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Abstract 22 

Effects of ginger powder were evaluated on fatty acid (FA) profile, lipid peroxidation (TBARS) and 23 

antioxidant capacity (ABTS, DPPH and FRAP) of rabbit burgers. Burgers were manufactured as 24 

control samples (only meat) and two additions of ginger powder (1% and 2%) and stored raw at 4 °C 25 

for 7 days. At day 1, 4 and 7 of storage burgers were analysed both as raw and cooked. Ginger powder 26 

affected all the tested parameters; both PUFAω3 and PUFAω6 were incremented in raw and cooked 27 

samples leading to decreased atherogenicity and thrombogenicity indexes and increased 28 

hypo/hypercholesterolemic index and peroxidability index. Lipid peroxidation values of raw and 29 

cooked burgers added with ginger were lower than control burgers, at the same time, ABTS, DPPH 30 

and FRAP values were incremented by the addition of ginger powder. The results obtained demonstrate 31 

the antioxidant capacity of ginger powder as rabbit meat products additive and highlight the capacity 32 

of this spice to maintain its characteristics after burgers’ cooking. 33 
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1 Introduction 38 

Ginger (Zingiber officinale Roscoe) is widely used as spice in several recipes for its pleasant aroma 39 

and pungency taste. Moreover, several ginger medical properties are reported in the traditional herbal 40 

medicine, in particular for relieving nausea and indigestion (Tapsell et al., 2006) and are commonly 41 

used as eupeptic (stimulate the digestive processes) in several products (Zachariah, 2008). 42 

Ginger products (mainly used as powder or ethyl extract) are rich of biological active compounds such 43 

as gingerol, paradol, shogaols, zingerone, zerumbone, terpenoids and other minority molecules as 44 

flavonoids and phenols (Rahmani, Al Shabrmi, & Aly, 2014). These molecules, involved in flavour 45 

and aroma, are also particularly active as antioxidants and modulator of lipid peroxidation. Several 46 

articles reported the efficiency of ginger and plant of the Zingiberaceae family as food additive (Abdel-47 

Naeem & Mohamed, 2016; Cao et al., 2013; Mancini et al., 2017a; Naveena & Mendiratta, 2004) or 48 

feed supplementation (Herawati & Marjuki, 2011; Mancini, Paci, Pisseri, & Preziuso, 2017b; Zhao et 49 

al., 2011). 50 

The latest data of FAOSTAT report that in 2014 the world annual production of rabbit meat has been 51 

estimated in 1.6 million tonnes; interestingly the first three producer countries of rabbit meat represent 52 

the 75.87% of the world production. The main producer was China (763 thousand tonnes, 48.89% of 53 

the world production) followed by Italy and Democratic People's Republic of Korea (269 and 152 54 

thousand tonnes, respectively) (FAO, 2017). Rabbit meat is characterized by excellent dietetic and 55 

nutritive properties due to a low lipid content and a high essential amino acids levels (Dalle Zotte, 56 

2002). As consequence of its high percentage of unsaturated fatty acids, rabbit meat is one of the most 57 

susceptible to lipid peroxidation and its employment in processed products is very limited (Dalle Zotte 58 

& Szendrő, 2011; Petracci & Cavani, 2013). 59 

Burgers represent one of the main sold meat products both as raw (ready-to-cook) or cooked (ready-to-60 

eat) and could easily meet consumers demands. Burger, as a processed product, could rapidly lose its 61 

quality and nutrient values due to deterioration (both chemical and biological). Natural ingredients, 62 

widely used as flavouring, could play an important role in the stability of the products (Falowo, Fayemi, 63 

& Muchenje, 2014; Mariutti & Bragagnolo, 2017; Overholt et al., 2016; Shah, Bosco, & Mir, 2014).  64 

For all the reasons reported above the aim of this research study was to test the capacity of ginger 65 

powder to affect fatty acids profile, lipid peroxidation and antioxidant capacity in burgers formulated 66 

with rabbit meat that could rapidly deteriorate. In order to estimate the potential activity of ginger 67 

powder two percentages were tested (1% and 2%) and compared to a control formulation (only rabbit 68 



meat) during a storage period of 7 days. Fatty acids profile, lipid peroxidation and antioxidant capacity 69 

were also determined on cooked samples in order to quantify these parameters in the ready-to-eat 70 

products. 71 

 72 

2 Material and methods 73 

2.1 Burger manufacture 74 

Nine experimental units were used, each one consisting of one individual rabbit meat. Meat batches 75 

were randomly divided in three formulations (F, 3 batches per F) and meat samples were collected for 76 

proximate composition. One formulation was used as control (C, only meat) while the other two F 77 

consisted in meat added with ginger powder at the percentage of 1 or 2% (Z1 and Z2). Commercial 78 

ginger powder, ready to use, was purchased from Drogheria e Alimentari S.p.A. (Scarperia e San Piero, 79 

Florence, Italy; rhizomes of ginger from India, batch number: L65069N). Proximate composition, 80 

antioxidant capacity (ABTS, DPPH and FRAP) and fatty acids profile of ginger powder were reported 81 

in Table 1. 82 

Thirty burgers per F were sized in Petri dishes (85 mm of diameter, burger of 100 g, 108 burgers in 83 

total) and packaged in single Styrofoam trays, overwrapped with polyethylene film. Burgers were 84 

stored raw at 4 ± 0.5 °C to be analysed at day 1, 4 and 7 (Storage time, T; T1, T4 and T7) of storage as 85 

raw and cooked. At the fixed storage times from each batch of each formulation, two burgers were used 86 

as raw samples and two burgers were cooked (for each F six raw burgers and six cooked burgers were 87 

analysed at each T). Burgers derived from the same batch and analysed as raw or cooked samples at a 88 

fixed storage time were used as sub-replicates to calculate the experimental unit (batch) value. 89 

Burgers were cooked in a preheated oven at 163 °C to an internal temperature of 71 °C and were turned 90 

every 4 min to prevent excess surface crust formation (AMSA, 1995). 91 

Raw and cooked burgers were analysed at T1, T4 and T7 for the determination of fatty acid profile, 92 

lipid peroxidation (TBARS) and antioxidant capacity (ABTS, DPPH, FRAP). 93 

 94 

2.2 Fatty acids profile 95 

The extraction of intramuscular fat was based on the method of Folch, Lees, & Sloane-Stanley (1957) 96 

with chloroform/methanol (2/1); total lipids were extracted from 5 g of burger and fatty acid 97 

composition of meat was determined by gas chromatography using a gas chromatograph equipped with 98 

a flame ionization detector (Fisons mega 2, Fisons Instruments S.p.A., Rodano, Milano, Italy). The 99 

separation of fatty acid methyl esters (FAME) was performed with an Agilent capillary column (30 m 100 

