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Etiology of greening of Foie Gras during storage - exploration of the problem, technological proposals

Fattened goose liver is a delicate export product in Hungary, traditionally produced in the Kiskunság region. Most of the produced goose liver (600-700 g) is marketed in a fresh and refrigerated form (ca. 70%), however, ca. 30% is stored frozen in a vacuum packaged form. This product has a shelf life of 24 months. In this interval a randomly and rarely (2-4%) occurring greening has been recorded, with unknown etiology. As possible causes the technology applied precluded the presence of bile, light effects or aerobic microbial spoilage. Interestingly, de-vacuumed and thawed livers at room temperature loose this greening, as a reversible defect. Literature data in this field, with particular focus on goose liver was not available. In this study we analyzed the possible background of this phenomenon; we tried to identify the green pigment and tried to eliminate its occurrence in the future. With serial color measurements we followed up the progress of greening under prolonged storage, we successfully identified the green pigment (in livers and liver exudates), and following this, we outlined the common effects of hydrogen sulfide born stuffiness and the remnant blood content of the liver tissue in the formation of the green defect. This work may directly help to reduce losses occurring in the production chain of a valuable delicates.



