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e Introduction

ang The experimental findings indicate the possibility of the use of blood plasma

its preparations /f.e. dried plasma/ as a substitute of meat protein /1-4/.

t1, avor is, however, the most critical factor limiting the range of applica-
On of these preparations in commercial meat processing.

It is well know that the flavor of some products can be modified, in part, hy

8 various spices /5/.

OwWwever, there are no rules in this respect and each preparation separate

tF must be carried out, ) ) i

Dre The recognition of possibilities of improving the flavgr of some dried plasma

WOrﬁarations, by the use of spiece preparations, was the aim of the presented

2 . M

usin

tes

aterial and methods

i, Optimal doses /found during the preliminary studies/ of the spices and its

1u‘t“fes were zdded to the samples of fresh liquid plasma. The sub-threshold va-

Thes of the spices in the water solution were taken as the optimal modifying dose.
€ mixtures of blood plasma with spices obtained in this way were dried and sub=-

f .
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%egtEG to sensory evaluation /6/.
Spray~ and drum-drying methods were used /7 s
nat, e commercial preparations of following spices were used: marjoram, lovage,
ng leg, dried ga rlic preparation. The water solutions of non-modified dried plas-
Sbofreparations were used for the checking of the detection and recognition thre-
‘e ds of their odor. That was determined in two series /ninemember panel/ using
PeragﬁthOJ of limits /8,9/. Investigations were carried out at the following tem-
ess =
EOEC - as "room" temperature,
The 40°C - as temperature of the hot-served sausages.
ra*.dkﬂkmences found in the flavor of the non-modified and modified plasma prepa-
“lons /as %/ indicated the degree of the flavor modification. ; .
i, A1l regults were analyzed statistically and the mean values only are._presented
attached tables.

% Results

* Flayop modification of the spray-dried plasmas
The detection and recognition thresholds of the spray dried modified plas-
3 preparations and changes of these values in comparison to non-modified
Plasmg preparations are shown in Table 1.
% The best effect was obtained with the dried garlic, which altered the de-
€ction threshold by 440%. Good modification properties were noted in the use
lovage and mar joram.
1 The highest detection threshold in the preparation modiried witg the doub-
8~component mixture was obtained for dried garlic + marjoram at 20°C /680 %/,
80d for lovage root and marjoram at 40°C /360 %/. The highest detection thre-
Shold in the preparation modified with the triple-component mixture was found
Or dried garlic + marjoram + lovage root /1080 %/.
o.The recognition threshold in the non-modified plasma was found higher at
io C., The spray-dried preparations modified with each gpice demonstrated a
igher recognition threshold at 40°C and a lower at 20°C. For spice a percenta

%e calculation was made concerning the shift in the recognition threshold of

he modified to the non~modified plasma. The highest regognitiog threshold in
non-modified plasma was found for lovage root at 20~ and 407C.

D Dried garlic and nutmeg increased the recognition threshold considerably.

he highest recognition threshold in the plasma modified with the double~com— w;th.

the




Table 1. Values of

devermined thresholds of spray~dried plasma preparations

‘.__—-/
Used Herbs Detection threshold Recognition threshold
/concentration = = o ~—?;“""—
in mg %/ 20°¢ 40°¢ 20°¢ 40°C ——
v C v C v ==
Lovage /1,5/ 36 360 35 233 69 164 76 152
Nutmeg ./1,0/ 29 290 41 27% 52 124 60 120
Black paper /3,0/ 31 310 24 160 52 124 54 108
Garlic /1,0/ 44 440 50 333 62 148 72 144
Mar joram /4,0/ 42 42 %2 213 53% 126 55 110
Garlic+lovage J
/1,041,5/ 62 620 53 353 92 219 94 188
Lovage+mar joram
/1,5+4,0/ 51 510 54 %60 85 202 % 182
Garlic+mar joram 3 e
/1,0+4,0/ 68 680 44 273 107" 254 86 172
Garlic+mar joram+
lovage
/1,044 ,0+1,5/ 108 1080 101 673 141 3%6 137 274
Mar joram+garlic+
nutmeg 2
/4 ,0+71,0+1,0/ 78 780 63 420 122 291 91 ___jg_,,,
V - determined values / x 10-3g/
C - change of value /%/
oc and £

ponent spice mixture was observeg for dried garlic + marjoram at 20

dried garlic + lovage root at 4C°C.
However, the highest recognition

fied with triple-component spice mixture was found for dried garlic +

threshold in the plasma preparaticl né

ai-
marjoram

+ lovage root /336 %/

B. Flavor modification of the drum-dried plasma:

' Detection and recognition threshold values of the drum-dried
wn in Table 2.
In the non-modified plasma,

rations are sho

that at 407C.

The drum-dried preparations modifigd alternately with each spice demon
ted a higher detection threshold at 20°C, The modification with lovage X9%
resulted in a shift of the detection threshold in the non-modified
parations by 223%. This exhibited excglleut prgperties of Yoff-odor
tion in plasma preparation both at 20°C and 407°C.

af
plasma pre?

0
the detection threshold was higher at 20°C
stt?

1gsmad
modl

£icé”
t
Among the double—compon®

mixture prepared from three spices, the mixture of lovage root + marjofam4§%.
resulted in the largest shift of the detection threshold which attaine%o2 a

The highest detection threshold in the modified drum-dried

plasma was-.

in the triple-component spice mixture containing lovage root + mar joram *

dried garlic /260 %/. - .miwf
Detection threshold in the non-modified plasma was higher at 20 C. iiteru

ly, the recognition thresholds in the drum-dgied prreparations modified

nately with each spice were all higher at 20°C, ) 00~
The highest recognition threshold was noted in the plasma preparatlontiey

dified with lovage root thus indicating its excellent modification prope’

The recognition threshold was shifted by nearly 160%. wi
The highest recognition threshold in the plasma preparation modified

the double-component spice mixture was found for dried garlic + mar jorambs
However, the everall highest recognition threshold was noted in The tril
component mixture: dried garlic + marjoram + lovage root. So it may be
cluded that this mixture demonstrated the best modification properties

ple”
cou”
for

the protein preparations both spray- and drum-dried.




Table 2, Values of determined thresholds of drum-dried plasma preparations

\
BBed Herbg Detection threshold Recognition threshold
Concentration = &
n ng 7/ 20°¢ 40° 20°% 40°¢
T o V T v C <
Lovege /1,5, 67 203 60 240 99 160 92 156
Wneg /1,0, 43 143 35 140 79 127 76 129
G_lack Paper /3,0/ 37 123 35 140 63 102 62 105
Arlic /1,07 47 157 41 164 721 L 486 62 105
8T joran /u,0/ 51 170 29 156 68 110 65 110
531110+1ovage
10+1,5/ 4% 143 45 180 69 111 70 119
/2V386+marjoram
15+4,0/ 74 247 58 232 114 184 92 156
/ar110+marjoram
4 10+4,0/ 73 243 48 192 121 195 84 142
lgtiég+marjoram+
1044 ,041,5/ 78 260 93 372 130 210 144 244
8T 4 m- "
§u€§2;am+garllc+
%)/ 60 200 75 300 920 1484 112 190

= determined value /x 1072 g/

1S
Change of value /%/
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