× 0.25 mm I.D.; CPS Analitica, Milan, Italy) coated with a DBWax stationary phase (film thickness of 101 

0.25 μm). Nonadecanoic acid (C19:0) was used as internal standard. The fatty acid methyl esters were 102 



identified by retention times compared to the internal standard; the fatty acid profile was calculated 103 

using Chrom-Card software and was expressed as percentage of the total fatty acids. 104 

Fatty acid means were used to calculate atherogenicity (AI), thrombogenicity (TI), 105 

hypocholesterolemic (h), hypercholesterolemic (H) and peroxidisability (PI) indexes as reported below: 106 

AI: (C14:0*2+C16:0)/(MUFA+PUFAω3+PUFAω6) 107 

TI: (C14:0+C16:0+C18:0)/(MUFA*0.5+PUFAω6*0.5+PUFAω3*3+PUFAω3/PUFAω6) 108 

h: C18:1+C18:2ω6+C18:3ω3+C18:3ω6+C20:4ω6+C20:5ω3+C22:6ω3 109 

H: C14:0+C16:0 110 

PI: ∑monoenoic*0.025+∑dienoic*1+∑trienoic*2+∑tetraenoic*4+∑pentaenoic*6+∑hexaecoic*8 111 

 112 

2.3 Thiobarbituric aid reactive substances (TBARS)  113 

Lipid peroxidation was evaluated with thiobarbituric acid reactive substances (TBARS) method 114 

according to Ke, Ackman, Linke, & Nash (1977) and modified by Dal Bosco et al. (2009). Briefly, 115 

samples were homogenized with trichloroacetic acid and diethylenetriaminepentaacetic acid and then 116 

centrifuged and filtered. Thiobarbituric acid was mixed with the filtrate and tubes were placed in a 117 

water bath at 95 °C for 45 min. The absorbance (532 nm) of the samples was recorded and the mg of 118 

malondialdehyde (MDA) on 100 g of sample were calculated based on a calibration curve using 1,1,3,3-119 

tetraethoxypropane (TEP). 120 

 121 

2.4 Antioxidant capacity (ABTS, DPPH and FRAP) 122 

Five g of samples were homogenized in 10 ml of ethanol at 9000 rpm (Polytron PT 3000, Kinematica 123 

AG, Eschbach, Germany) for 45 s in a plastic tube wrapped in aluminium foil. After a centrifugation 124 

at 10,000 rpm (4235A CWS, ALC International, Milan, Italy) for 10 min, the supernatant was filtered 125 

through Whatman filter paper (N 4). The antioxidant capacity was performed on ethanol extracted 126 

samples according the minor modifications reported in Mancini et al. (2015) to the methods of Re et 127 

al. (1999) for ABTS reducing activity assay (ABTS, 2,20-azinobis(3-ethylbenzthiazoline-6-sulphonic 128 

acid)), of Blois (1958) and Jung et al. (2010) for DPPH scavenging activity (DPPH, 2,2-diphenyl-1-129 

picrylhydrazyl), and Descalzo et al. (2007) for FRAP assay method (ferric reducing ability). 130 

 131 

2.5 Statistical analysis 132 

Data of fatty acids profile, lipid peroxidation and antioxidant capacity of both the raw and cooked 133 

samples were analysed by applying ANOVA according to a two factorials design with repeated 134 

measurements in time. The fixed factors were formulation F (C, Z1, Z2) and storage time T (1, 4, 7 135 

days) and random factors were meat batches. The interaction F  T was also analysed. The two-way 136 



repeated measures ANOVA was conducted separately for raw and cooked samples, and the data are 137 

reported as the mean of the fixed effects F and T; the variability was expressed as Root Mean Square 138 

Error (RMSE). The significance level was set at 5 % (statistically significant for P < 0.05), and if 139 

statistical significance was found, the differences were assessed using Tukey’s test. 140 

Principal component analysis (PCA) was conducted on fatty acids profile, lipid peroxidation and 141 

antioxidant capacity of raw and cooked samples separately and, in order to evaluate the effect of 142 

cooking, a PCA was also conducted on the results obtained for both raw and cooked samples mixed. 143 

R free statistical software was used (R Core Team, 2015). 144 

 145 

3 Results 146 

No significant differences were observed in proximate analyses on the meat batches between the 147 

experimental units (moisture: 72.67 % ± 0.77; ether extract: 2.75% ± 0.67; data not shown). 148 

3.1 Fatty acid profile 149 

Table 2 provides the fatty acids (FAs) profile of raw burgers. The fatty acids of the raw burgers more 150 

represented were C16:0 followed by C18:2ω6 and C18:1 (27.85%, 22.44% and 22.14%, respectively). 151 

C burgers showed the highest content of C16:0 (P < 0.001) and, as a consequence, a higher saturated 152 

FAs (SFA) percentage than Z1 and Z2 burgers (P < 0.001). Z1 and Z2 burgers were characterized by a 153 

higher proportion of total polyunsaturated FAs (PUFA) (P < 0.001) due to the contents of ω6-FAs (P 154 

< 0.001) and ω3-FAs (significant differences between Z2 and the other two F, P < 0.001). The 155 

differences observed in burgers for total PUFA depended primarily by the significant differences for 156 

C18:2ω6 (P < 0.001), C18:3ω3 (P < 0.05), C20:5ω3 (P < 0.05) and C22:6ω3 (P < 0.01). 157 

Storage time significantly affected the proportion of total SFA, total PUFA, PUFAω3 and PUFAω6 (P 158 

< 0.001 for SFA, PUFAω3 and PUFA; P < 0.01 for PUFAω6). At T4 and T7 the burger showed highest 159 

content of SFA and lowest portion of PUFA, PUFAω3 and PUFAω6. The significantly highest quantity 160 

of total SFA resulted from an increase of C16:0 and C18:0, (respectively P < 0.05 and P < 0.01). 161 

Significant reductions of PUFA, PUFAω3 and PUFAω6 were associated with a significant decrease in 162 

the quantity of C20:5ω3, C22:5ω3, C22:6ω3 and C18:2ω6 (respectively, P < 0.05, P < 0.05, P < 0.001 163 

and P < 0.01). The interaction F x T was significant only for C18:2ω6 (P < 0.05) as the addition of the 164 

ginger powder, at both the concentrations, led to an increment of this FA with higher values for Z1 and 165 

Z2 than C at all the tested times. Furthermore, the value of C18:2ω6 in C burgers decreased between 166 

