
activities are presented in Table 2.

Employees of enterprises covered had little knowledge on customer
satisfaction attributes (average score 2.98), which should be considered
a difficult situation that required fast improvement as currently personalization
of the customer possible through higher involvement of employees in the
process of customer winning and retaining is a vary important factor
influencing fulfillment of customer expectations.

Table 2
Scores for individual activities in the area of identification of customer satisfaction attributes
Activities in the area of identification of customer satisfaction attributes Average score
Mgnagement identifies new trends concerning customer needs and 4.99
satisfaction
Management believes in importance of customer satisfaction measurement 3.99
Customer satisfaction is a part of the enterprise strategy 3.90
A database covering complaints is maintained 3.59
Customer suggestions are used for improvement of customer focus 3.38
Attributes of optimum customer satisfaction are known 3.28
All employees know the optimum customer satisfaction attributes 2.98
Satisfaction measurement involves customers in development of new 2.95
products and processes

Source: own development based on the results of questionnaire based study
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Assessment of individual customer satisfaction attributes is presented in
Table 3. The enterprises considered hygienic and nutritive values of the
product the most important customer satisfaction attribute (average score
4.39). It was followed by sensor attributes (average score 3.95), commercial
values (average score 3.78) and the general looks of the product (average
score 3.67).

In the group of hygienic and nutritive values all items were considered
important. Chemical (average score 4.94) and microbiological (average score
4.91) safety of products were particularly important customer satisfaction

Table 3
Specification of scores of identified customer satisfaction attributes in the enterprises covered
. . . Average score Average score

Custo&ner saﬁlsfagtlon a.ttrlbute of the attribute of the attribute as compared

(product value determinant) in the covered enterprises| to the strongest competitor
A. General looks of the product 3.67 4.03
Color 4.17 4.50
Surface looks 3.74 4.17
Shape 3.57 4.36
Product volume in unit package 3.54 3.50
Cross-section looks 3.20 3.11
B. Sensor values 3.95 3.81
Taste 4.71 4.67
Fragrance 4.49 4.25
Aroma 4.15 3.90
Humidity 3.80 3.44
Sweetness 3.79 3.50
Tenderness 3.69 3.10
Acidity 3.58 2.89
Hardness 3.57 3.44
Bitterness 3.53 2.89
Saltiness 3.41 3.00
C. Hygienic and nutritive values 4.39 4.37
Product chemical safety 4.94 4.83
Product microbiological safety 491 4.75
Raw material 4.06 4.25
Nutritive value 4.03 3.83
Additives 4.0 4.18
D. Commercial values 3.78 3.96
Product quality 4.32 4.75
Price 4.24 445
Product brand 3.91 4.25
Product shelf life 3.88 4.08
Package type 3.82 3.91
Ease of preparation 3.74 3.92
Package functionality 3.71 3.75
Ease of preparation for consumption 3.27 3.27
Multiple uses 3.15 2.75

Source: own development based on the results of questionnaire based study
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attributes according to enterprises covered. Among the sensor values the
taste and fragrance were considered the important customer satisfaction
attributes. In the group of commercial values product quality and price were
considered important from customer satisfaction point of view. In the group
of characteristics determining the general looks of the product only the
color was considered an important attribute of product value.

Comparing the determinants of product value in relation to the
strongest competitor the enterprises were concerned of competition in
general looks of product and in commercial values of it. The brand of
a strong competitor is perceived as a threat by enterprises covered in the
group of commercial values.

Conclusion

In the conclusion of the above-presented studies it should be pointed out
that customer satisfaction measurement is currently becoming an important
instrument allowing efficient identification of important customer satisfaction
attributes. The study carried out in Polish food industry enterprises allowed
identifying product value determinants that is customer satisfaction
attributes important for the customers mainly in the group of hygienic and
nutritive values and sensor values. Nevertheless, knowledge of all groups
of attributes provides the complete image of customer expectations.
Knowledge of those attributes allows enterprises focusing their efforts on
achievement of the product characteristics in demand among customers that
represent the highest value for the customer. Correct identification
of customer satisfaction attributes results in market success of the entire
enterprise. Polish food industry enterprises should in particular take special
effort to identify those attributes well to meet the increasingly fierce
competition in food products market.
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Abstract

The aim of the study was to determine the effect of a herbal mixture added to the
diet on the production and economic efficiency of pig fattening and pork quality. Analysis
of the results obtained showed that regardless of the season of the experiment,
an increase in the proportion of dietary herbs was paralleled by increases in growth rate
and mean daily weight gains. Due to a slightly higher price of herbal diets, the economic
efficiency of fattening experimental groups was lower than in the control group.
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Abstrakt

Celem badan bylo okreslenie wplywu dodatku mieszanki ziotowej w dawce pokarmo-
wej na efektywnos§é produkcyjno-ekonomiczng tuczu trzody chlewnej oraz jako$¢ wytwo-
rzonego produktu. Analizujac uzyskane wyniki, stwierdzono, zZe niezaleznie od sezonu
doswiadczenia wraz ze wzrostem udzialu mieszanki ziolowej w dawce zwiekszalo sie tempo
wzrostu zwierzat oraz Srednie dzienne przyrosty. Z uwagi na nieco wyzsza cene¢ miesza-
nek z dodatkiem ziot efektywno§é ekonomiczna tuczu grup doswiadczalnych byla nizsza
niz grupy kontrolnej.
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Introduction

The majority of Polish farms are adjusting to increasingly difficult
economic conditions of farming. To improve farm management, farmers
have to increase production efficiency and market competitiveness. The high
rate of unemployment and the resultant decrease in the purchasing power
of the population reduce the demand for food (OkuLARCZYK 2000).
The emergence of a demand barrier for agricultural products made it
necessary to reduce production costs, increase efficiency and make changes
to the structure and organization of production in accordance with market
signals (DoMacaLska, STRZELCZAK 2000). Consumers pay increasing attention
not only to taste, aroma, appearance and nutritive value, but also to health,
functional and dietetic characteristics (Pascama, WaAwRzYNSKI, 2003) and
uniqueness of the product, for which they are ready to pay a higher price.
Health-promoting traits of meat can be affected by supplementing pig diets
with herbs, which will improve production and economic results and pork
quality (OsEk et al. 2006). Herbs used in the diets are increasingly an
alternative to traditional growth stimulants (JOzEFiAK et al. 2002).

