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X lichkeiten der Aromaanwendung in den Fleischerzeugnissen

MILICA POLIE, ZARKO TRUMIC and PETAR MODIC

J 3 ; .
Y90slawisches Institut far Fleischtechnologie, Beograd, SFR Jugoslawien

ir die betreffenden Untersuchungen haben wir Produktionsmodelle zustandegebracht die sich
Aug €inen Konserventyp vom zerkleinerten Fleisch, eine Pastentyp, als auch auf eienen Briih-
wllrsttyp beziehen, wobei die Gesetzbestimmungen iiber die erlaubten Mindestfleischmengen be-
rﬁcksichtigt worden waren, wahrend wir Fettgewebe, Schwarten und Innereien in hoéchst erlaub-
o Mengen gebraucht haben. Bei den Versuchserzeugnissen wurden dem Rohstoff verschiedene
Aroma‘Preparate: Pork BZ 1032, Meat TA 212, Meat TA 2410/15 und Liver Intensifier 85802, als
Ruch das Gewlirz zugegeben, und bei den Kontrollerzeugnissen nur das Gewiirz, das wir gevoh-

n
lich bei der Herstellung von dieser Erzeugnissen zu gebrauchen pflegen.

ufgruhd den von uns durchgefihrten sensorischen Untersuchungen kamen wir zur Schlussfol-
gerung dass die Anwendung von Aroma-Preparaten in der Kombination mit dem ausgew@ahlten Ge-
ﬁrz dei den Erzeugnissen mit verhdltnismassig wenig Fleisch technologisch durchaus recht-
ertigt ist.Geschmack und Geruch von den Versuchserzeugnissen mit den zugegebenen Aroma-
reparaten waren wesentlich besser als es bei den gleichen Eigenschaften der Kontroller-

28
Y9nissen der Fall war.
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Fq

2 these examinations, the authors have prepared model products of canned ground meat
by

De, Paste type and semi-dry sausage type, using the minimum allowed quantities of meat
Qnd

the maximum allowed quantities of fatty tissue, pork rinds and edible offals. Expe-

t

! " i
. Shtal products were prepared with the addition of different guantities of aroma(Pork
% 1032,
the

Controls were prepared only with the addition of spices being commonly used in the

Meat TA 212, Meat TA 2410/15 and Liver Intensifier 85802) and spices, whereas

Any
facture of these products.
On
the basis of organoleptic evaluation the authors have concluded that the application
of
Toma in combination with selected spices is technologically justified in products
Co
n
taining a relatively small quantity of meat. Experimental products showed considerably

Sty
e
¥ taste and odour than the controls.
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Possibilités d'introduction des ardmes dans les produits de la viande

MILICA POLIC, ZARKO TRUMIC, PETAR MODIC

Institut Yougoslave pour la Technologie de la Viande, Belgrade, Yougoslavie

Pour cette &tude nous avons mis au point un modéle de production du genre conserves de
viande hachée, du genre pité et du genre saucissons i durée limitée, en respectant 1les
normes en vigueur visant les quantités minimales de viande autorisées, tandis que, par
contre, le tissu graisseux, les membranes et les tripes de porc ont &té utilisés suivant
les quantités maximales permises. Aux produits d'essai nous avons ajouté aux matiéres
premiéres différentes quantités d'ardmes tels que PORK BZ 1032, Meat TA 212, Meat TA
2410/15 et Liver Intensifier 85802 ainsi que des épices, dans ceux de contrdle nous n.aqoﬂ

ajouté que les épices utilisées d'habitude pour la fabrication de ce genre de prcduit.

Sur la base des examens organoleptiques nous sommes arrivés 3 la conclusion que 1'intro~
duction des ardmes avec des épices choisies se justifie pleinement technologiquement pouf
les produits dans la composition desquels n'entre qu'une faible quantité de viande. L€

golit et l'odeur des produits d'essai avec adjonction d'ardmes étaient nettement meilleurs

que dans les produits de contrdle & propriétés semblables.

