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CQN Imemlediate Moisture Meat Product - "Salpicio" -Processing and characteristics”
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Qhang MMARY= "Salpicdo” is a traditional smoked sausage, produced in the northern part of Portugal with three different types with
Cal

b] it X ! L {
]()Qal © Cut of raw material, seasoning and curing time. The finished product composition estimated on 273 samples achieved in the different

Progy,

Yy Cers show that "salpicdo" is an IMF product because the low aw (0.87 £ 0.09 - 0.83 £ 0.05) is the main factor responsible for its
Y
(

Wit ! : : ; :
iy, hout T€Course to refrigeration. The different technological process reflects some differences on chemical and microbiological
Cteﬁs .
Hics, The variations inside eich area express the personal distinction of producers.
ct 1 X , 4
The 3 Obacij); are present in higher number (7.9 £ 1.90 - 9.6+ 1.23 log cfu/g) than Micrococcaceae (1.7 + 1.34 - 4.48 £ 0.70 log cfu/g).
OMip- ) o .
Minance of lactic acid bacteria makes possible their use to improve quality and safety and extend the shelf-life of this meat product.

I
%: Traditional meat products are still made on the basis of tradition and empirical experience.
pon mong the various types of meat products, salpicdo is a kind of large sausage (x50mm of diameter), produced in the northern region of
*ured with smoke, varing in composition, spices and technological process according to the region. This sausage produced in the
Onthg i highly appreciated by consumers

© Momeng the small local production isn't enough for the increasing demand for traditional meat products.
) Objecu\,e of this work was to study the processing and characteristics of "salpicao" near the traditional producers. The following

S We : e ; i y
g, '€ Studied: ay, pH, moisture, protein, fat, ash and salt (NaCl). In addition plat counting for Lactobacilli and Micrococcaceae were
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4PPropriate media.

3

ar
Of b,
IS Sty
Y Was sponsored by Co-ornination Comission of North Region (CCRN).

MAT
ER;
4 Vi MQm AL ang METHODS: The technological process was discovered by direct inquiry from the traditional producers of Trds-os-
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gy ®egion *
The
3“()& h:7 Samples Studied were obtained from different local producers and consisted of one or two pieces of "salpicdo” weighing 200-
“i&m ODDD Vas measured with an crison pH meter model microph 2002, in the water extract. The aw was determined in a Rotronic
| i&ble: TapTe. Moisture, fat, protein, ash and salt content (NaCl) were determined according to the A.O.A.C. procedures (1975).
R ells OfLaClobac[l[i and Micrococcaceae were counted respectively on MRS (described by Ribeiro et al..,1967) and on manitol salt
%is of e incubated 3 days at 30°C.The Student-Newman-Keuls test was used to evaluate the significance of the differences among the
REprOduCIion.
\
Dr%emm. According to the technological Figure 1 - North of Portugal, the three areas of production: A, B and C
%hangea 1 *piczo" exhibit, in this region, three diferent types with
pre On raw material, seasoning and curing time (Figure 1).
i § Piecuced 'n the Mountain area of "Mardo - Padrela" consists of
garht a Pork oip, weighing about 350g, matured with salt,
lvmmedialely i during 8 t0 10 days. Some producers put paprika
L\Q}IMQ before, R el S
d g1nto gross pork gut. The drying effect was

y Smol:
0
Chep ¢ King for several
e
3 ) Af[er . .
% for that the "salpicdo" was stored in a fresh store-room for one or two months and put into olive oil to prevent over-drying and

e Sumrner.

days in a traditional smokery or above
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Type B produced in the moutain area of "Montesinho" extended to the south near the Douro river. The raw material is also Pork t:olu §

small portions (+ Scm of lenght). The main seasoning is salt, garlic, paprika, wine (red or white), with added water if the wine is 00 omﬂ} 1

and optionally bay leaf and orange peel. The curing time of this type is about 3 to 5 days. The mixture is stuffed into gross pork g if | o

pieces with + 50mm of diameter and 300g of weight. The drying effect and the ripening time resembles that of type A. p |
Type C from the area of "Planalto Mirandés" makes use of the same raw material and cut as type B (pork loin in small pieceS)' g Cﬂ[‘m“

time with salt, garlic, water, paprika, bay leaf and optionally orange peel and oregano, is only 1 or 2 days. The stuffing, the drying o

the ripening time is resembles that of type A. )
On the interface of two types with different technological processes the change is gradual, so it’s possible to find two areas D¢ o

and B-C where the producers utilize the technological process from one of the limited area. ‘
The chemical composition is shown in table 1, and the results of plate counting microorganisms are shown in table 2. tf”‘m‘
The mean values found for aw (0.8740.09 - 0.8340.05) permit the classification of "salpicdo" in the Intermediate Moistur® Food C:m@r |