The aim of the study was to determine the effect of adding a herbal
mixture to the diet on the production and economic efficiency of pig
fattening and pork quality.

Material and Methods

A total of 72 pigs were assigned to three groups: group I (control)
without herb supplement, group II — 1% herb supplement and group III — 2%
herb supplement. The experiment was conducted in three replicates in
different seasons of the year (summer, winter and transition period). Pigs
were fattened for approximately 16 weeks. After slaughter, carcasses were
dissected to analyse slaughter traits and meat samples were taken for
physicochemical analyses. The herb mixture contained garlic, savory, couch
grass rhizome, caraway, coriander, thyme, peppermint, and milk thistle
endosperm. Prices of the herb-free and herbal diets were calculated.
The production results obtained were used to calculate the value of
a fattener at the end of fattening, the value of weight gain for the fattening
period, the value of feed used per kg weight gain, and the value of feed used
during the whole fattening period. These data were used to calculate feeding
efficiency and the economic efficiency of fattening.
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Results and Discussion

Pork livestock, which is the final product of pig fattening, is the main
source of meat and meat products in Poland (BuczyNskr 1999). The production
and economic efficiency of fattening depends largely on feeding, the quantity
and quality of slaughter products obtained, and the rate of their production
(SokoL et al. 1999).

The percentage and monetary value of experimental diets are shown in
Table 1. The price of 1 kg diet is 0.62, 0.65 and 0.70 zloty/kg for diets with 0
(control group), 1 and 2% herbs, respectively.

Table 1
Percentage composition and value of experimental diets
Groups
Price control 1% herbs 2% herbs
Item 1 2k
& composition | value | composition | value | composition | value
(%) (z) (%) (zD) (%) (zD)
Complete diet | 0.62 100 0.62 99.0 0.61 98.0 0.61
Herb diet 45 - - 1.0 0.04 2.0 0.09
Price per kg - 100 0.62 100 0.65 100 0.70

Analysis of the results of pig fattening performance (Figure 1) shows that
regardless of the season of the experiment, the increase in the proportion
of dietary herbs was paralleled by the increased rate of growth (by 1.6-4.1%)
in relation to the control group receiving no herbs. Mean daily gains of the
experimental animals according to percentage of dietary herbs ranged from

(8) (kg)

780 T B&E mean daily gain (g) T34
260 - <> < feed conversion (kg/kg gain)

T 3.3

740 +
3.2

720 1

700 :

680

r 3.1

3.0

2.9

r2.8

groups — summer season

groups — transition season| groups — winter season

Fig. 1. Some production results
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714 to 732 g (means from three seasons) compared to 703 g in the control
group. The feed conversion of experimental animals in the transition and
summer seasons in particular experimental groups was poorer than in control
animals. Only in the winter season, feed conversion (kg/kg gain) by
experimental animals was 5.2-6.8% better as the herb supplements increased.

Because of more expensive diets and generally poorer feed conversion
(especially in the transition and summer seasons), the mean efficiency of
feeding herbal diets, calculated for all the periods, was lower by 5-13 zloty
(5.2-9.7%) compared to the control group (Table 2). Because of the higher
quality of the product obtained, the purchase price should be slightly
increased to approximately 4 zloty/kg to increase production profitability and
to set the production efficiency index at 140 zloty. Also the feeding efficiency
index was 0.07-0.2 lower on average in the experimental groups than in the
control group, and decreased from 1.94 (control group) to 1.74 (group with
2% herbs) as the herb supplement increased.

Figure 2 gives the results of selected postslaughter traits. Slaughter
analysis showed better muscling in the carcasses from experimental groups
receiving herb supplements. This particularly concerns the weight of loin,
for which statistically significant differences were found between the 2%
herb group and the control group (P<0.05). This tendency also occurred for
loin eye area and the meat of ham, although the relationship between the
amount of herbs and meatiness was not significant. The use of the herb
supplement did not negatively affect pork carcass fatness and the results
obtained were similar. The results of some slaughter value parameters
obtained are consistent with the findings of PascamMA and WawrzyNski (2003)
and GRreLa (2000), although the composition of the diets was slightly different.

Conclusions

Fattening results obtained in three replicates in different seasons show
that herbs supplemented to pig diets increased daily weight gains as the
proportion of herbs in the diets increased.

Because of the more expensive herb diets and periodically poorer feed
conversion, the economic results of fattening decreased (the economic
efficiency of fattening deteriorated and the feeding efficiency index
decreased). However, this should not preclude the use of herbs in pig diets
because:

— the herb supplement had a positive effect on slaughter performance and
meat quality

— the herb supplement may act like probiotics, which is important for health
food production
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Abstract

Cottage cheeses constitute a highly nutritious component of our daily diets. Records
from market research have shown a considerable increase both in terms of production
volumes and a number of varieties of all kinds of cottage cheeses. Poland’s accession to
the European Union will open access, for theses products, to the new selling markets.
However, this only will be possible once their quality has satisfied high requirements.
Production coast of cottage cheese include coast of raw material, production technology,
and the form of applied leavening, level of production line automation, production volume
and other. Low quality of raw material, bacteriophages and secondary infections in the
process of production may lead to high financial losses of creameries. This article
constitutes an attempt to estimate likely financial losses of a creamery depending on
methods of cottage cheese production.

EKONOMICZNE ASPEKTY PRODUKCJI SEROW TWAROGOWYCH
W ZALEZNOSCI OD TECHNOLOGII PRODUKCJI
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Stowa kluczowe: sery twarogowe, koszty produkcji serow twarogowych, technologia
produkecji serow twarogowych.

Abstrakt

Sery twarogowe stanowia wysokowartoSciowy skitadnik codziennej diety. Obserwuje
sie zarowno wzrost produkeji, jak i znaczne rozszerzenie asortymentu obecnych na rynku
serow twarogowych, serkéw i twarozkow.

Przystapienie Polski do Unii Europejskiej umozliwito dostep tych produktéow do
nowych rynkéw zbytu. Bedzie to mozliwe wowczas, gdy spelnia one wysokie wymagania
jakoSciowe.

