of the portuguese "chourico'", Chemical and microbiological evolution related to packaging and stora-
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hourico" is a meat product, manufactured with pork meat and fat. His source comes from traditio-
yle food. aditionally it is a product that is smoked during a.period from 15 days to one month, at
E

r

T
The industrial processing ensures that the temperatures utilized e above 60°C (quick process

d

g house). The industrial processing consists on two steps: the first one, during 4-5 hours at tempera-
60°C; the second one, during 12-18 hours with mperatures between 40-50°C, in traditional smoking

on of this product, so that the exportation can be possible is usualy made by canning the product

1 0il. It can be de in two different ways: Can filled with vegetable o0il; Can filled till 1/3 with
il. The cost of this preservation technique (packaging and oil cost), not to mentioning the transporta
(volume and weight of the packages) increases the price of the product we intend to export in about
to find another less expensive preservation method a study had been made concernin

gical, chemical and sensorical characteristics of three samples of the portuguese

g the evolution
"chourigo". These
S had identical composition and the technology utilized was the same. The study took six months, although
iples were observed at the 18th nonth.

.S Parameters studied were the following ones: water content, protein, fat, acidity, total volatil basic nitrogen
ElUbarhitwrir acid index (Chemical parameters); Mesophyles, Sulfitoreducers Clostridia, Staphylococcus aureus, Es
fhﬁrif. 1 coli, Salmonella, Enterococcus (Microbiological parameters); colour firmness, package damages, general
Ppearan (Sensority parameters). Experiments were repeated 3 times, according to the following scheme: Several

vegetable oil and observed at room temperature, 5-10°C and 30°C so that we could easily re
e and transportation temperatures. Equal number of cans were filled till 1/3 with vegetableoil at

illed wi

stor

temperatures. Finally we packed the product in a retortable pouch and the temperatures we have already
were respected.

B ing to th; results obtained, we may conclud€ (concerning to the essay which took § months'under the Storé:u
ana :f1nns mgntlnncq'ahove) tﬁnt the Usual packaging system showed problems connected WLth can 1ntern§] corrosion
3 Nanges in e firmness of the product. On the other hand the retortable system showed products with good com
?;chd] Lharacter tics. Chemical and Mihrobinlogica] re§u1ts were fairly constants in the thr?P essays. 5
% GPESSay that took 18 mnnth§ showed low Cémmcrc%al quality, when compa?ed to the results obtained artef 6 months,
o: 2 the product was canned in vegetable oil, while the product packed in retortable pouches showed good commer-
conditions. We may now conclude that the retortable pouch packaging system is not only less expensive but it
also offer better pr

rving conditions to this specific meat product,

of this work is the study of the commercial, chemi and microbiological characteritics of the "portu-—
chourico" after being packaged in a retortable pouch (made of plastic and aluminium) closed under vacuum

Congs . % - 5 .
U*;?}U“nb and to compare these values with those obtained in our experiments, using the usual packaging systems
“12ed for exportation ( can filled with vegetable oil).
MATL
ATER

Th\%q and METHODS
> 8¢ HRE B e v : { : ;

Work imples of "chourigo", used in this study, were made through the technology of "Probar" factory, as they
" With products for exportation. The highest temperature reached in the interior of "chourigo" was 65°C.

ng of "chourico"
ATT =

; samples came from“the same lot, A mass module of 180 Kg, submited to the same thermal and
“ment ,

smoking trea

~

ié?uﬁ of package
IVFT’R,’ rtable pouch - - S i 1it1
Jpe A etortable pouch made of aluminium and plastic closed under vacuum conditions

B - Cilindrical can filled with 700 g of "chourico" and vegetable oil

C - Idem, but filled with vegetable oil till 1/3 of the internal capacity

€s preparation

From package:

Tigﬁ A =2 ?arkage for each ana}ysis_chomirgl or microbio%ogical

/P& B and C - 1 can for each analysis chemical or microbiological

EETPiFS from_al] over the product being studied were picked up acvorqing Lo.the usual laboratory techniques.
i > chemical analysis the product was ground and then a cutter with horizontal blades was utilized

SO

B
[

mogeneous paste was obtained.
s
— S
rcial characteristics (direct examination)
5 binding of the paste, firmness, modifications concerning the kind of package and general aspect
/ o emical characteristics (according to the usual laboratory techniques)
e ;?ter éon[eTt,.fat conten%, tiobarbituric acid index, acidity (oleic), T.V.B.N,, protein
Tﬂélgblnlogxcai cnaractcrlsyl?s (accord{ng to the_usual laboratory techniques)
Otal platu count of mesophilic, detection of coliforms, Enterococcus, sulfitoreducers Clostridium (spores)
coli, Salmonella and Staphylococcus aureus

=~

~ Comme
C\xJo-_‘-r’

-~

S different lots of "chourigo" were studied, each one packaged under the techniques already refered. After
oS they were storaged under the conditions expressed in our tables. Those lots were observed at the 6th —
and one of them was also analysed at the 18th ponth.
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