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SUMMARY

3 m}:uq;;]‘ldmil,\' 0'1' fat and .\';11[ in a diet 1\ of concern to most health- ru‘nd 1"1‘Inessjcon.xcious consumers. The
it 1“-5”)‘ 18 dcx‘glnpmg pmd.ucts \}'1[}1 low-fat and salt content. T'he aim of this reseurrc‘h is to show
Cits u-gudls roblznncd in a new line pt'curcd and aged ‘}cw\\‘—fzil lowisalt plgﬂ)@dl products. The raw meat

® of "Ca\f . \'mk ”pr.OdUCIHIOIVIV jclm'r;lcte.rl'\t”}c,\. thﬂe comen”t of m_m:x'ture.‘tvz‘n), protef.n “;u‘]d salt, ‘tlhc Cal“onc vulu?’
% re»dreCcm; Milano", .(uccmmrmio and "Bologna sal‘aml and of Iancetla', Capocollo” and L:(.)mbniuo
it i POr‘t\eld, Compared mth. the ord'mar_\" products, the fat .zmd salt content is greatly reduFeq. 1.heretorc',
=2 rp;)ss'xhle to pmduge hlgh quality pigmeat products with a low-fat low-salt content. This, however,

quire long €Xperience 1In processing.

18

NTRODUCTION

are dayls consumers are not only 'i‘n[c‘rcxte‘d in quality products \xhi\ch taste good and are corn\\'cnicm [?ut
of f. $O Concerl‘wd with the nutrition, safety and \\'hx»]g’xﬂﬂ]fﬂ@.\.\' of th@ food they consume. The qu%mm_\
In a diet is of concern to most health- and fitness-conscious consumers (Biton, 1991: Egbert

00 ks : : e« B &
‘epd ‘Onsumption patterns have been changing in recent years. Trends indicate a shift from visible,
““Parable T ¥

a

DORE. . L consumption (butter, o0il) and a decrease in the intake of high-fat animal food such as beef,
‘he‘ Pigmeat products and cheese (Lambert, 1991; Severini & Dominici, 1992).
t¢ed for fat reduction in the diet has been further emphasized by the recommendations of the

Merican ¢

t ancer Society and American Heart Association to restrict fat-derived calories to less than 30%
Otal cq] :
C

oric intake (Egbert et al, 1991).
¥ Léxp‘)“\e to the increasing demand for products with a lower fat content, it is essential that the meat
“an‘s”}’ develops low-fat products tailored to meet the needs of these diet-conscious consumers
gle)“Danysz, 1991).
. OWever, the
dng Mouthfee]
Speci

removal of fat from meat products requires a fat replacer providing the flavour, texture

of fat in the finished products. Many replacers are available and are principally composed

ally processed oat bran or iota-carrageenan, with a blend of flavours and seasonings designed to

the flavour of different reduced-fat products.  Replacers have been developed mainly for

S Which are to undergo cooking, such as ground beef (hamburgers) and pork sausages. The results

the -‘eunlie xznisfactor_\'.. since lhe.rc are no differences between low-fat a'l‘]d lordinaryﬁpmducls as concerns

.. Oy and physical properties. (Egbert et al, 1991; Pszczola, 1991; Taki, 1991: Tjomb, 1991).

\‘“ Teplacer has not yet been used in aged and cured pigmeat products.

I{OW:V]:]I’]C rgduclion of fat would be lhc‘mo,\t efficient method of 'producing 10}&/—f:ﬂ cured producls:

; ﬁsor the flavour, xgtmew and texture of products such as cur;d pigmeat, §al‘am1. and Bolo}gna salami

ic e }Tt‘la[cd to the fat content. Bc‘.\'ld%‘.\‘ (he presence of a certain amount of fat is needed in order to

rhuﬂm‘je best results (Romiti et-al, 1980; Taki, 1991). Mo :

reparag't‘ the _mod industry has to make several changes in its product l‘mgs uf\d/or mc.lhods‘ of

Th ivl?n' ngmg both consumer concerns and the products t)’plca.l characteristics into Con',\'lderal{&‘m.

mea‘eﬁ‘OCk industry has c.h.angcd its .teedmg :,i.nd management practices to produce leaner amma?s. T'he
Industry must modify production techniques by choosing quality carcasses and cuts of meat,

Majn, . €W compositions and changing the curing and aging processes (Taki, 1991). The aim is to

traditional product quality in low-fat pigmeat products.

