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! ‘QMMAR‘= Us

| aiy ing physico-chemical, spectral and organoleptical methods research was done
8

o ment of complex flavourings' (CF)ensuring intensification of meat and spi-

%y 0} The uge of CF for sausages made possible to exclude from formulations mixes of
Crad s o
adltlonal Spice
S

tabl S and ensure well-expressed aroma and taste of products. It was es-
1sheg
T, Yhat CF contribute to development and stabilization of cooked sausages colour.
) .
Ugq UCTIOT: Development of new meat products of increased nutritive value with the
0

-

br ;
Otein Components of animal and vegetable origin demand enriching of technology

ecti
Rin e flavourings, ensuring specific pleasant taste and aroma of sausages and hams,

8pic
Dass J aroma, smoked flavour, etc. Earlier we developed spicy flavourings (SF) on the
&sls ]

e ; s 2i2t - : : > g
te Ssential 0ils composition obtained from native carriers which are by their tas-

Lo
. na adequate to mixtures of dry foreign spices traditionally used for cooked sau-—
lay,
facture. Besides, food additives were developed, possessing meat flavour (MF)

d g
Brough products of Maillard reaction(Solntseva GeLe et al.,1989; Timozshuk I.I.
' 138y,
The .
alm
ﬁbm °f the Present study was to develop complex flavourings (CF) reinforcing meat
rang
with
difpe
) T
Oep of ent Organoleptical tints, makes possible to widen their practical use in a num-
prOQuCt group

U

X ATERIALS AN

011% 4 D_METHODS: Experimental material was SF developed on the basis of essential
L8pe

“%ked TSed on dry carrier, the latter consisting of ingredients traditionally used in

a the Same time creating taste and flavour of real spices. Development of CF

Saus
nalsDi i formulations. SF in a powder form was used instead of mixture of traditio-
Ce
th

8
g black bepper and allspice. Besides, enhancer of meat flavour(MF) was studied,

Ong ...
el i i g

Regy %8 in g dry form and obtained as result of Maiilard reaction of hydrolysates

gy,

0

u
Stry bY-products(bones, spleen,etc.) with monosaccharides and addition of

‘Cont v
a
O8g 1ng compounds,

ibil.
it
at J of g and MF combination was studied in order to reach complex flavour ef-

us
88¢ manufacture.

fect
N
Sp)
] of
N Cooked sausages were prepared according to the following scheme:

; Co
mlx ntr01

OF yy

0 ack

s Pay may Pepper ang allspice; N2 - the same that N1,with addition of MF (0.3% by weight
Srial).
]

= made according to existing technology with the use of traditional dry

N3 - instead of traditional mix of spices SF was added(0.15% by weight
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of raw material); N4 - with the use of SF (instead of mix of spices) and MF at the &
level as for samples 2 and 33 N5 - the same as N4 but SF and MF dosagew were reducedh

two times.

Assessment of quality characteristics was done by sensory methods with the help of

trained panelists(n=9) using 9-point hedonic scale, according to the following paras®

appearance, colour of the cut surface, taste, aroma, consistency and total acceptant®

re.
i
Colour characteristics were measured using "Spectrotone" calorimeter of the "CieLaLb
system in spectral range 3%80-720nm; "L", "a" and "Db" colour coordinates were also dew;
mined.

RESULTS AND DISCUSSION: Resulys of the study are given in the Table.

4

As it is seen from the Table, MF addition to formulation of sample 2 improved ite "
te as compared to sample 1, without significant influence on colour, aroma and conﬁﬁf
cy. Sample 3, where dry mix of spices was substituted by SF, received high score fofy’
quality parameters.

SF improved colour, taste, aroma and total acceptance of the product. The use ofs{
and MF in combination in samples 4 and 5 showed reinforced effect of the two flavomﬂ?
however, sample 5 was assessed higher by organoleptic characteristics and total accﬂf
ce. We should note good correlation of organoleptical assessment with instrumental 6?
rement of "L", "a" and "b" spectral characteristics.

