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a8 essential gelifying salt.

A

9]

starch potato starch of nutritional grade was used.

L
To evaluate the effectiveness of these two additives., a model
System of meat paste at the laboratory scale was used. For this

o e

bPurpose a light brine formulation was developed containing 2

sodium chloride, 9,3 % sodium tripolyphosphate and ©.,05 % sodium
nitrite. Dosis studied were the following: carrageenin 0, o.25
and 9.5 %; and for potato starch @.5 and 10 %.

o/
.’{\l

Brine was prepared manually following this order:
tripolyphosphate. sodium chloride. sodium nitrite. potato starch.
and finally carrageenin. The solution was maintained at a
temperature between 6 and & 2C throughout while the meat used was
cut from hams of hogs killed at least 48 hours earlier. Thev had
at most 19 % fat and were disk-ground at a size of 3 mm; they

were then homogenizeg manually and kept in cooling conditions
until reaching 5 oC.

Unce the meats were weighted and the brines prepared. ccording
to the schedule prepared following the results of the factorial
design 32 with replication of each treatment, these ingredients
were packed in 1/4 kg tins ( 300 X 204.5). Weight was 221 g (91

€ brine and 130 g meat). They were mixed manually. covered and
stored at 2-4 o(C during 24 hours. Afterwards they were weighed
an cooked in thermostatic water bath at 8@ 9C, until the center
Of the product registered 72 9C. Finnaly. the different variants
wer cooled 4n told water (2-6 2C) and refrigerated (2-8 9C) for
24 hours. After Such a stretch of time, weights of drained fluids
tor each treatment were taken and losses calculated based on
difference ang €Xpressed in percentages. Meanwhile the texture
was each variant wWas measured instrumentally in an Instrom
Universal Texturometer, model 1149 by means of penetretaion tests
wWith a 16 mnm diameter ball at a speed of 5 cm/min. From the
tigure obtained we estimated the "maximum penetration stregth",

which was eXpressed in grams as a measure of the consistency of
meat paste.

MATRIX OF THE "EXPERIMENT: FACTORIAL DESIGN 32.

o of Caprageenin % of rotato starch
Treatment X1 X2
1 ) (~;f')
2 .25 2
3 .50 )
4 0 5
: 0.25 5
6 9.50 5
i @ 19
8 2 10
9 2 ) 52 10
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Figure 2 shows the response suerface obtained'from ¢onsj§nepc¥,
uunflrming the quadratic effect for both ad@tlvegf Ou?é@dndlng
is for carrageenin a sligh curve which atta}pegrlﬁs mﬁ51mum‘
Consistency Qaiue in the mean level test?d LR R T I ?3P y?tato
Starch, however, the best consistency value was reached with ﬁhe
highest levéi‘used (10 %), confirming the non-linear behaviour
°f both additives.

CONCLUSIONS: Carrageenin in the leves used in th1§ study dic
nNot provide the textural and water-retention properties d?Sirec,
due to the effect induced by sodium salts that disrupted its
gelifying capacity.

' i i i ced
While the use of potato startch in its max1mum‘dosage ?id?k*h
bPercentage losses (0 %) and increased the con51sten;§ Z the
neat system, regardless of the carrageenin levels added.
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Table 1. Results of the asessment of , s a
consistency of meat pastes for each of the treatments o
factorial design (32)

Treatments Percentage 5 (%) Consistency

3

CO~NOO b W

(Yz)

890

(g)
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