(Leistner, 1990). The pH mean values of types A and B were not significantly different. Type C presented higher values than ! g |

probably because it lacks wine in the seasoning. dB-W: |

: = ; ot 1 : s fligh by 2 A?
For moisture no significant differences were observed among all the types of "salpicdo". Protein and fat, were similar for - o

e, . ; he P
type C was significantly different from the others. The salt content was significantly different for all the types; this reflects !
0
(38

13
»

Add
distinctions of the three areas, with different curing time and level of added sodium chloride. The salt content of type A and B

-4.98 + 2.14) present mean values similar to those of French or Spanish dry sausages (Durand et al., 1970; Serrano Moreno; 1979)

Table 1 - The approximate composition of three types of "salpicdo" ‘

Type N°of aw pH Moisture  Protein Fat Ash NaCl bﬁ»" |
%  samples % % % % % 068 o
= , : n
290,877 522 0033196 B2.088 0007 LSS DRI G 80 Type C exhibit high salt conten* Y 5 v
A 72 o 114
3 ; e Wit 5
S 0.09 0.29 12.06 5.01 14.96 2.33 2.29 1.69), reﬂectmg the short curing time g va]u(
he ¥
% 2 % o . dtot A
X 086" 528 3309 3323 2508 633° 4.98° addition. The ash content is relate 1
B 126 ; v OB il
84" 0:07 0.28 9.26 6.54 9.35 2.23 2413 according to the amount of the sodiu™ ) exh‘w
15
met™
% b b 2 b b seasoning. Some of the studied PA™ A
X 083° 5747 3481° 3495° 2123 827° 667° qual P
C 75 variation reflecting the different indiv’

s 0.05 0.39 7.09 4.92 8.91 1.64 1.69
a, b, ¢ - means followed by similar letiers do not differ significantly (P> 0.05)

cé‘
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Table 2 - Lactobacilli and M“mf Sﬂ] cw"‘

cfu/g) in the three t
Type Noof Lacto

Lactobacilli are present in a higher number (7.9£1.90 - 9.6£1.23) than Micrococcaceae samples lo f;: »
(1.7+1.34 - 4.440.70) in the different types of "salpicdo". The predominance of Lactobacilli A 25 X 71.90 l'}i
is similar to the results presented by Liicke (1986) in German dry sausage or in Spanish i '7h ;va,
sausages (Mendonza et al., 1983). The lower level of Micrococcaceae is justified by the B 47 ): ?1;:06 7;,
adverse effect of smoking and the lack of oxygen inside the "salpicao". - 0.6° ;

The organoleptic characteristics of the three types of "salpicdo" were considered normal. i 15
S
i3 sim
The taste and flavour were pleasant. However, a few samples were eliminated because of a, b, ¢ - means followed "53;
differ significantly (P> 0.0
spoilage or uncommon organoleptic characteristics.
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Ype i3 . : : o ;
r Pe A had a specific taste and flavour caused by the wine and garlic and by the seasoning and curing time. Types B and C were quite

ono” \'lmil
| &t
W ‘ ® Paprika give them a special flavour and intensify the red color. Type C presented the most salty taste.
p
Qy
| thy ing CLUSION S: "Salpic@o" a traditional smoked sausage produced in the northern part of Portugal present three diferent types with
| ab]e
p Cut on raw material, seasoning and curing time. The technological process reflects some differences in the chemical and
oV 1()]0
y T Bical Characteristics. Some parameters with individual variation reflect the personal procedures of different producers.
¥ hig
| e tradlllonal meat product can be classified as an Intermediate Moisture Food (IMF) because the main factor of its stability without
Ianon 1S the Jow v
" W he
pﬁs : P T®dominance of lactic acid bacteria with their potential to inhibit the growth of pathogenic and spoilage microorganisms makes
1 1[ es
1 R for using them to improve quality, safety and to extend the shelf-life of this meat product.
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