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Ŝ a n o ltp tis c h e  Untersuchung der Dosengerichte e in ig e r F le ischspez ia litä ten  

APOSTOLOS T. RANTSIOS

Biologisches Forschungszentrum der Hellenischen Armee

^ a d it io n e lle  griechische S itten  begünstigen die Entwicklung und Konsumierung Dosenfleischgerichte. Diese 

P le ischspezia litä ten erscheinen auf dem griechischen und internationalem  Markt in  folgender Zubereitung 

hauptsächlich gekochtes Fleisch m it verschiedenen Gemüsesorten wie junge Erbsen, Bohnen, grüne Bohnen, 

K arto ffe ln , Spinat, Zwiebeln m it Tomatensauce in 01. Dabei werden e rs t d ie Bewertungsfragen eines solchen 

Komplizierten Produktus o rgano lip tisch  besprochen. Dann wird die Methode, die von dem Verfasser v e rfo lg t 

'"ltJrde, ausgeste llt und zum Schluss wird die Erfahrung, d ie aus der Untersuchung sieben verschiedener 

Spezialitäten von v ie r  verschiedenen Fabrikanten gewonnen is t .

^ j a no lep tic  examination o f canned ready to  eat meat casserole s p e c ia lit ie s

APOSTOLOS T. RANTSIOS

Hellenic Army B io log ica l Research Center

W ie n ie  tra d it io n a l habits favor the development and consumption o f canned ready to  eat meat casserole

sP6c ia lit ie s .  They appear in Greek and international market prepared mainly as meat with a variety of

Ve9etables among which are included green peas, beans, s tr in g  beans, potatoes, spinach, onions w ith

toniato in o i l  gravy. The problems o f evaluating o rg a no lep tica lly  such a complex product are discussed,

Method applied by the author is  la id  out and the experience gained by examining seven d iffe re n t kinds 
Of

s p e c ia lit ie s  o f fou r d iffe re n t producers is  presented.
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Examination organoleptique des conserves de viande aux légumes 

APOSTOLOS T. RANTSIOS

Centre de la Recherche Biologique de l'Armée Hëllenique

Des habitudes traditionnelles grecques favorisent le développement et la consommation des 
conserves de mets préparés de viande aux légumes. Ceux-ci apparaissent au marché grec et 
international préparés surtout avec une variété de légumes parmi lesquels se comprennent 
les petits pois, les haricots, les haricots secs, les pommes de terre, l'épignard, les 
oignons, avec une sauce de tomate à l'huile. On discute les problèmes de l'estimation 
organoleptique d'un produit si compliqué, on cite la méthode qui a été appliquée par 
l'écrivain et on présente l'expérience qui en a été profitëe en examinant sept spécialités 
diverses de quatre différents producteurs.
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Organoleptic examination of canned ready to eat meat casserole spec ia lit ie s

APOSTOLOS T. RANTS IOS

^ e  H e llen ic Army B io log ica l Research Center

i n troduction

A large quan tity  o f meat is  consumed in  Greece as casserole preparations w ith a va rie ty  o f vegetables, ranging 
from potatoes to le ttuces and beans. On the other hand, a d isp ropo rtiona te ly  high number o f Greeks tra v e ll in g  
°r l iv in g  tem porarily  or permanently abroad, produce a demand fo r  these tra d it io n a l dishes in  a fo re ign  envi- 
ronment. A large amount o f th is  kind o f demand is  met by canned ready to eat casserole s p e c ia lit ie s . A 
certa in  demand, a lso, ex is ts  w ith in  the borders o f the country.

A steady increase in  production (both in  quan titie s  and number o f s p e c ia lit ie s ) appeared in  recent years, 
'^creasing respective ly  the importance o f q u a lity  contro l fo r  the consumer. In th is  respect, there appear to 
°e ce rta in  d i f f ic u l t ie s  in sensory eva luation , due to  the complexity o f the product. In the fo llo w in g , the 
experience th a t was gained and the method th a t was used fo r  the organoleptic evaluation o f such products is  
Presented.