BO3MOXHOCTH NpPUMEHEHHS 4pOMATOB B MACOMPOAYKTEX

MUTMOA TI0JWY, HAPKO TPyMWY, METAP MOZWY

UrocnaBckuii UHCTUTYT NO TEXHOJNOTLUM MaAca, beiarpaz, COP krociasus

LiA 2TUX UCCHEAOBAHMUI MH W3TOTOBAIM MOZENH IPOU3BOACTBA MO TUILY KOHCEDPB C \'gapmnpOEaHHbIM
MACOM , IO TUNY NaulTeT ¥ IO TUINY CHPOKOMUEHHX KOJNGAC, MOJNB3YACH NpY STOM 3aKOHHHM npe?
N/CaHUAM O MUHMMAJBHO LONYyCKAEMOM KOJANYECTBE MACa, MOKA XUDHYH TKAHb , CBUHBCHYD wkyPy
¥ BHYTPEHHOCTM MH IIOJIB30BAJNM B MAKCHMAJBHO ZIONyCKAEMOM KOJMUYECTBE. 5 CIyyae OMHTHBX
NPOZYKTOB MH OCHOBHOM CHPbE HPUOABIANN DPABIMYHHE KOMMUECTBA apOMATOB (pork Bz 10327
Meat TA 212, Meat TA 2410/15 and Liver Intensifier 85802) a Takxe INPAHOCTH (Cﬂﬁuﬂﬂ)
a B Clydyae KOHTDOJBHHX OGPa3LO0B TONBKO CHENUM KOTOPHE OGHKHOBEHHO MOAB3ynTcA HPY
U3TOTOBIAECHNN 3TUX IPOAYKTOB. .
Ha OCHOBaHMM OCYHECTBIEHHHX OPTAHO-NENTUYECKNX WUCCIEALOBAHMI MH NpUUIN K BHBOZY 470 ik
MEHEHNB apPOMATOB B KOMOVHAIMN C OTOODAHHHM CHELKUAMM UMEET IOJNHOE TEXHONIOTMYEeCKO® f
ONpaBzaHue y MPOAYKTOB KOTOPHE B CBOEM COCTaBE UMEDT ' CPABHUTENBHO HEOGOIBIOE KOHquCTE

#
; o el
MfAcCa. BKYC M B3a8I8X OmHTHHX MPOAYKTOB C MPUOABICHUEM aPOMATOB OHIN B 3HAUUTENBHOMH cTé

Golee KaueCTBEHHHM UeM 3TO OHJN CIydYail y TeX e CaMHX CBOCTB KOHTDONBHHX MPOZYyKTOB:
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possibilities of the Application of Flavours in Meat Products

;“LICA POLIE, %ARKO TRUMIC. and PETAR MODIC
U9oslay Tnstitute of Meat Technology, Belgrade, Yugoslavia

In Professional literature, there is few data on the production and properties, specially
?n the use of preparations called meat flavours. Contrary to previous congeptions, today

== in known that meat flavour preparations are obtained by very complex and controlled rea-
Stiong (1, 2, 3, 4, 5, 6). The available literature data and the data of manufacturers in-
icate that these preparations are mainly used in the manufacture of soups, sauces, meat
Qhee5e' meat pies, sandwich stuffs and similar. However, there are not many published data
il the possibility of their use in meat industry - in the production of sausages and canned
meat' for example (7,8).

The lack of practical experiences gives rise to the question whether it is justifiable to
s flavours in the manufacture of meat products, namely in which way can they be most fa-
ourably used. On the other hand, relatively high prices of meat and constant enlargement

°f the assortment in meat industry cause ever increasing use of secondary raw materials -
slaughter by - products (edible offals, pork rinds, fatty tissue and others). These raw ma-
terials are in our country also used mainly for the production of cheaper:kinds of sausages
i Canned meat products, for which the minimum quantity of meat has been prescribed by the
Statutol‘y regulations. Due to that, the basic problem of the quality of these products is
the Problem of taste which corresponds more to the used secondary raw materials and spices

t
han to nmeat.

Although the application of flavours is not permitted by our regulations, in this work we
N .
St the task to examine the effect of the addition of these preparations on some sensory

Bro )
Perties of certain meat products.
Ma

t
~Sfials and methods

e thege examinations we have prepared model products - in the types of semi-dry sausages,

Qanned Sterilized ground meat products and canned liver paste, according to the usual raw

material composttion. Experimental and control samples of sausages and canned meat contained
= prEScribed minimum quantity (25%) of meat and 20% of meat emulsion, whereas the rest of
€ Stuff consisted of edible offals, fatty tissue, pork rinds, additives and spice extracte

a:Emix‘ The liver paste contained 10% of pork head meat and 15¢ of ground pork liver, where-
the Yest consisted of pork fatty tissue, water, additives and spice extract premix.

iz:erimthal and control model products were prepared by applying the sam? relation of the
meatc Yaw material and additions, whereby the experimental products contained the examined
1032 flaVours, namely liver flavour. For semi-dry sausage and canned m?at models, Pork B2Z .
' Meat 7a 212 and Meat TA 2410/15 flavours were used and for the liver paste model - Li-
= Int&hsifier 85802. The flavours were produced by "Givaudan" - Dubendorf, and they were

Q

Siplied in the quantities of 0.3, 0.5 and 1.0% in relation to the quantity of the prepared

thUEf‘ The stuffs of experimental and control sausages were filled in artificial casings and
Sn

e heat processed in the smoking house. The liver paste stuff was filled in cans which we-

Se eat Processed in the retort, in the way being commonly applied in the production of the-
prodﬂcts_

The

1 3uthorg carried out the sensory evaluation of experimental and control products by eva-

uatin 1i i 3-point scale:
9 the intensity of odour and taste on meat or ver, using P :

-~

insufficiently pronounced taste and odour on meat or liver;

w $
el1 Pronounced taste and odour on meat or liver;

~

lntensiVely pronounced taste and odour on the used flavour.
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The specificity of the formed taste and odour of experimental products was also evaluated'
s
taking into consideration mutual influence of the used raw material, spices and flavour 4

well as the meat product type.

