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Evaluation of incorporation of red currant pomace and extract
In meatballs using conventional quality assessment
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RESULTS & DISCUSSION

pH:  No significant
differences were
observed between the
control sample and
meatballs with 1.5%
or 3% red currant
pomace (RCP).

Color: Incorporation
of RCP decreased L*

Myoglobin  forms:

= Control1 N€ proportions  of
= 1.5RC myoglobin forms
=3RC varied during storage,

but metmyoglobin
(MetMB) consistently
showed the highest
content.

Sensory evaluation:
throughout storage,
panelists consistently
preferred meatballs
containing 1.5% RCP.
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RESULTS & DISCUSSION

CONCLUSION

Taken together, RCP may be considered promising

Red current pomace (RCP) proximate antioxidant-containing and fibre-rich materials for use In
composition pork meat products and may increase their nutritional
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“ Lipids content, % ~urther research could explore optimal incorporation
Fiber content, % evels and potential sensory impacts to maximize both
nealth benefits and consumer acceptance.
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