Experimental

T^e examination was carried  out in  30 products o f fou r d if fe re n t producers and seven d if fe re n t kinds o f 
S p e c ia lit ie s , as can be seen in  Table 1. Each examination is  concerned w ith  a sample taken from d if fe re n t 
Production lo ts .

Table 1

Cases o f S p e c ia lit ie s  Examined

Producer I I I I I I IV Total

Beans 7 3 1 0
Rice 4 7 1 1
Potatoes 2 2
S tring Beans 1 1
Green Peas 1 2 1 4
Spinach 1 1
Onions (s tifa d o ) 1 1

Total 1 2 16 1 1 30

Tach product was tas ted , a fte r  i t  had been warmed up according to manufacturer's in s tru c tio n s , by a panel o f 
[0 persons. The pane lis ts  completed a questionnaire which included 21 questions concerning general acceptab- 
1T ity  before ea ting , the impression gained during consumption o f the d if fe re n t constituents o f the product 
SeParate ly, and also when they were consumed simultaneously. F in a lly , the product was graded fo r  general 
âCce p ta b ili t y  a fte r  consumption.

Sgsu lts  and Discussion

^ tra d it io n a l meat casserole preparation is  composed o f three main constituen ts . These are: meat, vegetables 
ari<1 sauce. While some o f the parameters concerning organoleptic examination can be evaluated in each con
s titu e n t o f the product separate ly, others have to be assessed in  the product as a whole. I t  fo llow s th a t in 
a sensory eva luation , the organoleptic examination is  concerned w ith f i r s t l y  each one o f the constituents 
SeParately and, secondly, the product as a whole, e ith e r fo r  parameters which cannot be otherwise assessed,
° r fo r  combinations o f parameters o f d if fe re n t constituents consumed a t the same time.

Tenderness, ju ic in e ss  and co lo r are the p rinc ipa l organoleptic cha ra c te ris tics  o f meat which can be evaluated 
eParately. Vegetables can be evaluated fo r  un ifo rm ity  and in te n s ity  o f co lo r, tenderness, ju ic in e s s , un i- 
0|Tnity in p a rt ic le  s ize , cooking and perhaps co lo r in  section. Also, degree o f cooking. The amount o f 
auce can be evaluated between meat and vegetables, and also the proportion o f tomato and o i l .
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Parameters such as f la v o r , aroma and general appearance in  the p la te  are p ra c t ic a lly  impossible to be evaluate 
separately fo r  each o f the constituents o f the product. They have to  be considered simultaneously fo r  the 
whole product. The same applies fo r  sa ltiness  and seasoning, which in fluence d e c is ive ly  the organoleptic 
standard o f the product.

General a cce p ta b ility  is  an impression which is  gained a t the end o f the meal, according to ind iv idua l habits 
o f the consumer. This is  because although most people consume meat, vegetables and sauce (w ith bread) a t the 
same tim e, others eat most o f the vegetables separately from the meat, w ith or w ithout sauce, and in  extreme 
cases some people leave the sauce fo r  f in is h in g  a t the end o f the meal. This means th a t the organoleptic 
ch a ra c te ris tics  o f a p a rtic u la r cons tituen t, which is  consumed a t the end, influences d isp ropo rtiona te ly  the 
impression o f general a cce p ta b ility .

