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SUMMARY

(= L%2)

On the issue of this study, reheating of manufactured meat products give rise to
off—flavor, Off-flavor was unpleasant flavor before re—haeting storing manufactured
meat product. Generally , it was occurred by food product contain meat material.
and cause of this problem was fat oxidation. It was solution that operation of
vacuum, deaeration, added anti—oxidation, low temperature. Raw and processed
meat of beef, pork and chicken were selected to analyze them.

Physical and chemical analysis such as ph, TBA, Aldehyde, antioxidative activity was

used for them and it is studying theirs correlation.
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