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. RESUMEN

EVALUACION DEL CAMBIO DE COLOR EN CARNE DE CANALES BOVINAS,
MANTENIDAS EN CAMARA FRIGORIFICA CON EXPOSICION A OZONO
GASEOSO.

MEAT COLOR CHANGE EVALUATION IN BOVINE CARCASS, STORED IN
REFRIGERATOR ROOM UNDER GASEOUS OZONE.

Se estudio el efecto de la exposicidbn de ozono gaseoso en el color de canales
bovinas mantenidas en camara frigorifica por 72 h., a una temperatura de 0 a 2
C° y expuestas a una concentracion de ozono (Os) de 0.28 ppm 03 m3 hl. Se
analizé el color de la superficie y profundidad de cuatro cortes musculares,
Brachiocephalicus, Longisimus lumborum, Psoas major, y Obliquus externus
abdominis. Los datos obtenidos se analizaron estadisticamente mediante Andlisis
de Varianza (ANOVA) para las variables cuantitativas obtenidas por colorimetria
CIELab* (Comision Internacional de lluminacién). Los resultados mostraron que a
esta concentracién de ozono si produce cambios de color, segun tipo de muasculo
y solo a nivel superficial, siendo reflejado principalmente en el valor de L* en los
cortes Brachiocephalicus y Psoas major, produciéndose en forma gradual, con

mayor tasa de cambio en las primeras 24 horas.
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. SUMMARY

The effects of the gaseous ozone in the color of bovine carcass maintained in
refrigerated room up to 72 h. were studied. The meat was stored at O to 2 C° and
exposed to an ozone concentration of 0.28 ppm 03 m?2 h'': Surface and in-depth
color of four muscular cuts was measured by Hunter tristimulus colorimeter. Four
meat cuts were used: Brachiocephalicus, Longisimus lumborum, Psoas major and
Obliquus externus abdominis. Data was statistically analysed by Analysis of
Variance (ANOVA) for quantitative variables obtained by CIELab* Hunter
colorimeter. The results showed that ozone concentration produces changes of
color, according to type of muscle and only at surface level, reflected mainly in the
L* value in Brachiocephalicus and Psoas cuts. Color changes occurred in
gradual form, with greater rate of change in the first 24 hours.
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