Results and discussion

The results of sensory evaluation of the intensity of taste and odour on meat or liver of

experimental products containing the examined flavours are presented in table 1.

Influence of added flavours on the intensity of taste and odour on meat or liver

Table 1
F 1 X = Quantity of Taste and odour intensity
G N L added flavour, % Sausage Canned meat Liver paste
(3 2 2 -
Pork BA 1032 DSs 2 2 =
130 3 3 =
033 1 1 -
Meat TA 212 0.5 2 2 -
e ) 3 3 =
0.3 il -
Meat TA 2410/15 05 2 2 -
120 3 3 ~
0.3 - - 1
Liver Intens. 85802 0.5 o= = 2
L0 =~ - 3
tast®

The results of sensory evaluation have shown that well pronounced, namely intensified
and odour on meat, or liver is obtained in experimental products, in relation to contfola
if Meat TA 212, Meat TA 2410/15 and Liver Intensifier 85802 are added in the quantity of
0.5%. In the conditions of our examinations, however, Pork BZ 1032 provides sufficiently

pronounced, namely intensified taste and odour on meat already in the quantity of 0.3%-

Evaluation of the specificity of the formed taste and odour of experimental sausages and
canned meat products has shown that Pork BZ 1032 in the quantity of 0.3% and Meat TA 212

in the quantity of 0.5% influence favourably the formation of agreeable and specific tas%
and odour, so that an impression is produced that experimental products contain considera P
bly higher quantities of meat then the controls. This means that the mentioned flavours ]
compatible with the used raw material and spices ragarding the formation of intensified a’
greeable taste on meat. In the case of Meat TA 2410/15, however, the taste and odour of g
perimental sausages and canned meat products, although intensified, were not specifiC fof]y
these meat product kinds. Therefore we think that this flavour is not suitable for the ap?

cation in these meat products. Moreover, it does not meet the taste of our consumers-

- : e
Sensory evaluation of products has shown that in the conditions of our examinations: th n&

best results regarding the formed intensified taste and odour on meat in sausages an
meat products were obtained by the application of Pork BZ 1032 in the quantity of 0.

re”
0.5%, namely Meat TA 212 in the quantity of 0.5%. In the case of liver paste, the best,5
Th

3380

sults were obtained by the application of liver Intensifier in the quantity of 0.5%-

e
a2
quantity intensified sufficiently the taste and odour on liver. On the other hand, the &aﬁ

cation of the mentioned flavours in the quantity of 1% continues to intensify taste and p8”

of products, but with the predominance of taste of the examined flavours, the effect of

sic raw materials and spices on the taste and odour of products is lost.
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Onthe basis of the performed examinations it can be presumed that the use of 0.3 - 0.5% of
Pork BZ 1032, namely 0.5% of Meat TA 212, would give significant results in the improvement
i taste and odour of cheaper kinds of semi-dry sausages and canned sterilized ground meat
DroduCts. The use of 0.5% of Liver Intensifier would considerably intensify the taste on 11—
:er of liver paste products containing low quantity of liver. In this way, the so-called
Smpty" taste of cheaper kinds of meat products, resulting from insufficient quantity of
Teat in their composition, namely from the predominant taste and odour of other ingredients,

e
Ould he improved.

Qnclusions

On
the basis of the obtained examination results, the following conclusions can be drawn out:

1
) In cheaper meat products containing a relatively small quantity of meat and considerably

More other ingredients - fatty tissue, pork rinds and edible offals, the application of
the examined meat flavours proved to be quite justifiable from the aspect of sensory

Svaluation of taste and odour of products.

2
: Having in mind the raw material composition of experimental sausages and canned meat
Products, the best results regarding the intensification of taste and odour of meat pro-
ducts and regarding the specificity of the formed taste were obtained by the application
of 0.3%, namely 0.5% of Pork BZ 1032 and 0.5% of Meat TA 212, and in the case of liver
Paste - 0.5% of Liver Intensifier.
3
) The yse of higher quantities of the above mentioned flavours (1.0%) intensifies too much
the taste and odour on the added flavour and blocks the total effect of taste of the used
TYaw material and spices, resulting in products being of nonspecific taste for our con-
b Sumers.
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