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The boar and barrow pork to be used in this study was standardized to approxi-
mately the same fat content (30%) and bologna products were formulated to con-
tain 0, 25, 50, 75 and 100% boar pork (as a percent of the meat block). With-
in each of these formulations fennel spice was added as part of the standard-
ized spice mix at concentrations of 0, 0.075 and 0.15% of the meat block.

1 nary studies had suggested that these levels might be effective in

boar odor. The experiment was replicated three times as summarized
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Figure 1. EXPERIMENTAL DESIGN WITH THREE REPLICATES
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bologna products were chopped and emulsified at 3500 RPM for 5
obart Model VCM-15-3 two speed chopper. The products were
9 cm casings with an E-Z Pak stuffer. The equipment was washed
between the processing of each percentage level of boar meat and fennel
spice. Bologna products were removed from the smokehouse after an internal
temperature of 66°C had been reached. Products were chilled for 24 hours at
2°C and duplicate 4.25 mm slices were evaluated hedonically by a six member
trained panel (Teague et al., 1964; Plimpton, 1965) for color, texture,

bologna odor, boar odor, bologna flavor, boar flavor and acceptability of

odor and flavor.

The bologna products (1.9 cm slices) were evaluated by the same panel
using the hot iron method described by Patterson and Stinson (1971). In this
procedure an Ungar #6939 electric desolderer equipped with anUngar #6948
nickle-plated tip capable of reaching 287°C was touched to the duplicate
seconds and the resulting volatilized odor was rated
»ar odor) to 10 (very strong boar odor).
ubsequently, the same panelists rated duplicate 12 gm diced bologna
samples using the hot water flask procedure outlined by Craig et a (1962) .
Samples were placed in 500 ml flasks containing 250 ml of boiling water and
the flasks were capped. After 1.5 minutes the flasks were presented to the
panel members for evalbation of the steam for the presence of boar odor.
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Evaluation of bolog for boar odor and flavor using the hot iron method
and the hot water flask method yielded much larger andard errors The size
of the standard errors for these methods and the erratic nature of the re-
sults might be due to the methods volatilizing spices and thus confounding
the panel members olefactory sense The hot iron method would be useful in
distinguishing boar bologna from barrow bologna, but would not be useful in
eliciting graduated differences. The hot water flask method was not con-
sistently effective in distinguishing boar bologna from all barrow pork

bologna.
While the e

ect of boar level on odor and flavor attributes of bologna
was linear when evaluated a trained taste panel, the total scores for boar
odor and boar flavor were relatively low if compared with the odor and flavor
scores for the fresh boar pork used in these studies. Thus, the reduction in
general acceptability might be considered to be minimal from a practical
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The incorporation of boar meat into bologna formulations did result in a
gnificant 1 r improvement in bologna color and texture as shown in table
but the differences were too small to be of practical value.

nel spice at levels of 0.075% and 0.15% of the meat block
ologna flavor and effectively reduced boar odor and flavor scores.
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These data are presented in Table 3.
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Linear effects of fennel level significant (P<.01)

The fennel levels used in this study had no significant effect on bologna
aroma but the acceptability of bologna containing boar pork was enhanced due
to the suppression of the boar odor and flavor.
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