Address: Jadwiga Stankiewicz, Gdynia Maritime University, ul. Morska 81-87, 81-225 Gdynia,
Poland, e-mail: jagas@am.gdynia.pl, izas@am.gdynia.pl
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Na koszty produkcji serow twarogowych wplywa wiele elementéow, m.in. koszty su-
rowca, technologia produkcji, forma stosowanego zakwasu, stopien zautomatyzowania linii
produkcyjnej i wielkos§¢ produkcji. Zta jakos$é surowca, infekcja bakteriofagowa i wtorne
zakazenia w procesie produkecji moga byé przyczyng znacznych strat finansowych zakta-
déw mleczarskich. W pracy podjeto prébe ich oszacowania w zalezno$ci od metody produk-
cji serow twarogowych.

Introduction

Cottage cheese as a highly nutritious element of the daily diet is the
essential item in the production process and consumption. There is both
a rise in production and considerable extension of assortment of cottage
cheeses and flavored cheeses (SzpENDOWSKI et al. 2007).

After the recession in years 1990-1992 there was an increase in the
production and consumption of cottage cheese. The production of cottage
cheese amounted to 197.500 tons in 1995, 281.400 tons and 156.100 tons in
2004 and in the first half of 2005 respectively (SMOLENSKI et al. 2005).

The average per capita cottage cheese consumption amounted to 6.4
kilograms per year in Poland and it was over twice as high as rennet cheese
intake. In the following years this product group intake showed general
upward trends reaching 8 kg per capita per year in 2003.

Poland’s accession to the EU provided the increased access to new
market for Polish cottage cheese on condition that product fulfills the high
quality demands.

Aim and Method of Work

The aim of the research was to estimate the probable losses of the
creameries in relation with the production method. Data was collected within 2
creameries equipped with automated production line and 3 creameries equipped
with traditional line. The method of direct interview was got data these.

Costs of Cottage Cheese Production

Costs of cottage cheese production include a range of elements such as:
raw material costs, applied production technology, a form of leavening agent,
a level of production process automation, a size of production and others.
Taking into consideration exclusively the production technology a raw
material is the most essential among costs and one of the factors creating
the level of individual cost components is the kind production line. It is
estimated that raw material costs for the majority of dairy products may
constitute up 50—-60% of prime costs. The contribution may be even higher
in case of so called “resource-intensive products” (GorNnowicz et al. 1999).
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Thriving dairy enterprise produce good products at best price and
optimal quality, produced on technological lines complying with hygiene and
EU technology standards (AXEL voN WANDENBURG 1999).

Costs of Cottage Cheese Production in Dairy Enterprises Equipped
with Modern Automated Production Lines

Water and energy consumption costs, that is costs of the processing of the
coagulated curd in a caldron or a cheese-making container and pasteurization
costs constitute about 12% of general costs in dairy enterprises equipped with
automated production lines. Other cost components include: 2% of applied
additive costs such as leavening agents, rennin, calcium chloride, storage
costs (2%), packing understood as labour (3%) and wrapping constituting 6%
of general costs of cottage cheese production (Figure 1).

160: 3% 300; 6%  100:2%

385; 7%
242; 5%
100; 2%
4000; 75%
[J raw material @ additives = water I energy
I packing [ wrapping I sorage

Fig. 1. Production cost of batch of cottage cheese on automated line in PLN/1000 kilograms
Source: personal elaboration on the basis for collected data on creameries

Costs of Cottage Cheese Production in Dairy Enterprises Conducting
Production Applying Traditional Methods

Cottage cheese production applying traditional methods is based on the
usage of open cottage cheese making containers, cheese clothes and simple
presses and the product is packed manually in parchment paper. Due to
such a low level of the production automation and not complying with the
hygiene standards cottage cheese is characterized by low standards, poor
organoleptic features and packaging (SMIETANA et al. 1999). The energy and
water consumption costs (pasteurization and processing in a cheese-making
container) during the production of a batch of cottage cheese (1000 kg)
constitute 9% of the general costs. Other cost elements are: storage (3%),
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additive costs (3%), packing of a product understood as labour (4%) and
wrapping constituting 8% of general costs of producing cottage cheese on
a traditional production line (Figure 2).

125; 3%

181; 4% 385; 8%

294; 6%
141; 3%
150; 3%

3570; 73%

[ raw material @ additives = water I energy
I packing O wrapping I sorage

Fig. 2. Production cost of batch of cottage cheese on traditional methods
in PLN/1000 kilograms
Source: personal elaboration on the basis for collected data on creameries

The Loss of the Dairy Enterprise Resulting From Law Quality of Raw
Material and Infections in the Course of a Production Process

Raw material as the most essential component affecting the cost of curd
production should meet appropriate organoleptic and microbiological criteria.
The loss of the dairy enterprises resulting from low quality of raw material,
infection bacteriophages and recurring infection in a production process may
have negative financial effects. According to Kotakowski 60-70% technolo-
gical disturbances in the production process of cottage cheese in Poland
results from bacteriophages infections (Korakowski et al. 2001). New
technologies using automated production lines are used only in 40% of
cottage cheese production (SMIETANA et al. 2003). Low hygiene quality of raw
material may lead to not achieving and product or achieving products
of lower quality features. It may result in rejecting the batch of milk for
processing, which eventually caused the financial loss of the dairy enterprise.

