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The aim of this work was to evaluate the oxidative stability of buffalo meat during storage at -18 C for 90 days after thermal treatment considering the content of total lipids, the fatty acid composition and the formation of volatile compounds (pentanal and hexanal). In addition, the effects of the addition of cumari pepper (C. bacccatum var praetermissum) on lipid oxidation were evaluated. The muscle longissimus dorsi of buffalos from Murrah breed were homogenized and split in two portions: 0.2% lyophilized cumari pepper was added to one portion and the other was the control sample without any additions. Patties (80±2 g) were molded, stored at -18 C for 90 days. A sample was taken at days 0, 15, 30, 60 and 90, and the patties were analyzed raw and after grilling at 180 C. Total lipid and saturated fatty acid contents were not altered during storage nor after thermal treatment; however, there was a reduction in mono and polyunsaturated fatty acids and an increase in the volatile compounds. The addition of cumari pepper did not exert any significant effect on total lipid and saturated fatty acid contents. However, cumari pepper was able to decrease lipid oxidation by protecting the mono and polyunsaturated fatty acids since the contents of these fatty acids were higher in the samples containing cumari pepper than in the control samples during storage. Moreover, the volatile compounds formed during storage were significant lower in the samples containing cumari pepper, both in raw and grilled patties, than in the control samples. Considering the results, the addition of cumari pepper had a positive effect on the stability of the lipid fraction of buffalo meat during frozen storage and subsequent thermal treatment. 
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