T1 and T4, instead for Z1 and Z2 a small decrease of content was observed between T4 and T7 (Z1T1 167 

= Z1T4 = Z2T1 = Z2T4 > Z1T7 = Z2T7 > CT1 > CT4 = CT7;  168 

24.44, 23.67, 23.70, 24.21, 23.53, 23.23, 21.44, 18.76 and 18.76%, respectively). 169 



Formulation and storage time had statistical significant effects on all the calculated indexes (ratio 170 

ω3/ω6, atherogenicity index, thrombogenicity index, ratio hypocholesterolemic/Hypercholesterolemic 171 

indexes and peroxidisability index). Considering the formulation, results of Z1 and Z2 FA profile led 172 

to a healthy improvement of atherogenicity, thrombogenicity and peroxidisability indexes and to the 173 

hypocholesterolemic over Hypercholesterolemic index (P < 0.001). Furthermore, the addition of 2% of 174 

ginger powder affected also the ratio ω3/ω6 (P < 0.05). 175 

Considering the storage time, from T1 to T4 the values of AI and TI indexes increased while the ratios 176 

ω3/ω6, h/H and the PI index decreased (P < 0.01 for ω3/ω6; P = 0.001 for h/H; P < 0.001 for AI, TI 177 

and PI); no more modifications were showed between T4 and T7. 178 

Table 3 provides the fatty acids (FAs) profile of cooked burgers. As reported for the raw samples, also 179 

in cooked ones the ginger powder addition affected some FA percentages. Both the ginger additions 180 

showed to reduce the content of C14:0 and C16:0 and consequently the total SFA content (P < 0.001). 181 

Moreover, also the percentage of the monounsaturated C16:1 was affected in the same way (P < 0.05), 182 

but no modification was reported for the total MUFA (P > 0.05). Ginger increased total PUFAω3 183 

percentage (P = 0.05), while no singular FA differences were detected. The percentages of C18:2ω6, 184 

and consequently of PUFAω6, were affected by the F (P < 0.001), with higher values in Z1 and Z2 185 

samples than in C. 186 

Considering PUFAω3 and PUFAω6 variations, the total PUFA magnified the differences in 187 

polyunsaturated composition between the samples with higher values of Z1 and Z2 than C (P < 0.001). 188 

Cooked burgers maintained the same trend in the calculated indexes, except for the ratio ω3/ω6 and PI 189 

value (P > 0.05). Control samples showed higher values of AI and TI and lower values of PI and h/H 190 

ratio than Z1 and Z2 burgers (P < 0.05 for PI; P < 0.01 for TI; P < 0.001 for AI and h/H). 191 

As function of storage time few modifications were detected, mainly between T1 and T4; only C18:0 192 

showed an increased content (P < 0.01), while at the same time the contents of the polyunsaturated 193 

C18:3ω3, C22:6ω3 and C18:2ω6 showed to decrease (P < 0.05 for C18:3ω3 and C18:2ω6; P < 0.001 194 

for C22:6ω3). These decreases between T1 and T4 affected also the total PUFA (P < 0.01), as well as 195 

PUFAω3 (P < 0.01), PUFAω6 (P < 0.01) and the ratio ω3/ω6 (P < 0.05). As reported for the raw 196 

samples, the indexes AI and TI increased their values during storage time (P < 0.05). Moreover, the PI 197 

index decreased as function of the T with a significant difference between T1 and T4 (P < 0.01). 198 

 199 

3.2 Lipid peroxidation and antioxidant capacity 200 

The effects of formulation and storage time on lipid peroxidation and antioxidant capacity of the raw 201 

burgers are reported in Table 4. The C burgers showed more susceptibility to lipid peroxidation than 202 

Z1 and Z2 burgers (P < 0.001), as well as a lower antioxidant capacity (P < 0.001). Quantification of 203 



antioxidant capacity by ABTS and FRAP methods showed an increase of antioxidant capacity related 204 

to the ginger percentage present in the burgers (Z2>Z1); this difference was not showed in DPPH values 205 

as Z1 and Z2 were not statistically different each other. 206 

Storage time (T) affected ABTS, DPPH and FRAP values (P < 0.001), but with different timings. A 207 

gradual decrease was shown by DPPH and ABTS with statistical differences between all the tested 208 

times; FRAP values decreased only at T7, with no differences between T1 and T4. 209 

Moreover, ABTS reducing activity and DPPH scavenging activity were affected by the main studied 210 

factors and their interaction (F  T, P < 0.05 for ABTS and P < 0.001 for DPPH). ABTS reducing 211 

activity showed the highest value for Z2 at T1 (3.56 mmol of Trolox equivalent per 100 g of fresh meat) 212 

followed by Z1 at T1 and T4 and Z2 at T4 and T7 (3.32, 2.87, 3.06 and 2.85 mmol of Trolox equivalent 213 

per 100 g of fresh meat, respectively). Control samples at T1 and T4 showed higher reducing activity 214 

than Z1 at T7 (2.27 and 2.22 for C at T1 and T4; 1.94 mmol of Trolox equivalent per 100 g of fresh 215 

meat for Z1 at T7) then decreased their activity at T7 (1.22) (Z2T1 > Z1T1 = Z1T4 = Z2T4 = Z2T7 > 216 

CT1 = CT4 > Z1T7 > CT7). 217 

In DPPH evaluation Z2 burgers showed to maintain the highest level of antioxidant capacity for all the 218 

T (1.65, 1.61 and 1.63 mmol of Trolox equivalent per 100 g of fresh meat, respectively at T1, T4 and 219 

T7); Z1 burgers showed higher scavenging activity at T1 and T4 than T7 (1.67, 1.64 and 1.44 mmol of 220 

Trolox equivalent per 100 g of fresh meat, respectively), whereas C burgers revealed the worst 221 

scavenging activity and a decrease over the storage period (1.08, 0.80 and 0.80 mmol of Trolox 222 

equivalent per 100 g of fresh meat, respectively at T1, T4 and T7) (Z1T1 = Z1T4 = Z2T1 = Z2T4 = 223 

Z2T7 > Z1T7 > CT1 > CT4 = CT7). 224 

Lipid peroxidation (TBARS) and antioxidant capacity (ABTS, DPPH and FRAP) of cooked samples 225 

are reported in Table 5. Cooked C burgers showed higher lipid peroxidation and lower antioxidant 226 

capacity than both Z1 and Z2 samples (P < 0.001). As reported for the raw burgers, a significant 227 

increase in antioxidant capacity, evaluated with ABTS and FRAP methods, was reported as function 228 

of the percentage of ginger. No difference was found between Z1 and Z2 with DPPH probe. Storage 229 

time affected antioxidant capacity between day 4 and day 7 (P = 0.001 for ABTS; P < 0.001 for FRAP 230 

and DPPH). Moreover, a significant interaction F  T was reported for DPPH (P < 0.05). The highest 231 

value was reported by Z2 at T1 (1.24 mmol of Trolox equivalent per 100 g of fresh meat) followed by 232 