Conclusions

Provided data indicates that rejecting certain amount of milk essential for
production of cottage cheese could cost an estimated 4000 PLN. However, the
production of cottage cheese of qualities not meeting commercial requirements
costs 5000—6000 PLN depending on applied production technology.
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These losses in scale of level of domestic production which is estimated
to be 300000 tons of cottage cheese per annum could reach the amount
between 1.5 and 1.8 MLD PLN considering the production technology.
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Abstract

The frequency of fruit and vegetables consumption by 484 older people (aged 65-74
or 75+) living in western and central Europe, was analyzed in regard with selected
demographic and socioeconomic factors. Data were collected using 7-day food records.
If a fruit/fruit product (dried or raw fruit, fruit in syrup, juice or jam) or vegetable (raw
or cooked vegetables and small salad, excluding potatoes) was recorded it was assumed as
one serving regardless of the portion size. In general, the respondents consumed 2.6
servings of fruit and vegetables per day. Older women ate significantly more fruit and
more vegetables than older men. Those respondents who were older (75+) and those
living alone consumed less frequently vegetables when compared to those being younger
and those living together. Also, well-educated subjects were eating fruit/fruit products
more frequently when compared to those with basic education. BMI and self-perceived
health appeared to have significant impact for daily vegetables consumption only.
Moreover, for lunch and dinner eaters, nearly % of older people consumed vegetables
every day as part of those meals, but only less than half included fruit/fruit products.
However, fruit and vegetables consumption with other meals e.g. breakfast and evening
meal were minimal. The older Europeans used to snack fruit more often than vegetables.
Our findings indicated that daily frequency of fruit and vegetables consumption was too
low in regard to nutritional recommendations; demographic factors such as gender, age
and social network and other factors, e.g. BMI and self-perceived health significantly
affected respondents’ daily frequency of fruit and vegetables consumption.
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Stowa kluczowe: owoce, warzywa, czestotliwos¢, osoby starsze, positki, pojadanie.
Abstrakt

Przedmiotem badania byta analiza czestotliwosci dziennego spozycia owocow i warzyw
przez 484 osoby powyzej 65. roku zycia, mieszkajace w oSmiu krajach zachodniej i central-
nej Europy, na podstawie 7-dniowego biezacego notowania.

Wykazano, ze badane starsze osoby zwykly jes¢ Srednio trzy razy dziennie owoce
i warzywa. Zaréwno owoce, jak i warzywa mezczyzni spozywali statystycznie istotnie rza-
dziej w ciggu dnia niz kobiety. O ile nie stwierdzono istotnego wplywu wieku i samotno$ci
na czestotliwo$§¢ spozycia owocow, o tyle okazaly sie one istotne statycznie, biorgc pod
uwage czestotliwo$é spozycia warzyw. Ponadto, osoby z nadwaga i z niskg samoocena swo-
jego stanu zdrowia zwykly spozywac istotnie czeSciej warzywa w ciggu dnia niz te
z wlasciwg masg ciata i dobra samoocena. Zaobserwowano, ze osoby lepiej wyksztalcone
czesciej siegaly po owoce w poréwnaniu z tymi z wyksztatceniem podstawowym.

Wsrdod osob zwyczajowo jedzacych ,lunch” i/lub obiad zdecydowanie wiecej niz potowa
spozywalta warzywa prawie codziennie podczas tych positkéw, natomiast jedynie okoto 40%
z nich siggato po owoce. Uzyskane wyniki pokazuja, ze spozycie owocow i warzyw podczas
$niadania czy wieczornego positku bylo minimalne. Zaobserwowano, ze o ile wiekszos§¢
0s6b badanych nie mialo w ogdle zwyczaju jes¢ warzyw w formie przekaski miedzy posit-
kami, o tyle dos$¢ czesto prawie polowa z nich pojadata owoce w ciggu dnia.

Zaprezentowane badania pokazaly, ze czestotliwo$¢ spozycia owocow i warzyw przez
osoby starsze wydaje sie za niska w Swietle zalecenn zywieniowych, aczkolwiek niezbedne
jest przeprowadzenie tego typu badan z uwzglednieniem réwniez ilo$ci spozytych owocow
i warzyw. O czestotliwosci ich konsumpcji decydowaty zaréwno czynniki demograficzne,
jak pteé, wiek i sytuacja socjalna, jak i inne, typu wskaznik BMI czy samoocena swojego
stanu zdrowia.

Introduction

Epidemiological data show a protective effect of fruit and vegetable
consumption against a number of chronic diseases, including coronary heart
disease, certain cancers, diabetes, and hypertension (Key et al. 2004, RiBoLi,
Noratr 2003). Unfortunately, many individuals are still not meeting the
recommended five or more servings of fruit and vegetables a day (JoHNSTON
et al. 2000, Forp, Mokpap 2001). GUENTHER et al. (2006) reported that only up
to 17% of American elderly meet the recommendations.

The present study describes average daily frequency of fruit and vegetables
intake in a cohort of older European people, living in the western and
central Europe. Those Europeans took part in the EU-funded project “Food
in Later Life (QLK1-CT-2002-02447)”, carried out during years 2003-2005.
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We examined fruit and vegetables consumption using two indicators:
(1) average daily frequency of fruit and vegetables consumption (times per
day), (2) the pattern of fruit or vegetables consumption with typical meals
and as snacks. A correlation between the fruit and vegetables intake of older
Europeans by demographic and other variables was analyzed.

Material and Methods

Participant and recruitment procedure. Eight countries participated
in the project: Sweden, Denmark, Poland, Germany, Portugal, Spain, Italy
and UK. All partners were using a variety of mixed purposeful sampling.
Otherwise, General Practitioners registers, local senior centers and medical
schools, seniors meeting venues, associations for pensioners, telephone
recruitment and regional and national registers were used to gain initial
contacts and this was then expanded using a snowball method.

Subjects. To cover the project purposes, in each of eight countries about
80 men and women, aged 65-74 or 75+ and either living alone or with

Table 1
Demographic and other characteristics of the study sample (n = 484)
Demographic and other variables n (%)

Gender

man 246 (50.8)

women 238 (49.2)
Age (years)

65-74 (younger) 280 (57.9)

75+ (older) 204 (42.1)
Social network

living alone 239 (49.4)

living together 245 (50.6)
Educational levell

basic 153 (31.6)

secondary 163 (33.7)

higher 168 (34.7)
BMI?

normal weight 197 (40.7)

overweight /obese 287 (59.3)
Self-perceived health

excellent 128 (26.4)

good 193 (39.9)

poor 163 (33.7)

1 basic = no formal schooling/less than primary school/primary school completed, secondary =
secondary school completed and higher = college/university completed/post graduate degree
completed;

2 normal weight = body mass index (BMI) <25 kg/m?2, and overweight and obese = body mass
index (BMI)> 25 kg/m2
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others, in equal proportion, were recruited. However, due to exclusions that
must have been made, the analysed dataset is based on information from
484 older Europeans only. A detailed characteristic of the study population is
presented in Table 1.

