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the addition of chosen natural groups of polyphenolics substances isolated from plant
sources. – leader of the project.
Oxidation and proteolysis proceses modifying myofibrillar proteins from chicken
muscles. – researcher.

15 Graduate Students
Professional Societies
World’s Poultry Science Association
Polish Food Technology Association
European Lipids Federation
Marie Curie Fellowship Association
Offices and Honors
2006, 2008, 2009, 2010
awards of JM Rector’s of Wroclaw University of Environmental and Life
Sciences for scientific activity

Konrad Dabrowski

4

Revised 10/08

INNOVATION OF TRADITIONAL MEAT PRODUCTS BY AN APPLICATION OF
NATURAL POLYPHENOLIC SUBSTANCES
Korzeniowska Małgorzata
Department of Animal Products Technology and Quality Management, Wrocław
University of Environmental and Life Sciences, Poland
E-mail: malgorzata.korzeniowska@up.wroc.pl
Abstract
Changing lifestyles over the years has led to the shift toward more convenience in food preparation.
Generally, consumers are looking now for relatively cheap, convenient and tasty products. However, still
increasing number of people choose “traditional food products”, which are considered to be healthier, of
high quality and supportive to the local economy. In light of the European Union legislation “Traditional
means proven usage in the community market for a time period showing transmission between
generations: this time period should be the one generally ascribed as one human generation, at least 25
years” (EU, 2006). In order to label food product as the traditional it has to be linked to a territory and
tradition continue over time, and also prepared from traditional raw materials with traditional composition,
processed and stored on a traditional type of production and/or processing according to uniform and
constant local use. However, according to Guerrero et. al. (2009) relatively low level of understanding of
the traditional and innovation concepts by consumers creates the possibility for further improvement of
traditional food products by a. o. enhancing the nutritional value e.g. reducing salt, saturated fat or sugar
content, and improving the products’ shelf-life.
Pate is one of the traditional Polish food considered as an added value product with high nutritional and
sensory qualities, which has an important gastronomic tradition. Polish meat products are generally rich in
fat, which can easily go through oxidation resulted in lower quality and nutritive value. The use of natural
antioxidants, as an innovation widely accepted as one of the keys to being successful, can inhibit those
deteriorative processes and ensure high quality of the products.
The aim of this study was to evaluate the quality of poultry liver pates processed with plant polyphenolic
preparations. The results showed that polyphenolic preparations used in poultry pates technology
generated distinct plant taste and smell typical for originated plants. However, the addition of polyphenolic
preparations to pates significantly reduced the intensity of rancid taste and smell, even after 15 days of
storage. Polyphenolic preparations obtained from hawthorn leaves and buckwheat hulls had positive
effects on the quality and oxidative stability of analyzed meat products. Scullcap, walnut and buckwheat
preparations negatively changed color of the surface of the product, but did not affect color of the crosssection of the pates. Overall consumers acceptance of turkey pates was worse mainly due to lower
acceptability of the color. It can be concluded that polyphenolic preparations obtained from buckwheat
hulls and from walnut leaves are excellent sources of antioxidative compounds and can be successfully
used, however in strictly limited concentration, in traditional foods to improve quality and stability of the
product.
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