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SANTANA THAMJARIYAPAN : KINETICS OF VITAMIN A DEGRADATION IN PORK
LIVER AND PORK LIVER PATE DURING HEAT PROCESSING. THESIS ADVISOR : ASSIST.
PROF. KALAYA LAOHASONGKRAM,Ph.D. 93 pp.

The effects of temperature, fat, moisture and nitrate content on the
thermal stability of vitamin A (trans retinol) in fresh pork liver puree and
pork liver pate were investigated. Steady-state heating, in small pyrex tubes
of 3 mm inside diameter and 100 mm long, at seven temperatures (70 - 130°C)
for fresh pork liver puree and three temperatures (80 - 120 °C) for other pork
liver samples for various times were used. The vitamin A in unheated and
heated samples were analyzed by Reversed Phase High Performance Liquid
Chromatographic technique using Lichrospher 100 RP-18 column and methyl
alcohol and distilled water (88 : 12) as mobile phase at flow rate of 1.0 ml
min . The degradat.ion of vitamin A in all systems was best described by the
first order reaction. The kinetic reaction rate constants (k) at 120°C and
the activation energies (Ea) for fresh pork liver puree were 54.68 x 10 s *
and 95.60 + 4.11 kJ mole ' and for pate were 4.02 x 10 s ~ and 111.97 + 8.02
kJ mole '. The reaction rate constant was decreased with the increase of fat,
moisture and nitrate content. The activation enérgy was statistically
unchanged except at the highest fat content (14.48 %) in which its value

decreased significantly.
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