Digl e;:carch was carried out to show the results reached in a new line of low-fat and low-salt cured

Products.
Ma

Som]eERlALs AND METHODS

ang Cur:(]jds of sulgmp(‘ga,\'ureccm' SZIILIIIIIII, 'A\h'l';mlx’\ sal‘z‘iml, cacciatorino” salami al.ld 'Bqlogna salfum),
and aged pigmeat products ("pancetta”, "lonza" and "lombetto") produced in an industry of our

: considered in the following investigations. The reduction of the fat and salt content is

*~.._ ° 'Mportant in these products. The raw meat cuts utilized and some production parameters

-
— >
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Ca

(grinding type; natural or synthetic casing; diameter; salt percentage added to the mixture or used f‘i
dry-curing; agingperiod; percentage of weight loss during aging) are reported in Table 1. The raw mei cor
less than “BTh
at 16# The

beg

cuts, closely trimmed of fat, came from lean carcasses. The salt used was up to 23-25%
ordinary products. The final aim was to reduce fat and salt content in the finished products by
10% and 1%, respectively.

[ra(

meat cuts and some characteristics of the low-fat low-salt pigmeat products cons

able 1 - Raw

usj,

}\x
hig
fr()]

Ne
Moisture, fat, protein and salt (NaCl) content were determined using AOAC methods. on]
The caloric value was determined as indicated by Osborne & Voogt (1978).
Three samples for each kind of product were analyzed. RE

RESULTS AND DISCUSSION o BI
Average content of moisture, fat, protein, salt and caloric value of salami and other cured g
products are shown in Table 2. CA

TABLE 2 - Average composition and caloric value of low-fat low-salt pigmeat products conside

FA

I()Tl

A0+
40°,

g Y

LA

s oM
e y g igd
Table 3 shows the composition and the caloric value of some ordinary salami and cured aged EL LA
products. The fat percentage of the products considered is 10-15% lower than ordinary pmdll

X : c
reduced fat content leads to an increased percentage of moisture and protein. )3

" » : Py~
TABLE 3 - Average composition and caloric value of some ordinary pigmeat products. /'dl/
T - : gy i y g
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Compared with the ordinary product, the composition of low-fat Bologna containing only =2% if""l’ anj,
262 Kcal is very innovatory. The data show also how typically fatty products like "pancetld g5

) : . : ) -
rolled belly) may have a highly reduced fat content, without losing its flavour and sof!

Do
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0 ..
nig\ Cg:f:rf:)”\o” ‘wwd and ;}gcd ncgk. muscles) ;md‘ "lombetto” (cured and aged loin) have a very low fat
| I3 The Sahkk\?mp(md .cxclu\nel_\' of intramuscular fat. ‘ 4
el The ChOicomgnl of these pmducp al.so pm\'cd-to be lm\c.r than in 0r<ﬁnary produ»c‘ls‘ : 4
i moé'ef'(jt leaner meat cuts is of utmost importance in reduc'mg fat content. T'he aging condition has
[radilionall 1ed ;md‘ the time reduced to prevent excessive hardening uAnd \\'C»lgh[ l.o,\'s and to preserve the
.4l taste. These parameters are strictly dependent on the moisture/fat ratio.
u[msﬂ‘glt"aﬁion of the process. 1s also rcquiryd by the reduced content ot: salt, usgd not only for flavouring
o0 regu]ar\ ’ as a preservative. Ihe. control of pH and ay trends is particularly important to guarantee a
0/ The s aging process and inhibit any pathogens. , ‘ : . ‘ :
‘Tetai] *C.Of SCICCICJ and closely tr;mmcd meat cuts -m]pllc,\ a rise in production cost. N;\'crtlxclcxs,. .[hc‘
perCemF;“C@ IS not a great II]L!Y»l\'L.‘llng concern. As is demonstrated b\y the penetration index, a Tl\;!‘ng
i"dustryge.OT consumers are willing to spend more for healthy 410\\'-131 product-s (Luﬁmber.l. 1991). The
USing lhenmndgcmcnt may panl_\"rccmcr production cost by planning a parallel line of ordinary products
more fatty meat cuts of less value.
:
|| YONCLUSIONS
dready mentioned, the characteristics of the meat are of primary importance for producing low-fat
A\ from ;LT“‘?' products. The pigmeat u\c-\i-rnu\l fl;l\c an adequate content of intramuscular fat and come
'Theref() n tiilrc.u.\\c\. .\\Hh a low amount of back fat. Ty : . : ‘
| f€, it is possible to produce low-fat pigmeat products of high quality, without using fat replacers.

