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Table 3

Correlation analyses of glycidyl esters (GEs), 3-monochloropropanediol esters
(3-MCPDEs) with oxidative indicators.

Meat type Contaminant POV p-AnV Totox GEs
Pk 1 GEs 0.5933 0.3959 0.4727 -
3-MCPDEs 0.6459 0.8366* 0.8155*% 0.4618
Pork belly GEs 0.8860* 0.7576* 0.8008* -
3-MCPDEs 0.7176 0.7800* 0.7930 0.9332*
Beef belly GEs 0.86’7_2"' 0.7604?* 0.8054* -
3-MCPDEs 0.7465 0.5816 0.6412* 0.9080*
Chicken thigh GEs 0.9063'?‘ 0.9079* 0.9496* -
3-MCPDEs 0.5955* 0.7002 0.7001 0.5657
Allineats GEs 0.8246* 0.6896* 0.8089_* -
3-MCPDEs 0.7736* 0.6039* 0.7706* 0.9010%

An asterisk (*) indicates a significant correlation at the 0.05 level (n = 12 for

individual meat, and n = 48 for all meats).

POV, peroxide value; p-AnV, p-anisidine value; totox value, total oxidation

value.