Table: Quality characteristics of "Stolovaya'" sausage with complex composition of
spicy flavour (SF) and enhancer of meat flavour (MF)

N° of Type of samples Amount Organoleptical assessment, Colour coordﬂfé
sample of flavou- score in Cielab 5%
ring per
100kg of co- aro- tas= con- to-
uncured lour ma te sisten- tal i a
raw mate- cy
rial, &
1
T Control - 6.2 6.6 6.1 6.9 6.6 66425 11,96
2 Test with MF 300 6.5 G eSuRN 750" 106,69 6.6 6640 12409 )
L Test with SF 150 841 sy Ay R Bl P 7,5 65.1% 13.46
4, Test with SF and MF 150 by : s W
* ‘5 7'3 7-0 . 6 06,] /1205
and MF 200 53 2
5, Test with SF and MF 100 "
24 8.0 7 B2 B2 W 86 66425 13407

: ; )
Comparing results of aroma, taste and colour assessment, we could drive conclus*

¢
that combination of MF and SF at optimal level of addition (used for sample 5) i8 thﬂ

W
al

v
most perspective for use. In this case flavouring dosages were reduced two times a8

pared to their level of addition when they were used separately. i

. . 5 j
The obtained results evidence about synergistic effect of FS and MF, and that w
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en 4
ing : " i L.
O account in process of development of compogex flavourings, ensuring specific
q8te
ad aroma of sausage items and improving colour formation.

The
o est effect of CF is achieved when they are used for manyfacture of meat products,
Dtasy s
s Alng proteins of animal or vegetable origin when compensation of taste and aroma
Beedeq

The
Study of crs also showed that they ensure products with bright stable colour. This

S ¢
n :
ected with availability of essential oils in CF composition which contain natural

L o P

wfIOdeants’ inhibiting oxidation of pipids and consequent oxidation of heme pigments
Deat System,

Igvizizzizory mechanism of heme pigments due to antioxidants of essential oils could be

Iﬁ@istrat.hrough Spectrum of colour reflection on the cut surface of sausage items, using
P, 188 spectrophotometer SPh=10.

test s ihOWS Spectrum of reflection (fragment in the range of 550-750nm). Spectrum of

Dical e Prepared with CF and containing essential oils (samples 3,4 and 5) had a ty-

1o
ok of o curve, differing from spectrum of samples prepared without essential oils

Saq
Dles
S 1 ang 2), this correlating with organoleptical assessment of sausage colour,

Sy
pleS
L 214 ang 5 showed the best colour, well-expressed "pure" taste and flavour.

lhus

mech :
anlSm of eff . . San s 3 s .
Stﬂbi X ect of spicy flavourings, containing essential oils, on formation and
J

' With the help of spectral analysis, the working hypothesis was proved about the

zats
lon of Sausage. colours,

%

60

OTPAXENUE
-
o

P -
TL_{L
y 0 U s 600 650 #00 A
F.
1841 Colour reflectance spectrum of sausage samples surface.
1 = control; 2 - MF added; 3 - SF added; 4 = MF + SF

added(300/50); 5 - MF + SF added (150/75) «

CONC
0y
Youpy Iy

ox On thé basis of physico-chemical, spectral and organoleptical studies,
avOl.LI" r
brigh 10gs were developed, ensuring well=-expressed specific taste and aroma,

8t
It W able colour of sausages.

as
8n4 estab 2
Dl%es, tragy lished that the use of CR can completely substitute mixes of dry tropical
Uy lon
&q 4 . 4lly used in sausage formulations. It was shown that SF should be better
g lsage
8% flavo g Danufactured with animal and vegetable proteins where reinforcement of

18 neeqeq,
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Optimal dosages of CF were determined with the account pf synergistic effect of uF
SF.
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