Nevery . . i i :
on] heless, both know-how in the aging and curing processes and certain meat characteristics which

y T &
long experience in this field can ensure are required.

REFEREN(,‘ES

7 N'M., 1991, Allegement de la teneur en sel des aliments. IAA, 108, 161-162.

CARN
NRNOVALE g,

! : & MIUCCIO F.C., 1981. "Tabelle di composizione degli alimenti". Istituto Nazionale della
ut“Zl()ne I T

Roma.

2 Te RT w. R., HUFFMAN D. L., CHENC., DYLEWSKI, D.P., 1991. Developement of low-fat ground beef. Food

C
hno, 45(6), 64-73.

il FAC \
ho? Q N \
Vi |()r0 [\l (1..

ol FURINI M., 1982. Metodo di preparazione di pancette arrotolate cosiddette "dolci" ai fini della
] dl0rizzazione annonaria. Industriec Alimentari, 21, 879-883.

}-’.F[DA :
; NZA F., VERSIGLIONI N., 1989. "Tabelle di composizione degli alimenti". Idelson, Napoli.

2 LA
“AMBRER
il BERI JL., 1991. Les consommateurs et les produits «allégés». 1AA, 108,154-157.

g

f LANGy &
; QLEY»D:\.\‘YS/ P., 1991. Allegations santé: que faire?. RIA, 461, 32-35.

OSB
BORNE Z \ .
i RNE D.R., VOOGTE P., 1978. "The analysis of nutrients in foods”. Academic Press, New York, 239p.
“LA .
bdg, n’\-' PEDRIELLI R., MONTUSCHI M., 1982. Uso del test di compressione per lo studio della consistenza
‘Ortadella italiana tipica. Industria Conserve, 57, 272-274.

P
S(C7
Foog - LA D.E., 1991. Oat-bran-based ingredient blend replacers fat in ground beef and pork sausage.
g1 echn“l-- 45(11), 60-66.
Rly
: [nduﬁtr' L., FERLIN M., POMPEI C., 1988. Caratterizzazione e differenziazione di prodotti di salumificio.
il o ‘® Alimentari, 27, 609-616.
A OMe
T()duZm » MAGNANI U., BARALDI P., 1980. Le esigenze dei salumifici e loro rapporti con le tecniche di
,% € suina. Industrie Alimentari, 19, 570-578.
‘l[ ‘J xE\/}
"l an: | CRIN iz
o d“lmulc ‘\: M. & DOMINICI S., 1992. I grassi e le attuali tendenze sulla qualitd dei prodotti di origine
i Settimana medica degli ospedali, Spoleto (I). In press.
T
G
8 G. ; j
D Xpecy, H., 1991, Functional ingredient blend produces low-fat meat products to meet consumer

(ldll()n\_ I

‘0od Technol., 45(11), 70-74.

La charcuterie s'allége au Canada. RIA, 461, 40-42.

iI8th ICoMS1 Clermont-Ferrand France 1992 1149






