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Abstract
Descriptive sensory profiling was carried out to evaluate the effect of oven-cooking
temperature (160, 170, 180, 190Â Â°C) on warmed-over flavour (WOF) development in
cooked, chill-stored (at 4Â Â°C for 0, 1, 2 and 4 days) and reheated chicken patties,
derived from M. pectoralis major. In addition, gas chromatographyâ€“mass
spectrometry (GCâ€“MS) was carried out on a representative sub-set (160, 180, 190o C,
stored at 4Â Â°C for 0, 1, 4 days) of the meat samples used in sensory profiling. T he
effects of cooking and WOF in the sensory and chemical data were analysed using
multivariate ANOVA-Partial Least Squares Regression (APLSR). Descriptive profiling
indicated that WOF development was described by an increase of â€˜rancidâ€™ and
â€˜sulphur/rubberâ€™ sensory notes and a concurrent decrease of chicken
â€˜meatyâ€™ characteristics. Increasing cooking temperature resulted in meat samples

â€˜meatyâ€™ characteristics. Increasing cooking temperature resulted in meat samples
with a more â€˜roastedâ€™, â€˜toastedâ€™ and â€˜bitterâ€™ sensory nature.
Moreover, the â€˜roastedâ€™ character of the meat samples was also related to WOF
development. Analysis of the volatile compounds from the chicken patties showed a
rapid development of lipid oxidation derived compounds with chill-storage. Such
compounds most likely contributed to the â€˜rancidâ€™ aspect of WOF development.
Moreover, changes in sulphur-containing compounds were also related to WOF
development and were proposed as additional participants in the lipid oxidation reactions.
T he sensory effects of these compounds were mainly described by the
â€˜sulphur/rubberâ€™ note associated with WOF development. Overall, cooking
temperature was found to increase the formation of Maillard-derived compounds,
however, these did not appear to inhibit WOF development in the chicken patties.
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