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I. Abstract Body (up to 250 words)
Lamb meat exports have increased during the latest years in Spain (MINECO, 2017). This fact leads to the necessity of using and improving preserving systems. Lamb forelegs were packed in three different gas mixtures (N2: 70% N2 - 30% CO2; O2: 70% O2 - 30% CO2; Ar: 70% Ar - 30% CO2) and stored for 21 days. Shelf-life of lamb forelegs was studied. Red colour intensity (a*) was significantly reduced during the storage period (P < 0.05) from 16.4 to 11.5. The use of high amounts of oxygen (70 % O2, O2 treatment) promoted significantly higher values for a* in comparison with the rest of treatments (P < 0.05) accordingly with reports by Rubio et al. (2016) in lamb meat steaks. The effect of storage time did not turn out to be statistically significant (P > 0.05). O2 treatment showed higher values of TBARs  (1.5 mg MDA Kg-1) than the rest of the treatments, which is consistent with the highest O2 content of this batch.  These results are in line with the values obtained by several authors (Gutiérrez et al., 2011; Rubio et al. 2016) in lamb meat cuts.The atmosphere treatment did not significant affect mesophile counts (P > 0.05, Table 6), which is consistent with the similar concentration of CO2 in N2, O2 and Ar treatments. Lamb forelegs can be stored for up to 21 days in the conditions used in the current experiment since quality is maintained. A gas mixture consisting in 70% O2 and 30% CO2 is recommended, since lamb meat showed the reddest colour and oxidation levels were below the accepted limits.
II.  Image:
[image: image2.jpg]



III. References:

1. Ministerio de Economía, Industria y Competitividad (es). www.mineco.gob.es/
2. Rubio, B., Vieira, C., & Martínez, B. (2016). Effect of post mortem temperatures and modified atmospheres packaging on shelf life of suckling lamb meat. LWT-Food Science and Technology, 69, 563-569. https://doi.org/10.1016/j.lwt.2016.02.008
3. Gutiérrez, J. I., Tejeda, J. F., Carrapiso, A. I., Petrón, M. J., Lara, M. S., & Author, A. I. (2011). Shelf life of Merino lamb meat retail packaged under atmospheres of various compositions. International journal of food science & technology, 46(3), 492-499. https://doi.org/10.1111/j.1365-2621.2010.02515.x

IV. Biography:
AI Andrés has completed his PhD at Extremadura University and Postdoctoral Studies at the KVL in Copenhagen. She is a Senior Professor at the Agricultural Engineering School in Extremadura (Spain). She has published more than 25 papers in reputed journals.


V. Presenting author details 
[image: image1.jpg]Table 1- Mean valuss and effect of storage time and atmosphere colour parameters {L*and a*)

TBARS (mg MDA Kg'%) and mesaphile counts (lag CFU cr)

Storags time ) i . TBARS Mesophiles
0day 0.8 16,40 01 Lo
7days a5 3.0 07 200
1adays 429 2.8 07 2,58
2Ldays a5 15 Lo 27"
sem 0.4 04 01 01
Pualues 0.336 0.001 0.075 R

Atmosphere (3]

= gl o
p Bl
Pyalues 0314 0.046 0.000 0.896

Interaction P e

T i | oan 0.066 0.012




Full Name: Ana I. Andrés Nieto
Contact number: +34630560055
Twitter account:@Ana Andr04971943
Linked In account: www.linkedin.com/in/anandresUEX
Session name/ number: 
Category: Poster presentation

Passport Number: 04187073S