Measurements and procedure. This research was carried out in
spring-summer of year 2004. The tools relevant to the present report were
the Background Questionnaire, Household Composition Questionnaire, SF-36
Health Survey and the 7-day consumption diary. The Background
questionnaire was about food, general health, and social characteristics,
whereas the Household Composition questionnaire focused on respondents’
living situation. SF-36 Health Survey was a 36-item generic measure of
health status. A 7-day food record was used to get information relating to
the types of meals and snacks consumed over the week. If a fruit/fruit
product (dried or raw fruit, fruit in syrup, juice or jam) or vegetable (raw or
cooked vegetables and small salad, excluding potatoes) was recorded it was
regarded as one serving, regardless of the portion size. For the study
purposes only a few data were extracted from all questionnaires.

Data analysis. Analyses were conducted using SPSS, version 12.0. For
each respondent, total weekly servings of fruit and vegetables were computed.
A mean number of servings per day was calculated by multiplying the
frequency of fruit or vegetables intakes by the portions consumed per week
and then divided by seven. Mean servings of fruit and vegetables were
analyzed separately because factors affecting inclusion or exclusion of fruit/
fruit products in the diet were likely to be different from those for vegetables.
Mean daily frequencies of fruit and vegetables intakes were compared with
demographic and other factors using multifactor ANOVA as appropriate.

Results

Table 2 shows mean daily frequencies of fruit and vegetables intakes by
demographic and other variables. On average, older Europeans ate about
three servings of fruit/fruit products and vegetables per day. The men who
participated in the study consumed fruit and vegetables significantly less
often than women did. While other demographic variables such as age and
social network, remained insignificant with respect to the frequency of fruit
intakes, they appeared important as far as the frequency of vegetables was
concerned. It was evident that when age increased, frequency of vegetable
consumption decreased significantly. Moreover, those living alone consumed
less vegetables than those living together, whereas those better educated
used to eat more fruit/fruit products daily when compared to those with
lower education. It is worth noting that while the BMI and self-perceived
health were not significant factors for frequency of fruit intake, they were
significant for the frequency of vegetables intakes. Overweighed persons and
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Table 2

Mean daily frequency of fruit and vegetables intakes (with + SE) and ANOVA results
according to demographic and other factors

Fruit Vegetables
Variables mean number mean number
of servings F, p-value of servings F, p-value
times/day times/day

Gender 6.59%* 5.17*
men 1.24 (0.06) 1.24 (0.04)
women 1.43 (0.05) 1.38 (0.04)

Age NS 5.15%*
younger 1.38 (0.05) 1.37 (0.04)
older 1.26 (0.06) 1.24 (0.04)

Social network NS 6.40%*
living alone 1.33 (0.06) 1.25 (0.04)
living together 1.33 (0.05) 1.37 (0.04)

Educational level 3.11% NS
basic 1.20 (0.07) 1.24 (0.05)
secondary 1.36 (0.06) 1.36 (0.05)
higher 1.41 (0.07) 1.33 (0.04)

BMI NS 6.13%*
normal weight 1.30 (0.06) 1.21 (0.04)
overweight/obese 1.36 (0.05) 1.38 (0.04)

Self-perceived health NS 7.26%%%
excellent 1.31 (0.08) 1.22 (0.05)
good 1.32 (0.06) 1.25 (0.04)
poor 1.35 (0.06) 1.46 (0.05)

Total 1.33(0.04) 1.31(0.03)

% for p<0.001; **for p<0.01; * for p<0.05; NS — not significant

respondents who perceived their health as poor ate vegetables more
frequently than those having normal weight and excellent health. Such
relationships were not observed for frequency of fruit/fruit products
consumption.

The patterns of fruit/fruit products and vegetable intakes as part of a
meal and as snacks are presented in Figure 1 and 2. Among lunch and
dinner eaters, less than half of older Europeans used to consume fruit/fruit
products every day as part of a meal. A clearly better situation was observed
for vegetables intakes: most of lunch and dinner eaters ate vegetables in
meals every day. Our results revealed that fruit and vegetables intake with
other main meals i.e., breakfast and evening meal were minimal. Moreover,
it is interesting to see that people who used to snack were not in habit to
consume vegetables as snack. Fruit and fruit products were chosen as
snacks more frequently than vegetables.
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SNACK |
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Fig. 1 The pattern of fruit intake with the meals and as snacks

* total number of older people who declared eating breakfast, lunch, dinner, evening meal
or snack; this figure is the same for fruits and vegetables.

** often = percentage of respondents having one serving almost every day during the
week as part of particular meals or snacks;

sometimes = percentage of respondents having one serving 3—4 times during the week as
part of particular meals or snacks;

never = percentage of respondents no having any servings or very ocassionally during the
week as part of particular meals or snacks

BREAKFAST
n=479

LUNCH
n=388

DINNER
n=314

EVENING MEAL
n=192
| B often
Sl\rlézcz'l; | [ sometimes
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% of those consuming particular meals or snack*
Fig. 2. The pattern of vegetables intake with the meals and as snacks

* total number of older people who declared eating breakfast, lunch, dinner, evening meal
or snack; this figure is the same for fruits and vegetables.

** often = percentage of respondents having one serving almost every day during the
week as part of particular meals or snacks;

sometimes = percentage of respondents having one serving 3—4 times during the week as
part of particular meals or snacks;

never = percentage of respondents no having any servings or very ocassionally during the
week as part of particular meals or snacks
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Discussion