The above mentioned aspects were determined by means o f a questionnaire w ith an appropriate s tru c tu re . Such 
a questionnaire should include questions concerning organoleptic evaluation before, during and a fte r  the con' 
sumption. A lso, the evaluation before and during the consumption must include appropriate questions fo r 
separate assession o f the d if fe re n t constituents and the product as a whole. In order to avoid fu rth e r 
d i f f i c u l t ie s ,  which some times can a rise  by using a large range o f scale, a maximum fiv e  po in t scale was 
accepted fo r  most o f the parameters which were examined. In accordance w ith these remarks, the members of 
the panel were f i r s t  asked to inspect the preparation and assess the general appearance, the aroma and coloj’ 
o f meat and vegetables on a f iv e  po in t scale. A lso, on a f iv e  po in t scale, the amount o f sauce was assessed 
as a whole and the amount o f o i l  and tomato in  i t .  In a d d ition , special questions allowed the panelists to 
be more precise when a product was characterized as unacceptable because o f the ingred ients involved. More' 
over, the un ifo rm ity  o f vegetables in  p a r t ic le  s ize , co lo r and cooking ( fo r  potatoes, a lso , co lo r when 
sectioned) was evaluated on a f iv e  po in t scale. Tenderness and ju ic in e ss  fo r  meat and vegetables were evalu 
ted separately by f iv e  po in t scale during consumption. Also, f la v o r , aroma, level o f sp ic ing and g reas ing 5 
were evaluated a t the same time. Special questions allowed fo r  descrip tion  o f o f f  fla vo rs  and inbalances in 
seasoning. F in a lly , a fte r  ta s tin g , the general a cce p ta b ility  o f the product was graded in  three d iffe re n t 
scales o f two, three and f iv e  po in ts , and a lso , residual fla v o r 1 0  minutes a fte r  ta s t in g , on a three point 
scale.

We have to agree w ith the arguement th a t th is  is  a very complex questionnaire. However, we th ink  i t  is  a 
re f le c t io n  o f the complexity o f a product, which has to be evaluated as a whole and also each o f i t s  con
s titu e n ts  separately. Assessing, fo r  example, tenderness o f meat is  not enough. I t  has to be considered» 
fo r  general a c c e p ta b ility , w ith  the condition o f vegetables and sauce. In other words, w hile  a tough p iece 
o f meat in  the t in  may make the t in  unacceptable, a tender one does not make i t  necessarily  acceptable.
Thus, the main problem fo r  th is  evaluation remains, how the various pieces o f inform ation gathered by the 
taste  panel re su lts  could be composed in a comprehensive manner and be expressed in  an appropriate scale 
allow ing fo r  d if fe re n t standard leve ls . I t  seems tha t a t leas t two stages must be followed before reaching 
a f in a l decision on leve ls  o f a cc e p ta b ility . For th is ,  standards o f a c c e p ta b ility  must be put fo r  each 
constituen t separately and then fo r  the product as a whole. The s truc tu re  o f the proposed questionnaire 
serves th is  end, provided th a t a uniform q u a lity  o f raw m ateria ls has been used. These standards can be 
set abso lute ly as a minimum grade o f a c c e p ta b ility  fo r  c r i t ic a l  parameters, namely tenderness and ju ic iness 
o f meat and vegetables and a minimum grade o f overa ll a c c e p ta b ility . A lte rn a tiv e ly , the questionnaire cou'a 
be used in a d iffe rence  te s t against a prototype upon which agreement has been reached, by means o f a pre
ference te s t ,  to  serve the purpose. Although the advantages o f the second method were appreciated, only  ̂
f i r s t  has been used so fa r . I t  is  thought th a t the grade o f unaccep tab ility  o f a product must not exceed 
level 2 fo r  a l l  the parameters assessed, except fo r  tenderness and general a c c e p ta b ility  fo r  which i t  should 
be a t leas t 3 on a f iv e  po in t scale.

References

1. Harper, R. (1968). Texture and consistency from the standpoint o f perception: Some major issues.
S .C .I. Monograph No. 27, 11-28.

2. Larmond, E. (1970). Methods fo r  sensory evaluation o f food. Canada Department o f A g ricu ltu re , 
pub lica tion  1284.

3. Gridgeman, N.T. (1967). Tasting panels: Sensory assessment in  q u a lity  c o n tro l, in : Hersch-Doerfer,
S.M., ed ., Q ua lity  contro l in  the food indus try , Vo l. 1, 235-283.