Z2 at T4 and Z1 at both T1 and T4 (1.20, 1.15 and 1.19, respectively); at T7, Z1 and Z2 reported their 233 

lowest values (both 1.03 mmol of Trolox equivalent per 100 g of fresh meat) but still greater than those 234 

of C samples. C cooked samples showed to decrease their DPPH value at T7, with no difference 235 

between T1 and T4 (0.94, 1.01 and 0.56 mmol of Trolox equivalent per 100 g of fresh meat, respectively 236 

for T1, T4 and T7) (Z2T1 > Z1T1 = Z1T4 = Z2T4 > Z1T7 = Z2T7 > CT1 = CT4 > CT7). 237 



 238 

4 Discussion 239 

Fatty acid profiles of burgers added with ginger powder (Z1 and Z2) were modified by the addition of 240 

the spice mostly in the PUFA composition. Ginger powder is commonly characterized by high level of 241 

PUFA both ω3 and ω6 (Gur, Turgut-Balik, & Gur, 2006; Zachariah, 2008). The main PUFA in ginger, 242 

as in other plants, is represented by C18:2ω6 and normally the level is around 23% of the total FAs 243 

(Zachariah, 2008). Anyhow, ginger powder employed in this research study showed little higher value 244 

of C18:2ω6 (27.35%). Linoleic acid, as an essential fatty acid, cannot be synthesize by human or 245 

animals, and must be taken with the diet. Usually rabbit meat presents a high level of linoleic acid when 246 

rabbits fed a conventional feed (around 22% of the FA, Hernàndez & Dalle Zotte, 2010). As expected, 247 

both raw and cooked Z1 and Z2 burgers showed higher contents of C18:2ω6 than control ones. 248 

Particularly in raw samples, burgers added with ginger showed to maintain highest level of this fatty 249 

acid also during storage times and to reduce their contents few days later than C burgers. Moreover, 250 

the addition of the spice increased the PUFAω3 and decreased the SFA percentages leading to healthier 251 

burgers, as confirmed by the calculated indexes and ratios. Similar trends were reported in beef and 252 

pork burgers added with plant products (Mancini et al., 2017a; Selani et al., 2016). 253 

Ginger powder also plays a key role as modulator of the chemical stability of the burgers as both lipid 254 

peroxidation and antioxidant capacity were affected by the addition of the spice. The results of lipid 255 

peroxidation are in agreement with those of Cao et al. (2013), Mansour & Khalil (2000) and Mi, Guo, 256 

& Li (2016) who observed high efficacy to prevent lipid peroxidation in meat products supplemented 257 

with ginger extracts. 258 

As regard the antioxidant activity, our results confirm those observed by other authors who reported 259 

high ABTS and DPPH radical scavenging abilities in meat products added with different concentrations 260 

of ginger extract (Mi et al., 2016). Moreover, the antioxidant capacity of ginger remained at high level 261 

during storage time in both raw and cooked samples, mainly highlighted by the DPPH probe, indicating 262 

that the active antioxidant compounds of ginger are able to maintain their activity over time; similar 263 

observation was reported for other natural additives used in meat products (Bañón, Díaz, Rodríguez, 264 

Garrido, & Price, 2007; Mancini, Preziuso, & Paci, 2016; Sánchez-Muniz et al., 2012). 265 

Addition of ginger powder increased the health characteristics of both raw and cooked Z1 and Z2 266 

burgers as the AI decrease represents an increased anti-atherogenic capacity, with lower possibilities 267 

of adhesion of lipids to the cells of the immunological and circulatory system, as reported by Nantapo 268 

et al. (2015). Moreover, similarly the capacity of form clots in blood vessels might be reduced as also 269 

TI was positively affected by ginger addition (Nantapo et al., 2015). 270 



Three principal component analyses (PCA) were conducted, respectively, on raw or cooked samples 271 

alone (Fig. 1A and 1B), and on raw and cooked samples mixed (with F, T and raw-cooked as main 272 

factors) (Fig. 1C). The first three principal components of each PCA explained the 72.87%, 69.33% 273 

and 68.39% of the total variability respectively for the raw samples, the cooked samples and both mixed 274 

(Table 6). The PCA of the raw samples (Fig. 1A) shows a complete diversification between C samples 275 

(all collocated in the left squares) and the Z1 and Z2 samples. Lipid peroxidation (TBARS) and C16:0 276 

were represented closely to the C samples as more related to their characteristics as well as ABTS, 277 

DPPH, FRAP and PUFA were more related and closely represented to the Z1 and Z2 samples. In 278 

cooked samples this clustering of samples by F was even more noticeable with the C samples all 279 

gathered in the lower left square, while Z1 and Z2 samples were reachable in the diagonal of the graphic 280 

(Fig. 1B). As reported for raw samples, TBARS and antioxidant capacities were allocated more closed 281 

to C or Z1 and Z2 samples respectively. 282 

Mixed raw and cooked samples analysed as function of F, T and their form (raw or cooked) maintained 283 

a well evaluable distinction between C and burgers added with ginger. Furthermore, a lack of difference 284 

was shown between raw and cooked samples within the same F. As reported before, lipid peroxidation 285 

and antioxidant capacity were linked to the absence or presence of ginger powder (Fig. 1C). 286 

This evaluation highlighted that the characteristics of ginger perpetuate even after cooking, leading to 287 

ready-to-eat products with higher antioxidant capacity and lower lipid peroxidation level than burgers 288 

of only meat. 289 

From an evaluation of the eigenvectors of the PCAs on the raw and cooked samples analysed alone 290 

(Table 6), the PC1 seems to well explain the formulation factor (F). Both PC1 reported eigenvectors 291 

values under 0.25 (as absolute value) for all the parameters that did not show to be significant for the 292 