In general, this paper reported some clear demographic relationships
with fruit and vegetables consumption among older Europeans. Fruit
consumers were more likely to be well-educated women whereas those who
consumed vegetables more frequently seemed to be overweighed women,
usually aged 65-74 years, living together with at least 1 person in a common
household and with poor health. The findings were consistent with other
studies. Baker, WARDLE (2003) revealed that women ate significantly more
fruit and more vegetables than men due to their higher awareness of the
health recommendations or health benefits. Basep on DoNkIN et al. (1998)
results it can also be seen that both gender and living status affected the
consumption of fruit and vegetables of older people; especially the living
status had different effects depending on the gender of the subject.
The results indicated that, in this cohort, living in a household without
women resulted in decreased fruit and vegetable consumption. On the other
hand, PoLLARD et al. (2001) noted that a woman’s marital status was
significantly associated with her fruit and vegetables intake: those married
used to consume fruit and vegetables more often. To summarize, these
results pointed out that married subjects adopted healthier behaviours by
consuming more fruit and vegetables. Our results reflected the relation
found in previous studies. In general, the consumption of all food products
decreased in the 75+ age group due to both physiological and demographic
factors. The reduced appetite, decreasing energy needs, poor physical
condition, living alone and other factors were seen as potential reasons for
those observations (CooPER, KoHLMANN 2001, Marcus, BERRY 1998). Our results
also demonstrated a clear relation between age and frequency of fruit or
vegetables intake. Regarding other associations between education level and
frequency of fruit and vegetables intake, other studies confirmed the
observation that higher education levels led to higher incomes and wage
potential, and consequently, to greater access to a wider variety of foods (DixoN
et al. 2001, ErRgkiLa et al. 1999, PraTTaLA et al. 1992). Higher education levels
were also thought to be related to increased awareness and practice of
healthy behaviours (Frazeo 1996). However, our findings are in accordance
with those of the cited studies with regard to frequency of fruit intake only.
There could be some possible explanations for this fact. Cox et al. (1996)
noticed that 32% of a stratified random sample of British adults saw the cost
of fruit as a barrier to consumption compared with only 23% finding the cost
of vegetable dishes as a barrier to consumption (quoted after DoNKIN et al.
1998). There was no doubt that socioeconomic status strongly correlated
with education. When faced with such founding it was really not surprising
that the price of fruit for better educated people with higher pension seemed
to be not important. Vegetables were seen as a low-calorie food and
overweighed people were significantly more concerned about loosing their
weight. Therefore it was not surprising that overweighed older respondents
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tended to consume more vegetables. On the other hand, some evidence
suggested that vegetables, and not fruit, were important for cancer
prevention (STEINMETZ, POTTER 1996), particularly for cancers of the digestive
tract and colon (quoted after TRUDEU et al. 1998).

It is of interest to note that reported total frequency of fruit and vegetable
intake within the cohort under study were rather low (2.6 times/day).
However, consistent findings have been obtained when examining elderly
Taiwanese, aged 53 years and over (Tsar et al. 2006) and older adults aged
55-64 years in the UK (BAKER, WARDLE 2003). In contrast to these results,
DonNkIN et al. 1998 showed that older people living in Nottingham, UK,
consumed fruit and vegetables 4.1 times per day on the average. At the
same time, American adults ate 3.75 servings (1.75—-2 cups or 400-455g) of
fruit and vegetables per day (L1 et al. 2000).

In the present study, our findings showed that older individuals preferred
to eat fruit than vegetables as a snack. It can probably be explained by the
“sweet tooth” hypothesis regarding sweet foods and fruit. Since fruit/fruit
products taste in general sweeter than vegetables, it would be expected that
fruit would be more frequently consumed as sweet snacks. WANSINK et al.
(2006) confirmed that sweet snack lovers ate more fruits than salt snack
lovers and fruit lovers ate more sweet snacks than vegetable lovers.

Our findings did not fully represent all older national populations
because this was a non-randomized sample population. Further detailed
studies in this field are required, including monitoring of fruit and
vegetables portion size consumed by the elderly.

Conclusions

Our findings indicated that (1) daily frequency of fruit/fruit products and
vegetables consumption within the cohort under study was too low; (2) gender
differences were evident for daily frequencies of fruit/fruit products and
vegetables intake; (3) a clear age-associated shifts towards less frequent
consumption of vegetables was found; (4) a living status was a significant
predictor for vegetables consumption; (5) the effect of health-status or BMI
was stronger for vegetables intakes than for fruit/fruit products consumption;
(6) eating lunch and dinner was associated with adopting healthier behaviours
as far as regarding fruit/fruit products and vegetables as snacks.
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Abstract

Milk purchase prices and retail prices of dairy products were analyzed, and the
percentage of raw milk purchase prices in the retail prices of some dairy products was
calculated. The milk purchase price averaged 0.97 zloty/l and was 6.52% higher in 2006
than in 2004. The highest mean proportion of raw milk purchase price in the retail price
of dairy products was found for 2% fat pasteurized drinking milk (plastic pouches). It was
77.92% in 2006, a reduction of 3.83% in relation to 2004. The lowest mean proportion of
raw milk in the retail price of dairy products was found for maturing Edam cheese
(8.67%) in 2006, an increase of 1.15% in relation to 2004. In 2004, milk purchase price had
a considerable effect on the retail prices of dairy products: 0.9493 (Pearson’s correlation
coefficient) for dried skim milk, 0.9301 for 30% milk fat cream and sweet cream, and
0.7337 for 82% fat butter. In 2005, Pearson’s correlation coefficient was 0.9674 for Edam
cheese and 0.6910 for 40% fat curd cheese. In 2006, there were considerable negative
relationships for 82% fat butter (-0.8961), dried skim milk (-0.7730), and 2% fat
pasteurized drinking milk (-0.6774).
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Abstrakt

Poddano analizie ceny skupu mleka, ceny detaliczne nabiatu oraz obliczono procento-
wy udzial ceny skupu surowca (mleka surowego) w cenach detalicznych wybranych pro-
duktow nabialowych. Srednia cena skupu mleka wynosita 0,97 z1/1 i byta wyzsza w roku
2006 niz w 2004 o 6,52%. Najwyzszy Sredni udzial ceny skupu mleka surowego w cenie
detalicznej produktéw nabiatowych wykazano dla mleka spozywczego pasteryzowanego
0 2% zaw. ttuszczu (folia), a najnizszy — dla dojrzewajacego sera Edamskiego. Wynosit on
dla pierwszego produktu 77,92% (w 2006 r. byl nizszy o 3,83% niz w roku 2004), a dla dru-
giego — 8,67 (byt wyzszy w 2006 r. niz 2 lata wczesniej o 1,15%). Wptyw ceny skupu mleka
na ceny detaliczne produktéw nabiatowych w 2004 r. byl duzy: wsp. korelacji Pearsona dla
odttuszczonego mleka w proszku, Smietany i §mietanki (30% tt.) oraz masta (82 % ti.) wy-
nosit odpowiednio 0,9493; 0,9301 i 0,7337; w 2005 r. dla sera Edamskiego wspoétczynnik ten
przybrat wartosé 0,9674, a dla twarogu (40 % tt.) — 0,6910. W 2006 r. zaobserwowano duzag
zalezno$¢ ujemng dla masta o zaw. 82% tt. (-0,8961), mleka odtt. w proszku (-0,7730) oraz
mleka spoz. past. 2% tt. (-0,6774).

