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MATERIALS AND METHODS

Materials angingé
Thirty New Zealand White Rabbits from the University of Chihuahua Rabbit Unit, of 1iveweights f?rfresh
between 1.5 and 4.5kg were slaughtered. Their chilled carcases were dissected to pr‘OVide g °
meat. Lean pork was obtained from a local meat plant in Chihuahua.

‘Experimental Plan and Sausage Production ared
Salchichon Sausages were made according to a standard industrial formula using comncr‘cially pr‘ez 20,
curing salt and spice mixtures. Rabbit meat was substituted for pig meat in the formulations a ario¥
40, 60, 80 and 100%, using 100% ;ig meat sausages as the control (Table 1). The meat from e vnd
rabbit carcases was minced and thoroughly mixed prior to inclusion. The rabbit meat, pig meat ¥ ed
pork fat were all chilled and minced through a 1/8" plate. These and other ingredients we
through a bowl chopper, stuffed into sgnthfztic collagen casings at Tcm diameter, and cocked s licaﬁe
until the core temperatures reached 65 C. The sausages were finally stored at 30°C. Thre€ rep
processing runs were carried out

’

Analyses

Proximate analysis was carried out according to AOCS (1980), salt determinatioa by the method oI‘" 1d
Belcher and Nutton (1970), and water holding capacity after Wismer Pedersen (1959). Cooking ylter',
was measured by weight difference, pH with a Corning meter using 10gm samples in de—ionised H
and shear values on " core samples using a Warner Bratzler Shear apparatus. All analyses wer‘en of
ried out in triplicate. Non visual organoleptic quality was estimated using a trained taste pi
16-20 persons employing a triangular comparison test. The panel vere blindfolded for this be? a an
avoid the influence of colour variation. An analysis of variance was carried out on the claelh® 1;35t€
physical p ters analysed and treatment differences estimated with Duncans test. Triang! A

e evaluated with a simple Binomial Test (Steel and Torry, 1960).

panel data we

Results ~g'ner'
Sausages containing rabbit meat were only identified by the taste panel at levels of 80% and P*¥
(Table 4.) eat”
Cooking yields er holding capacity, and shear value did not vary significantly between the b
ments (Table 3 not showing an overall significant trend were Sié'?”iﬁ‘can'C
higher at 80 it meat inclusion (P = <0.01). nd

sture content was found to be significantly lower in the ,gnifi'

With regard to chemical i
e . : 3 s
= <0.01). Protein, ash and salt contents did not vary

100% rabbit meat inclu:
cantly (Table 2).

DISCUSSTON at &5
pear from the results that rabbit meat can be included in Salchichon type sausag®® e rab”

hout significantly fecting organoleptic properties. In the present study cudy On.ec

were only identified at the 80% or higher levels of inclusion. In a similar = antifls

Eng s by MacDougall and Jolley (1983), sausages containing rabbit meat were zlif‘ts 3
only level exceeded 75%. The rabbit meat sausages were considered by the @ ke 3nt?

Jeing able at all levels of usion. The triangular taste panel analysis did not t“ls of o
accoun colour differences betwe the various treatments, the sausages with higher levcad a 10;,
rabbit meat being noticably lighter. sausages containing higher levels of rabbit meat hr of fﬂ
fat content and a reciprocally higher moisture content due to the relatively leaner chaf‘*cte aclcy
bit meat (Lipinsiky et al 1973). In the present study the cooking yields and water holdiné Eulw' o
were not significantly altered by substitution of rabbit meat. This is in agreement with F'® Theé "
claimed by Whiting and Jenkins (1981), who substituted rabbit meat for beef in I'r‘ur;gfur‘ter’s-‘ theé 1
clusion of rabbit meat at higher levels did not however increase the pH of the sal sages & emul 10»0
11 ar y (1983). There is clearly scope for the production of cooked & or‘Ean

study by ug ar
typ g s Salchichon, substituting pig meat for rabbit meat, witl

t
a out reducing
ptic . and without affecting the physical processing characterist!
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TABLE 1: Formulation of. Salchichon Sausages Using Different Levels of Rabbit Meat

\‘
Experimental ;
imentsz = 5 y 5 6
Treatment ) - 3
\
% Rabbit Meat 0 20 40 60 80 100
* Pig Meat 100 80 60 40 20 0
N.B. Lean meat formed 65% of the total sausage formulation, which also included

14% pork fat and 14% water added as ice.

* Control




TABLE 2: Proximate Analysis and Salt Content of Salchichon Sausages
Formulated with Rabbit Meat. Mean Values with Standard Deviaticns

(m = 9)
Level of
Substitution %)
salt (
with Rabbit Moisture (%) Fat (%) Protein (%) Ash (%) a
Meat (%)
59.16 21.14 14,58 3.66 2.13
9 iControl) _ s+ "o.se * 0.54 * 1,63 * 0.65 to.52
59.28 21.26 14.83 3.28 1.92
e 2 0.u2 el oy Y 0.93 Yo.1s *0.03
60.80 21.25 14.83 3.43 1.9}
2 =g g d 2 1.93 - 3 K 2 0.47
2
60.54 20.55 15.34 3.76 2.1
ga Zangei2 2ra3045 o SPo¥> Z0.11
61.73 16.15 15.78 3.52 2.09
b il * 0.06 2 0.56 25:13 z0.23
v 6
62.53 16.42 16.27 3.75 1.9
T * 0.81 t 0.8 t:1.07 201 Zo.16
F Values 6.53%* 9. 4Tex 0.87ns 0.09ns 31108
%% : P = <0.01; ns: not significant

TABLE 3: Physical Measurements Carried Out on Salchichon Sausages
Formulated with Rabbit Meat. Mean Values with Standard Deviations

(p 9
Level of fater Shear
a {
Substitution 3::';5 iolding pH Value Value
of Rabbit Meat Chpacity
(%) (% (%) (kg)
™ N ~ ey
91.(2 20.41 6.47 0.35
0 :(Gonkirol) 2.2 > kg *0.15 * 0.00
- 92.2 22.62 6.42 0.23
- (miBp I o.57 zo.25 Z0.03
- 89.81 22.24 6.26 0.40
2 Soy Z 3.19 = 0,02 = 0407
. 89.41 18.42 6.39 0.36
2268 T oy.uy 028 X 0.07
80 89.33 15.74 6.74 0.41
= 0.95 I 2.54 Zo.02 z0.10
o6 88.33 14,92 6.73 0.40
I 0.95 I 2.46 Z 0.01 S 0,13
F Values 0.10ns 2.26ns 3.85ns -

ns: not significant




TABLE 4: Triangular Taste Panel Test Applied to Salchichon Sausages
Formulated with Rabbit Meat Against Control Sausages
Formulated with Pig Meat

Detection of
0dd Sample in
Triangular Test
(Correct/Total)

Sausage Comparison Significance

128 ; gi§5it 8720 ns
11?(0) : g;fbit 3716 ns
128 ; :igblt 10/16 ia
138 ; ;ggbit : 17/20 L EER
il 16/20 ¥

100 % Rabbit

R4, P =1<00001
. P = < 0.01 -
ns: apt significant
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