F (for raw samples C14:0, C18:0, C16:1, C18:1ω9, C18:3ω3, C22:5ω3 and C20:4ω6; for cooked 293 

samples C18:0, C18:1ω9, C18:3ω3, C20:5ω3 C22:5ω3, C22:6ω3 and C20:4ω6), instead a greater 294 

eigenvector value than 0.25 (as absolute value) was shown for all the parameters that reached the 295 

significant level in the ANOVA analyses. On the other hand, no similarity between the following 296 

principal components and the storage time was showed. A partial correspondence seems to be revealed 297 

between PC2 and the interaction F  T as in all the plots the trend to separate the tested times within 298 

the formulation was shown, but a lack of steadiness is reported. 299 

 300 

5 Conclusions 301 

The addition of ginger powder to the rabbit meat could increase the nutritional value of the burgers and 302 

lead to the development of nutraceutical products. The antioxidant properties of ginger were 303 

highlighted in both raw and cooked samples with a consequent reduction of lipid peroxidation during 304 



storage time. Fatty acid profiles of burgers were affected by ginger’s fatty acids composition leading 305 

to healthier products. Fatty acids profile, lipid peroxidation and antioxidant capacity of ginger burgers 306 

prospective a longer shelf life than only meat burgers. 307 

  308 



References 309 

Abdel-Naeem, H. H. S., & Mohamed, H. M. H. (2016). Improving the physico-chemical and sensory 310 

characteristics of camel meat burger patties using ginger extract and papain. Meat Science, 118, 311 

52–60. http://doi.org/10.1016/j.meatsci.2016.03.021 312 

AMSA. (1995). Research guidelines for cookery, sensory evaluation and instrumental tenderness 313 

measurements of fresh meat. Chicago, Illinois, USA: National Live Stock and Meat Board. 314 

Bañón, S., Díaz, P., Rodríguez, M., Garrido, M. D., & Price, A. (2007). Ascorbate, green tea and grape 315 

seed extracts increase the shelf life of low sulphite beef patties. Meat Science, 77(4), 626–633. 316 

http://doi.org/10.1016/j.meatsci.2007.05.015 317 

Blois, M. S. (1958). Antioxidant determinations by the use of a stable free radical. Nature. 318 

http://doi.org/10.1038/1811199a0 319 

Cao, Y., Gu, W., Zhang, J., Chu, Y., Ye, X., Hu, Y., & Chen, J. (2013). Effects of chitosan, aqueous 320 

extract of ginger, onion and garlic on quality and shelf life of stewed-pork during refrigerated 321 

storage. Food Chemistry, 141(3), 1655–1660. http://doi.org/10.1016/j.foodchem.2013.04.084 322 

Dal Bosco, A., Mugnai, C., Mourvaki, E., Cardinali, R., Moscati, L., Paci, G., & Castellini, C. (2009). 323 

Effect of genotype and rearing system on the native immunity and oxidative status of growing 324 

rabbits. Italian Journal of Animal Science, 8(2), 781–783. http://doi.org/10.4081/ijas.2009.s2.781 325 

Dalle Zotte, A. (2002). Perception of rabbit meat quality and major factors influencing the rabbit 326 

carcass and meat quality. Livestock Production Science, 75(1), 11–32. 327 

http://doi.org/10.1016/S0301-6226(01)00308-6 328 

Dalle Zotte, A., & Szendrő, Z. (2011). The role of rabbit meat as functional food. Meat Science, 88(3), 329 

319–331. http://doi.org/10.1016/j.meatsci.2011.02.017 330 

Descalzo, A. M., Rossetti, L., Grigioni, G., Irurueta, M., Sancho, A. M., Carrete, J., & Pensel, N. A. 331 

(2007). Antioxidant status and odour profile in fresh beef from pasture or grain-fed cattle. Meat 332 

Science, 75(2), 309–317. http://doi.org/10.1016/j.meatsci.2006.07.015 333 

Falowo, A. B., Fayemi, P. O., & Muchenje, V. (2014). Natural antioxidants against lipid–protein 334 

oxidative deterioration in meat and meat products: A review. Food Research International, 64, 335 

171–181. http://doi.org/10.1016/j.foodres.2014.06.022 336 

FAO. (2017). FAOSTAT. Retrieved April 27, 2017, from http://www.fao.org/home/en/ 337 

Folch, J., Lees, M., & Sloane-Stanley, G. H. (1957). A simple method for the isolation and purification 338 

of total lipids from animal tissues. Journal of Biological Chemistry, 226(1), 497–509. 339 

Gur, S., Turgut-Balik, D., & Gur, N. (2006). Antimicrobial activities and some fatty acids of turmeric, 340 

ginger root and linseed used in the treatment of infectious diseases. World Journal of Agricultural 341 

Sciences, 2(4), 439–442. 342 



Herawati, & Marjuki. (2011). The effect of feeding red ginger (Zingiber officinale Rosc) as phytobiotic 343 

on broiler slaughter weight and meat quality. International Journal of Poultry Science, 10(12), 344 

983–985. http://doi.org/10.3923/ijps.2011.983.986 345 

Hernàndez, P., & Dalle Zotte, A. (2010). Influence of diet on rabbit meat quality. In C. de Blas, & J. 346 

Wiseman (Eds.), Nutrition of the rabbit (2nd ed., pp. 163–178). London, UK: CABI. 347 

Jung, S., Choe, J. H., Kim, B., Yun, H., Kruk, Z. A., & Jo, C. (2010). Effect of dietary mixture of gallic 348 

acid and linoleic acid on antioxidative potential and quality of breast meat from broilers. Meat 349 

Science, 86(2), 520–526. http://doi.org/10.1016/j.meatsci.2010.06.007 350 

Ke, P. J., Ackman, R. G., Linke, B. A., & Nash, D. M. (1977). Differential lipid oxidation in various 351 

parts of frozen mackerel. International Journal of Food Science & Technology, 12(1), 37–47. 352 

http://doi.org/10.1111/j.1365-2621.1977.tb00083.x 353 

Mancini, S., Paci, G., Fratini, F., Torracca, B., Nuvoloni, R., Dal Bosco, A., Roscini, V., & Preziuso, 354 

G. (2017a). Improving pork burgers quality using Zingiber officinale Roscoe powder (ginger). 355 

Meat Science, 129, 161–168. http://doi.org/10.1016/j.meatsci.2017.03.004 356 

Mancini, S., Paci, G., Pisseri, F., & Preziuso, G. (2017b). Effect of turmeric (Curcuma longa L.) powder 357 

as dietary antioxidant supplementation on pig meat quality. Journal of Food Processing and 358 

Preservation, 41(1), e12878. http://doi.org/10.1111/jfpp.12878 359 

Mancini, S., Preziuso, G., Dal Bosco, A., Roscini, V., Szendrő, Z., Fratini, F., & Paci, G. (2015). Effect 360 

of turmeric powder (Curcuma longa L.) and ascorbic acid on physical characteristics and oxidative 361 

status of fresh and stored rabbit burgers. Meat Science, 110, 93–100. 362 

http://doi.org/10.1016/j.meatsci.2015.07.005 363 

Mancini, S., Preziuso, G., & Paci, G. (2016). Effect of turmeric powder (Curcuma longa L.) and 364 

ascorbic acid on antioxidant capacity and oxidative status in rabbit burgers after cooking. World 365 

