








calculation)(1). Energy was calculated by the Atwater
coeficients(6) (4 x protein and carbohydrates; 9 x ether
extract )

QUALITY ASSURANCE
We present the flow-sheets of three products for stressing
the Critical points (HACCP: Hazard Analysis Critical Ccontrol
Points):
CABECA DE XARA (SWINE HEAD CHEESE )

Splited swine heads

)
]
LT
Cooking —-——————————mm————— > Cooking
- broth
v '
Cooling at S50°C :
‘v H
%1 Hot boning 1
Y '
Grinding with a H
disk of 8 mm -
diameter i
Y :
Spices and herbs —-—---) Mixing (mm e +
v
Stuffing
Plast 1CCagings | (<~ —~ri<ritrtari— sty ) Press-moulding
Y tv
%2 Heat treatment in a ¥2 -Heat treatment in
water bath at 80°C water bath at 80°C
(SO0 minutes) (75 minutes)
Y 'V
Cooling in water Cooling in water
Y Y
%3 Refrigeration at 7°C %3 Refrigeration at 7°C
' v
" Demoulding
i Y
- Vacuum packaging
: e
] Dipping in water at 90°C
‘ for retraction of the plastic
'V v
¥4 Storage at 0-4°C %4 Storage at 0 - 4°C

HACCP: time—-temperature schedules
From 1 to 2 - Four hours

From 2 to 3 - Four hours
From 3 to 4 - Continous in line
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{ “MORCELA DE ARROZ" (BLOOD AND RICE SAUSAGE )

*1 Hardened, daily mesenteric fat ( lymph glands
enclosed ), bloody meat trimmings
Pre-cooked rice (microwave) fresh blood (uncloted)
]

v
Grinding
E
v
Seasoning —------- > Mixing (————————mn Fresh blood
]
]
'V
*2 Loosely filling up in fresh swine

large tripe (colon)
'
v
Tying
;
‘v
%*3 Heat treatment in water
bath at 80°C
'
Vv
%4 Air cooling at 10°C
i
'V
| Vacuum packaging

v
*5 Storage at 0/ + 4°C

HACcp :

*1 - Fresh from veterinary officially approved daily slaughter
freezing hardened to avoid plastification when grinded.

%2 - Wwhen tightly filled up sausages should burst in the water
bath.

*3 - Not less than 70°C for 30 minutes in the core and full
blood cooKing (test by needle puncture)

%4 - No more than 4 hours elapsed over the end of %3

S - From 4 to 5 - Continuos in line
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Results and discussion

The results are presented in anpnex 1, II and 1I11. These
'esults demonstrate that meats and meat by-products of low
Materials wvalue can be transformed by a simple technological
f”ucess, in traditional handicraft - like products, very
ﬁﬁEdble for the food habits of portuguese population and
Suitable for easy distribution, which is demonstrated by their
Stability for at least one month storaae at temperatures of
refy igeration

Conclusions

The industrial production in meat plants of three
?Ortnguese country style sausage products, "cabega de xara“",
mqrnp]a de arvoz" and "alheira” is a pratical way to transform
Wisance abbatoir by-products and low priced raw meats into
€Conomic gourmet conveniance products, gastronomic and
lleteticaly fashionable and suitable for today distribution
Practices.
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Annex 1 SENSORIAL QUALITY CONTROL

. Cabeca de xara (Swine Head Cheese) After production
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B. Morcela de arroz (Blood and Rice ausage ) - After
product ion
e L —————— - et
| Aspect i Colour . Flavour i Texture |
T I - e e
' iBrown chocolate} Pleasant :
i iWith rice grai-| Sui generis ! Firm :
. Dark 'ns in a coarse | aromatic \ sliceable)
, Gross igranular matrix; cumin/coriander, :
\ Sausages | : like : :
fom e DA SRR S SEEE —— S i SR SES THIS B E ZOK S B &
After 1 month storage 4°C unchanged
C. Alheira (Garlic Sausage) - After production
+ ________________ S . - S N g Sy ey S Sapp— B S — +
| Aspect { =56 ] oty i Flavour , Texture |
el T : { oo
: i Honey-1like H - .
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After 1 month 4°C unchanged
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Anne x II - MICROBIOLOGICAL ANALYSIS

- Cabega de xara (Sw
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C. Alheiras (Garlic sausage)

After 1 month
storage 4°C
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Annex [II - Chemical analysis
A. Cabega de xara (Swine Heads Cheese)
e T I, S SIS S A S +
- \ After production | After 1 mounth E
| | ' btorage 4°C |
| ] 0 -
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8. Morcela de arroz (Blood and Rice Sausage )

; kJ/kg
:"etabolizable —————
;ehergy kcal/kg,

After 1 mouth
storage 4°C

After 1 mouth
storage 4°C
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E- Alheiras (Garlic sausage)






