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nder; 4= moist (limp); O= spongy.
ink, 4= pale pink; 2= yellow pink; 0= dark pink.

ce; 0= unpleasant. )
aritmetical average based on the scores assigned and are reported in Tab-

c oduct quality, criteria was applied in which total quality index of a product (Ko) based 0
various individual quality characteristics (es. colour, taste, protein content, price, ecc.), that is Ko=£f"(
K1, K2, ... Kn are individual "n" parameters, qualitative and/or quantitative, of a pfodua'

adopted, proposed by Ivashov et al.(1991) in reference 1o

"

neric function of "desirability" was
meat product formulation:

n
Pe= N fd]l X 82 % dn

index and d1, d2, ... dn are decreased of diserability of individual parameterS
technical, sensory and economic measurements. In the case in point, these d-fun
scores in Tab. 2 purposely multiplied by fixed numerical coefficients. The quallm

ctd

reported in Tab. 3.

} , . : ot
was performed by utilising the statistical program "Statgraphics" of the Statist

relationship between levels of foreign proteins in the finished prOdUCt(M
index "Z" (dependent variable) was determined with the surface response
that describe the regression of the dependent variable (quality 1ﬂd€x)0i
taken two-by-two were calculated. These surfaces extend from three coor®
are located on the same horizonatl plane on the X and Y axes; whereas; “
the dependent variable, is outlined perpendicelary in respect to the plane. e
ion, these lines define the areas in which any two points (X, Y) can be determine™
he combined proteins that satisfy the value of a selected Z index.
THE RESULTS
obtained permit the following:
mortadella quality index based on pre—danerw1mod levels of protein use;
the areas and corresponding ranges for which the ilisation of a combination of tW
pre-determined quality index.
for the pairs of experimented proteins are repres ed in Fig.1, 2 and 3. In Fiﬂ-a‘&

1 diagrams of the isoresponse lines are reporﬁed.

rotein and caseinate are utilised simultaneously (see Fig. 4), it is possible to obser'e,
miting in that, to achieve an acceptable level of quality (value of 45), there use is 1im”
no technological significance.

ed as the level of acceptability because it was veried that the sample mixture (pfior
1ts

2ign proteins) registered a value of 50, whereas, the tests that achieve the best resu

that presented a minimum level of 45 (see Fig.7) |
tein 1s used together with the pig skin (see Fig.5), the use of the former cal %
of the latter to 1,4%. The diagram in Fig.6, which represents the use of caseinat€ an4

of pig skin use shows, at a quality index of 45, almost identical, whereas, the Cﬁ

; al
ingredient that has the least influence on the tot(f

powdered pig skin emerges as

ecting the final result, as can expected, by softening the meat and creating an 19
lways remaining within the tried percentages. It is important to remember that when fhes
gvide™

: a
teins tested, soybean and caseinate, avoid. this phenomenon. It follows that, t©° in

may form gelatin pouches, especially on the peripheral part of the casings.

pleasing characteristics of mortadella, it is appropriate to combine the pid 4

SF AT & Y 1L
of the two technologically functional proteins, soybean or caseinate. This mayf

permit the substitution of a portion of the fat normally to the it mixture to attain the desired S°
nd create a "leaner" product with the same characteristics.

; 3 - : h
arations such as mortadella is subordinate tO 2 o
10

the product claims and the comsumer demands. The results ohtaiﬂ@d6

tures, can be considered optimum as long as the following instruction®
¥

3 ; * i 24 g M " : i
and caseinate, when utilised simultaneously undergo a strong and rec1procal llaﬁ

combined use produces unsatisfactory effects,given the extremely low dosage and

wn

kin protein, undergo mino*
value of 1,4% for pig ®

protein and caseinate, utilised ith powdered pig

ctions and can be advantageous, achieving the sa
1,1% for caseinate and of 0,9% For the
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gn proteins, of the type tested in this study, as secondary foO(r
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TABLE
;nN_~i:_tERCENTABES OF PROTEINS IN FINISHED MIXTURES TABLE 31 QUALITY INDEXES OF MORTADELLA
W s 2 4 :
l (mixture) 1sP 300E ISP 333 CAB.EM& COT.8C.120 Test n® (mixture) QUALITY INDEX
SEeE 1 (%) (%) (%) (%) e
Vi = 1 40410
2 20,66
; 0,51 0,47 0,51 0,86 3 38,07
) 3 1532 0,42 0,46 1,26 4 23,94
b. * 0,46 1,27 0,46 1,26 s 9,24
s 3331 1,27 0,46 0,41 6 20,30
‘s 0,46 0,42 1,31 1,26 7 49,44
on = 134 0,42 1,31 0,41 8 50,24
8 0,46 1,27 1,31 0,41 9 26,67
(Kl, ~ 1,19 1,18 1,19 1,14 10 62,30
to 0 1,63 0,86 0,82 117 50,60
ct: 11 0 0 0,96 0,91 12 15,60
15 0 0,82 1,69 0,82 13 50,30
to ’ 13 0 0,82 0,86 1,63 14 18,33
14 0 0,87 0,9,1 0,87 15 44,48
1s 0 1,3 1,53 1,3 16 18,17
{5 0 0,87 0 0,87 17 50,70
15 0 0,87 0,87 0 18 26,53
{ 0 0 0 0
5 £he 18 o 1,63 o 0,82
nct¥
by
TAg QUALITY
“‘~E<3:‘URGANDLEPTIC EVALUATION INDEX 604 1
SRR RG R L T -
5t “\:::i':iktur-) ASPECT CONSISTENCY COLOR AROMA FLAVOUR
) N 50+ o . . [c] conTrROL samMPLE
g
1 v
G (1 2 2,1 6,8 8,6 9,4 8,6 40+
, Mé 3 6,0 4,2 0,4 3,6 9,0 .
p 9,2 3,8 9,4 i 9,6
on s 2,2 4,0 2,2 3,6 9,8 K 0z et T
{ 6 2,0 9,6 0,2 3,8 0,4 . )
‘.dy 7 2,4 7 9,4 0,2 9,2 J .
. 4 9,4 7,4 9,6 4,0 9,6 20 . . e
th v 9,6 7,8 9,4 4,2 9,4 :
] 10 4,2 4,2 3.8 3.8 4,6 |
n° 1 9,6 9,6 9,6 9,4 9,8 10 1 .
i 12 9,2 9,4 9,2 3,8 9,6
) 13 5,8 9,2 0,4 0,4 9,4 — 4 . . i s
9,4 9,4 8,2 4,2 9,2 .
R s 4 % o G- 1234567809101 12131415161718
1 5,8 8,8 8,2 4,2 8,6
1: 56 0.2 9.2 3.8 iy TEST N® (MIXTURES)
m Rt e TR
1 ’
’ . ’ ’ FIG..7 QUALITY INDEXES DISTRIBUTION
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use of soy proteins in the manifactt of ¢ typical italian meat productSfrW“
usages. Industria Conserve (1978), 53, 267.
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