Rabbit Science, 24(2), 121–127. http://doi.org/10.4995/wrs.2016.4207 366 

Mansour, E. H., & Khalil, A. H. (2000). Evaluation of antioxidant activity of some plant extracts and 367 

their application to ground beef patties. Food Chemistry, 69(2), 135–141. 368 

http://doi.org/10.1016/S0308-8146(99)00234-4 369 

Mariutti, L. R. B., & Bragagnolo, N. (2017). Influence of salt on lipid oxidation in meat and seafood 370 

products: A review. Food Research International, 94, 90–100. 371 

http://doi.org/10.1016/j.foodres.2017.02.003 372 

Mi, H., Guo, X., & Li, J. (2016). Effect of 6-gingerol as natural antioxidant on the lipid oxidation in 373 

red drum fillets during refrigerated storage. LWT - Food Science and Technology, 74, 70–76. 374 

http://doi.org/10.1016/j.lwt.2016.07.029 375 

Nantapo, C. W. T., Muchenje, V., Nkukwana, T. T., Hugo, A., Descalzo, A., Grigioni, G., & Hoffman, 376 



L. C. (2015). Socio-economic dynamics and innovative technologies affecting health-related lipid 377 

content in diets: Implications on global food and nutrition security. Food Research International, 378 

76, 896-905. https://doi.org/10.1016/j.foodres.2015.05.033 379 

Naveena, B., & Mendiratta, S. (2004). The tenderization of buffalo meat using ginger extract. Journal 380 

of Muscle Foods, 15, 235–244. 381 

Overholt, M. F., Mancini, S., Galloway, H. O., Preziuso, G., Dilger, A. C., & Boler, D. D. (2016). 382 

Effects of salt purity on lipid oxidation, sensory characteristics, and textural properties of fresh, 383 

ground pork patties. LWT - Food Science and Technology, 65, 890–896. 384 

http://doi.org/10.1016/j.lwt.2015.08.067 385 

Petracci, M., & Cavani, C. (2013). Rabbit meat processing: historical perspective to future directions. 386 

World Rabbit Science, 21, 217–226. http://doi.org/10.4995/wrs.2013.1329 387 

R Core Team. (2015). R: A language and environment for statistical computing. R Foundation for 388 

Statistical Computing, Vienna, Austria. Retrieved from http://www.r-project.org/ 389 

Rahmani, A. H., Al Shabrmi, F. M., & Aly, S. M. (2014). Active ingredients of ginger as potential 390 

candidates in the prevention and treatment of diseases via modulation of biological activities. 391 

International Journal of Physiology, Pathophysiology & Pharmacology, 6(2), 125–136. 392 

Re, R., Pellegrini, N., Proteggente, A., Pannala, A., Yang, M., & Rice-Evans, C. (1999). Antioxidant 393 

activity applying an improved ABTS radical cation decolorization assay. Free Radical Biology 394 

and Medicine, 26(9–10), 1231–1237. http://doi.org/10.1016/S0891-5849(98)00315-3 395 

Sánchez-Muniz, F. J., Olivero-David, R., Triki, M., Salcedo, L., González-Muñoz, M. J., Cofrades, S., 396 

Ruiz-Capillas, C., Jiménez-Colmenero, F., & Benedi, J. (2012). Antioxidant activity of Hypericum 397 

perforatum L. extract in enriched n-3 PUFA pork meat systems during chilled storage. Food 398 

Research International, 48(2), 909–915. http://doi.org/10.1016/j.foodres.2012.07.002 399 

Selani, M. M., Shirado, G. A. N., Margiotta, G. B., Rasera, M. L., Marabesi, A. C., Piedade, S. M. S., 400 

Contreras-Castillo, C. J., & Canniatti-Brazaca, S. G. (2016). Pineapple by-product and canola oil 401 

as partial fat replacers in low-fat beef burger: Effects on oxidative stability, cholesterol content 402 

and fatty acid profile. Meat Science, 115, 9–15. http://doi.org/10.1016/j.meatsci.2016.01.002 403 

Shah, M. A., Bosco, S. J. D., & Mir, S. A. (2014). Plant extracts as natural antioxidants in meat and 404 

meat products. Meat Science, 98(1), 21–33. http://doi.org/10.1016/j.meatsci.2014.03.020 405 

Tapsell, L. C., Hemphill, I., Cobiac, L., Sullivan, D. R., Fenech, M., Patch, C. S., Roodenrys, S., Keogh, 406 

J. B., Clifton, P. M., Williams, P. G., Fazio, V. A., & Inge, K. E. (2006). Health benefits of herbs 407 

and spices: the past, the present, the future. Medical Journal of Australia, 185(4), 1–24. 408 

Zachariah, T. J. (2008). Ginger. In V. A. Parthasarathy, B. Chempakam, & T. J. Zachriah (Eds.), 409 

Chemistry of Spices (pp. 70–96). London, UK: CABI. 410 



Zhao, X., Yang, Z. B., Yang, W. R., Wang, Y., Jiang, S. Z., & Zhang, G. G. (2011). Effects of ginger 411 

root (Zingiber officinale) on laying performance and antioxidant status of laying hens and on 412 

dietary oxidation stability. Poultry Science, 90(8), 1720–1727. http://doi.org/10.3382/ps.2010-413 

01280  414 



Table 1 Proximate composition, antioxidant capacity and fatty acid profile of ginger powder. 415 

Proximate composition (%) 
 

Fatty acid profile (%) 

Moisture 6.47 
 

C16:0 20.49 

Fat 6.51 
 

C18:0 10.08 

Protein 13.80 
 

SFA 37.52 

Ash 8.02 
 

C18:1 15.85 

   
MUFA 21.23 

Antioxidant capacity  C18.3ω3 2.90 

ABTS 118.34 
 

C22:5ω3 2.02 

DPPH 10.99 
 

PUFAω3 7.90 

FRAP 75.51 
 

C18.2ω6 27.35 

   
C20:2ω6 2.03 

   
C22:2ω6 2.00 

   
PUFAω6 33.35 

   
PUFA 41.25 

ABTS and DPPH in mmol of Trolox equivalent per kilogram of ginger powder; 

FRAP in mmol of FeII equivalent per kilogram of ginger powder. 