Introduction

Relationships between prices at different levels of the marketing chain
play a major role in market price trends (JucuniEwicz 2002). Farmers are
particularly interested in the relationships between raw material purchase
prices and final product prices. Middlemen are interested in price fluctuations
in the industry, which lead to changes in processing profitability and
determine its economic condition, and these have an effect on retail prices.
Bazypro and SzczuBELEK (2003) reported that in Poland, milk purchase prices
depend increasingly on changes in the level of dairy product market prices.
Small dairy plants are eliminated by large and modern dairies. Dairy plants
are being restructured and install new processing lines for production of
highly-processed dairy products. SWIETLIK (2004) stressed that changes in the
level and structure of food products determine trends in food demand.
The diminishing proportion of raw material purchase price in the retail
price of animal food in Poland has negatively affected the profitability
of animal breeding and reduced livestock numbers.

Material and Methods

The aim of the present research and analysis was to obtain numerical
data on the contribution of agricultural producers to the retail price of dairy
products. The analysis was performed in 2004—-2006 in dairy plants and trade
outlets all over Poland. The following dairy products were investigated:
dried skim milk, creamery block butter (82% fat), maturing Edam cheese,
curd cheese (40% fat), pasteurized drinking milking (2% fat; plastic pouch),
UHT drinking milk (2% fat; carton), natural yoghurt (2% fat), kefir (2% fat),
cream and sweet cream (30% milk fat). The data studied included milk
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purchase prices, retail prices of dairy products, and percentage of milk
purchase prices in the retail prices of selected dairy products. Means for
different months and the dynamics of changes were calculated for 2004—
2006. Pearson’s correlation coefficients, which show relationships between
two parameters and the degree of these relationships, were used to
determine the relationship between milk purchase prices and retail prices
of dairy products (Roszkiewicz 2002).

Results and Discussion

In 2004, the mean purchase price of raw milk was 0.92 zloty/l (Table 1).
In the same year, the retail prices of dairy products were as follows: 2% fat
drinking milk (plastic pouch) — 1.16 zloty/l, 2% fat UHT milk — 1.64 zloty/l,
2% fat kefir — 2.52 zloty/l, 2% fat natural yoghurt — 3.86 zloty/l, 30% fat
cream and sweet cream — 5.20 zloty/l, 40% fat curd cheese — 7.37 zloty/kg,

Table 1
Milk purchase prices (zloty/l, zloty/kg) in 2004-2006
Item 2004 2005 2006 2006/2004 (%)
Raw milk 0.92 1.00 0.98 6.52

Source: author’s own research data.

dried skim milk — 7.36 zloty/kg, 82% fat butter — 10.80 zloty/kg, maturing
Edam cheese — 11.60 zloty/kg (Table 2). In 2004, the highest proportion of
milk purchase prices in the retail prices of dairy products was found for 2%
fat drinking milk (plastic pouch) — 79.73%, followed by 2% fat UHT milk —
56.23%, 2% fat kefir — 37.30%, 2% fat natural yoghurt — 26.54%, 30% fat
cream and sweet cream — 17.86%, 40% curd cheese — 12.67%, dried skim
milk — 12.12%, and 82% fat butter — 8.44%. The lowest proportion of raw
milk price in retail price (7.90%) was shown for maturing Edam cheese
(Table 3). In 2005, the raw milk purchase price averaged 1.00 zloty/l (Table 1).
Compared to 2004, the milk purchase price in 2005 increased by 8.69%.
In 2005, the retail price of dairy products was 1.27 zloty for 2% fat drinking
milk (plastic pouch), 1.77 zloty for 2% UHT milk, 2.36 zloty for 2% fat kefir,
2.69 zloty for 2% natural yoghurt, 5.46 zloty for 30% fat cream and sweet
cream, 7.31 zloty for 40% fat curd cheese, 7.73 zloty for dried skim milk,
10.54 zloty for 82% fat butter, and 11.05 zloty for Edam cheese (Table 2). In
2005, the largest proportion of milk in the retail price of dairy products was
found for 2% fat drinking milk (plastic pouch) — 78.13%, followed by 2% UHT
milk — 56.24%, 2% fat kefir — 42.15%, 2% fat natural yoghurt — 36.83%, 30%
fat cream and sweet cream — 18.30%, 40% fat curd cheese — 13.59%, dried
skim milk — 12.89%, and 82% fat butter — 9.49%. The lowest percentage of
raw milk price in retail price (9.06%) was found for Edam cheese (Table 3).
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Table 2

Retail prices of dairy products (zloty/l, zloty/kg) in 2004—2006

Ttem 2004 2005 2006 2002;72)004
Dried skim milk 7.63 7.73 7.42 -2.75
Butter, 82% fat 10.80 10.54 9.45 -12.50
Maturing Edam cheese 11.60 11.05 10.85 -6.46
Curd cheese, 40% fat 7.37 7.31 7.40 041
Drinking milk, 2% fat (plastic pouch) 1.16 1.21 1.29 11.21
UHT drinking milk, 2% 1.64 1.77 1.75 6.71
Natural yoghurt, 2% fat 3.86 2.69 2.83 -26.68
Kefir, 2% fat 2.52 2.36 2.40 -4.76
Cream and sweet cream, 30% fat 5.20 5.46 5.11 -1.73

Source: author’s own research data.

In 2006, the raw milk purchase price averaged 0.98 zloty/l (Table 1).
Compared to 2004, the milk purchase price in 2006 increased by 6.52%.
In 2006, the retail prices of dairy products were as follows: 2% fat drinking
milk (plastic pouch) — 1.29 zloty/l, 2% fat UHT milk — 1.75 zloty/l, 2% fat
kefir — 2.4 zloty/l, 2% fat natural yoghurt — 2.83 zloty/l, 30% fat cream and
sweet cream — 5.11 zloty/l, 40% fat curd cheese — 7.4 zloty/kg, dried skim
milk — 7.42 zloty/kg, 82% fat butter — 9.45 zloty/kg, Edam cheese — 10.85
zloty/kg (Table 2). Compared to 2004, the retail price of dairy products in
2006 increased by 11.21% for 2% fat drinking milk (plastic pouch), by 6.71%
for 2% fat UHT milk, and by 0.41% for 40% fat curd cheese. In the same

Table 3
Proportion of milk purchase prices in retail prices of dairy products (%) in 2004—2006
Ttem 2004 2005 2006 2002?/3)004
Dried skim milk 12.12 12.89 13.25 1.13
Butter, 82% fat 8.44 9.49 10.40 1.96
Maturing Edam cheese 7.90 9.06 9.05 1.15
Curd cheese, 40% fat 12.67 13.59 13.28 0.61
Drinking milk, 2% fat (plastic pouch) 79.73 78.13 75.90 -3.83
UHT drinking milk, 2% fat 56.23 56.24 56.18 -0.05
Natural yoghurt, 2% fat 26.54 36.83 34.75 8.21
Kefir, 2% fat 37.30 42.15 40.91 3.61
Cream and sweet cream, % fat 17.86 18.30 19.22 1.36

Source: author’s own research data.
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period the retail price decreased for dried skim milk by 2.75%, for 82% fat
butter by 12.50%, for Edam cheese by 6.46%, for 2% fat natural yoghurt by
26.68%, for 30% milk fat cream and sweet cream by 1.73%, and for 2% fat
kefir by 4.76%. In 2006, the largest proportion of milk in the retail price of
dairy products was found for 2% fat drinking milk (plastic pouch) — 75.9%,
followed by 2% fat UHT milk — 56.18%, 2% fat kefir — 40.91%, 2% fat
natural yoghurt — 34.75%, 30% fat cream and sweet cream — 19.22%, 40%
fat curd cheese — 13.28%, dried skim milk — 13.25%, and 82% fat butter —
10.4%. The lowest proportion of raw milk price in retail price (9.05%) was
found for Edam cheese (Table 3). Compared to 2004, the proportion of raw
milk purchase price in the retail price of dairy products in 2006 decreased
by 3.83% for 2% fat drinking milk (plastic pouch) and by 0.05% for 2% fat
UHT milk. In the same period, the increased proportion of raw milk
purchase price in the retail price of dairy products was found for dried skim
milk (by 1.13%), 82% fat butter (by 1.96%), Edam cheese (by 1.15%), 40% fat
curd cheese (by 0.61%), 2% fat natural yoghurt (by 8.21%), 2% fat kefir (by
3.61%), and 30% fat cream and sweet cream (by 1.36%) (Table 3). In 2002,
the effect of milk purchase price on the retail price of dairy products was
considerable for dried skim milk (Pearson’s correlation coefficient of 0.9493),
30% milk fat cream and sweet cream (0.9301), and 82% fat butter (0.7337).
Milk purchase prices were highly negatively correlated with the retail prices

Table 4

Pearson’s correlation coefficients for relationships between milk purchase price
and retail prices of dairy products in 2004-2006

Ttem 2004 2005 2006

I\D/[;ili‘dp:;iﬁifi’lﬁrice 0.9493 0.1139 -0.7730
gjﬁe‘l’fgcz};sfztpﬁce 0.7337 0.5484 -0.8961
ﬁgfuﬁiu:;}g‘;zrﬁrcii‘zese -0.5249 0.9674 -0.0560
g&%?ﬁ:ﬁ?iéﬁgﬁ . 0.4697 0.6910 0.1976
g[;llrl:lgz;c}rﬁlsli gr‘;;?at (plastic pouch) 0.5581 -0.6785 06774
%ﬁl}%‘;ﬁﬁ; ﬁﬁf 90 fut -0.8357 -0.9055 -0.4931
g;ltl;f;r;};;iiffg’% et -0.8417 -0.8626 -0.3864
i\g;}ip;gg‘fe price -0.8848 0.5447 0.0147
Sk e e s

Source: author’s own research data.
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of 2% fat UHT milk (-0.8357), 2% fat natural yoghurt (-0.8417), and 2% fat
kefir (— 0.8848). In 2005, the positive value of the correlation coefficient for
the relationship between milk purchase price and retail price was high for
Edam cheese (0.9674) and 40% fat curd cheese (0.6910). There were very
strong and negative correlations between the purchase price of raw milk
and the retail price of 2% fat UHT milk (-0.9055), 2% fat natural yoghurt
(-0.8626), and 2% fat pasteurized drinking milk (-0.6786). In 2006, there was
a high negative correlation for 82% fat butter (—0.8961), dried skim milk
(-0.7730), and 2% fat pasteurized drinking milk (-0.6775). The high and
positive correlation coefficient means that the higher milk purchase prices
increased the retail prices of these products. The strong negative correlation
shows that the increase in milk purchase price did not translate into the
increase in retail prices (Table 4).

Conclusions

1. The economic status of milk producers in relation to processors is
determined by the proportion of milk purchase price in the retail price
of dairy products.

2. The proportion of milk purchase prices in the retail prices of dairy
products depends mainly on the degree of raw milk processing. The more
the products are processed during manufacture (e.g maturing Edam cheese),
the lower their proportion in the price of raw milk. Low-processed products
(e.g. 2% fat pasteurized drinking milk; plastic pouch) form a very large
proportion of the raw milk price.

3. Milk purchase prices were strongly and positively correlated with
dried skim milk, 82% fat butter, 30% fat cream and sweet cream (2004), and
maturing Edam cheese and 40% fat curd cheese (2005), which shows that
changes in purchase prices translated into retail prices to a large extent.

4. Highly significant and negative correlations were found for 2% fat
UHT milk, 2% fat natural yoghurt, 2% fat kefir (2004), 2% fat pasteurized
drinking milk, 2% fat UHT milk, 2% fat natural yoghurt (2005), dried milk,
82% fat butter, and pasteurized drinking milk (2006). This shows that the
increased milk purchase price did not translate into the retail price increase.
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