C14:0, C15:0, C17:0, C20:0, C22:0, C24:0, C14:1, C16:1, C17:1, C22:1, C20:5ω3, 

C22:6ω3, C18:3ω6 and C20:4ω6 were also detected in lower amounts. All the 

mentioned fatty acids have been utilized for calculating sum of the fatty acid 

fractions. 

416 



Table 2 Fatty acid composition (%) and calculated indexes of raw burgers. 417 

 Formulation (F) Storage time (T) P value 
RMSE 

 C Z1 Z2 T1 T4 T7 F T F  T 

C14:0 2.74 2.66 3.18 2.51 3.13 2.95 0.157 0.096 0.559 0.573 

C16:0 31.54a 26.65b 25.35b 26.89y 28.34x 28.31x <0.001 0.037 0.383 1.218 

C18:0 10.29 9.77 9.60 8.79y 10.25x 10.62x 0.451 0.011 0.489 1.176 

SFA 46.62a 40.76b 40.38b 40.16y 43.63x 43.97x <0.001 0.002 0.591 2.015 

C16:1 2.72 2.44 2.33 2.45 2.61 2.42 0.085 0.488 0.977 0.352 

C18:1 21.66 22.69 22.08 22.74 21.70 21.98 0.119 0.101 0.739 0.986 

MUFA 25.19 26.16 25.49 26.19 25.23 25.42 0.106 0.096 0.794 0.913 

C18:3ω3 2.30b 2.56ab 2.82a 2.70 2.55 2.43 0.045 0.391 0.980 0.394 

C20:5ω3 0.47b 0.68ab 0.80a 0.80 0.53 0.62 0.022 0.065 0.632 0.221 

C22:5ω3 0.58 0.62 0.84 0.86x 0.67xy 0.52y 0.105 0.049 0.788 0.262 

C22:6ω3 0.41b 0.54b 0.75a 0.87x 0.42y 0.41y 0.002 <0.001 0.235 0.167 

PUFAω3 4.26b 4.94b 5.84a 5.90x 4.70y 4.45y <0.001 <0.001 0.762 0.601 

C18:2ω6 19.72b 23.88a 23.71a 23.20x 22.21y 21.90y <0.001 0.004 0.020 0.708 

C20:4ω6 3.06 3.42 3.58 3.69 3.31 3.06 0.153 0.081 0.246 0.551 

PUFAω6 23.46b 27.82a 28.09a 27.56x 26.18y 25.64y <0.001 <0.001 0.078 0.782 

PUFA 27.72b 32.76a 33.94a 33.45x 30.88y 30.09y <0.001 <0.001 0.312 1.118 

ω3/ω6 0.18b 0.18b 0.21a 0.21x 0.18y 0.17y 0.025 0.003 0.749 0.022 

AI 1.35a 0.98b 0.94b 0.96y 1.14x 1.16x <0.001 <0.001 0.119 0.081 

TI 1.21a 0.94b 0.87b 0.86y 1.06x 1.09x <0.001 <0.001 0.547 0.105 

h/H 1.40b 1.84a 1.90a 1.87x 1.64y 1.64y <0.001 0.001 0.329 0.119 

PI 49.02b 54.48a 62.91a 63.49x 53.98y 51.94y <0.001 <0.001 0.747 4.510 

C: only meat; Z1: meat + 1% ginger powder; Z2: meat + 2% ginger powder. 

C15:0, C17:0, C20:0, C21:0, C22:0, C23:0, C24:0, C14:1, C15:1, C17:1, C20:1, C22:1, C24:1, 

C20:3ω3, C18:3ω6, C20:2ω6, C20:3ω6, C22:2ω6 were detected but not listed in the table. All the 

mentioned fatty acids have been utilised for calculating the sums of the fatty acid fractions. 

AI: Atherogenicity index; TI: Thrombogenicity index; h: hypocholesterolemic index; H: 

Hypercholesterolemic index; PI: Peroxidisability index. 

a, b in the same row indicate significant differences for F; x, y in the same row indicate significant 

differences for T. 
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Table 3 Fatty acid composition (%) and calculated indexes of cooked burgers. 419 

 Formulation (F) Storage time (T) P value 
RMSE 

 C Z1 Z2 T1 T4 T7 F T F  T 

C14:0 3.30a 2.59b 2.72b 2.78 2.87 2.95 <0.001 0.631 0.185 0.370 

C16:0 30.24a 27.91b 27.88b 28.44 28.99 28.61 <0.001 0.550 0.898 1.068 

C18:0 9.81 10.07 10.09 9.15y 10.26x 10.56x 0.692 0.003 0.331 0.753 

SFA 46.10a 42.34b 42.61b 42.42 44.13 44.50 0.001 0.078 0.643 1.915 

C16:1 2.97a 2.43b 2.50b 2.48 2.85 2.56 0.017 0.124 0.426 0.381 

C18:1 21.38 22.26 21.70 22.12 21.31 21.91 0.155 0.182 0.397 0.913 

MUFA 25.72 25.87 25.30 25.89 25.50 25.51 0.486 0.657 0.865 1.013 

C18:3ω3 2.20 2.08 2.24 2.34x 2.11y 2.07y 0.236 0.021 0.372 0.195 

C20:5ω3 0.48 0.60 0.56 0.65 0.45 0.54 0.561 0.188 0.601 0.228 

C22:5ω3 0.39 0.38 0.52 0.47 0.41 0.41 0.219 0.709 0.710 0.180 

C22:6ω3 0.31 0.39 0.40 0.50x 0.33y 0.27y 0.078 <0.001 0.090 0.090 

PUFAω3 3.67b 4.01ab 4.25a 4.46x 3.74y 3.74y 0.050 0.005 0.851 0.453 

C18:2ω6 20.52b 23.32a 23.23a 23.20x 22.18xy 21.69y <0.001 0.031 0.439 1.101 

C20:4ω6 2.95 2.93 3.05 3.47 2.68 2.78 0.927 0.062 0.972 0.699 

PUFAω6 24.02b 26.95a 27.11a 27.42x 25.54y 25.13y <0.001 0.007 0.699 1.389 

PUFA 27.70b 30.96a 31.37a 31.87x 29.28y 28.87y <0.001 0.005 0.760 1.779 

ω3/ω6 0.15 0.15 0.16 0.17x 0.15y 0.15y 0.359 0.018 0.807 0.012 

AI 1.34a 1.07b 1.07b 1.08y 1.20xy 1.21x <0.001 0.040 0.713 0.111 

TI 1.21a 1.06b 1.05b 1.01y 1.15x 1.16x 0.007 0.015 0.997 0.103 

h/H 1.44b 1.70a 1.68a 1.69 1.55 1.58 <0.001 0.094 0.954 0.131 

PI 46.63 51.25 52.78 55.50x 47.65y 47.50y 0.065 0.008 0.949 5.292 

C: only meat; Z1: meat + 1% ginger powder; Z2: meat + 2% ginger powder. 

C15:0, C17:0, C20:0, C21:0, C22:0, C23:0, C24:0, C14:1, C15:1, C17:1, C20:1, C22:1, C24:1, 

C20:3ω3, C18:3ω6, C20:2ω6, C20:3ω6, C22:2ω6 were detected but not listed in the table. All the 

mentioned fatty acids have been utilised for calculating the sum of the fatty acid fractions. 

AI: Atherogenicity index; TI: Thrombogenicity index; h: hypocholesterolemic index; H: 

Hypercholesterolemic index; PI: Peroxidisability index. 

a, b in the same row indicate significant differences for F; x, y in the same row indicate significant 

differences for T. 
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Table 4 Lipid peroxidation (TBARS) and antioxidant capacity of the raw burgers (ABTS, DPPH and 421 

FRAP). 422 

 Formulation (F) Storage time (T) P value 
RMSE 

 C Z1 Z2 T1 T4 T7 F T F  T 

TBARS 1.02a 0.53b 0.35b 0.54 0.74 0.63 <0.001 0.208 0.682 0.221 

ABTS 19.03c 27.07b 31.55a 30.49x 27.16y 20.00z <0.001 <0.001 0.046 2.396 

DPPH 0.90b 1.58a 1.63a 1.47x 1.40y 1.30z <0.001 <0.001 <0.001 0.039 

FRAP 2.70c 9.43b 14.30a 9.96x 9.59x 6.88y <0.001 <0.001 0.134 0.447 

C: only meat; Z1: meat + 1% ginger powder; Z2: meat + 2% ginger powder. 

Results expressed as: mg of MDA per 100 g of fresh meat for TBARS; as mmol of Trolox equivalent 

per 100 g of fresh meat for ABTS and DPPH; as mmol of FeII equivalent per 100 g of fresh meat for 

FRAP. 

a, b, c in the same row indicate significant differences for F; x, y, z in the same row indicate significant 

differences for T. 
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Table 5 Lipid peroxidation (TBARS) and antioxidant capacity of the cooked burgers (ABTS, DPPH 424 

and FRAP). 425 

 Formulation (F) Storage time (T) P value 
RMSE 

 C Z1 Z2 T1 T4 T7 F T F  T 

TBARS 1.94a 1.00b 1.19b 1.35 1.34 1.43 <0.001 0.820 0.834 0.328 

ABTS 13.98c 21.10b 27.21a 22.79x 23.14x 16.36y <0.001 0.001 0.773 3.409 

DPPH 0.84b 1.12a 1.16a 1.11x 1.13x 0.87y <0.001 <0.001 0.008 0.066 

FRAP 2.40c 9.04b 12.68a 9.00x 8.64x 6.48y <0.001 <0.001 0.541 0.798 

C: only meat; Z1: meat + 1% ginger powder; Z2: meat + 2% ginger powder. 

Results expressed as: mg of MDA per 100 g of fresh meat for TBARS; as mmol of Trolox equivalent 

per 100 g of fresh meat for ABTS and DPPH; as mmol of FeII equivalent per 100 g of fresh meat for 

FRAP. 

a, b, c in the same row indicate significant differences for F; x, y in the same row indicate significant 

differences for T. 
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Table 6 Eigenvalues and eigenvectors of the first three principal components of PCA analyses 427 

conducted on raw and cooked samples alone and mixed. 428 

 Raw samples Cooked samples Raw-Cooked samples 

 PC1 PC2 PC3 PC1 PC2 PC3 PC1 PC2 PC3 

Eigenvalues 7.4304 2.1512 1.3733 6.2724 2.6010 1.5705 7.0192 1.8391 1.4156 

Eigenvectors          

 TBARS -0.2772 -0.2512 0.1774 -0.2632 -0.2164 0.1577 -0.2653 -0.1926 0.0896 

 FRAP 0.3209 0.2613 -0.0428 0.3196 0.3032 0.0806 0.2962 0.3279 -0.1822 

 ABTS 0.3032 0.1848 0.1270 0.2829 0.2633 0.1550 0.2962 0.2745 0.0241 

 DPPH 0.3222 0.1933 -0.2082 0.2690 0.3382 0.1258 0.3140 0.2890 -0.0642 

 C14:0 -0.0218 0.5485 0.1325 -0.3214 -0.0416 -0.1218 -0.1145 0.4143 0.3888 

 C16:0 -0.3333 -0.1477 0.0564 -0.3375 -0.0153 -0.1226 -0.3236 -0.1470 0.0377 

 C18:0 -0.2369 0.3394 -0.2206 -0.1100 0.3003 0.5183 -0.1954 0.3774 -0.1797 

 C16:1 -0.1734 0.1772 0.5415 -0.2596 0.0152 0.2936 -0.2004 0.1157 0.4149 

 C18:1 0.2137 -0.4384 -0.1574 0.2162 -0.1975 -0.2863 0.2261 -0.4347 -0.1986 

 C18:3ω3 0.1886 0.1643 0.4574 0.1373 -0.3988 0.2009 0.2173 0.0746 0.4716 

 C20:5ω3 0.2666 -0.1015 0.0549 0.2448 -0.3263 0.1399 0.2680 -0.2188 0.0912 

 C22:5ω3 0.2341 -0.1725 0.2563 0.2169 -0.2713 0.3085 0.2587 -0.0911 0.3266 

 C22:6ω3 0.2620 -0.1114 0.2460 0.2034 0.0300 -0.5310 0.2739 -0.0341 0.1872 

 C18:2ω6 0.3235 0.0363 -0.3089 0.3482 0.0894 -0.0289 0.3033 0.0693 -0.3072 

 C20:4ω6 0.2150 -0.2342 0.2932 0.2223 -0.4453 0.1556 0.2350 -0.3015 0.3015 

Cumulative % 49.51 63.83 72.87 41.63 58.95 69.33 46.73 58.96 68.39 
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Fig. 1 Biplots of loading and scores of the principal component analysis (PCA) on the raw samples 430 

(A), on the cooked samples (B) and on the raw and cooked samples mixed (C). 431 

  

 

 

PCAs were performed with fatty acids profile, lipid peroxidation values (TBARS), antioxidant 

capacity values (FRAP, ABTS and DPPH). 

Formulations are reported as: control (C), only meat, §; meat + 1% ginger powder (Z1), +; meat + 

2% ginger powder (Z2), *. Storage times are reported as number of days (1, 4 and 7). 
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