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SUMMARY

Lo“ganiza de Pascua" is a traditional valencian dry-sausage. In this work, the influence of ascorbate and
°rb?tc upon colour and physico-chemical parameters (CIEL*a*b*, moisture, pH, residual nitrite level)
Studied, The colour parameters were not affected by ascorbate and erythorbate. The ascorbate and

Orbate usefu]] (for the time under study) is supported by the lower residual nitrite level left in the product.
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INTRODUCTION

g V_alepcian region (East of Spain) does not have a great tradition in livestock production, but it has a great
TSity in meat products, especially in sausages. Traditionally, the sausages and other meat products are
lated to slaughter in winter months, but there is an Easter sausage called "Longaniza de Pascua" that is
ar:sluned du_ring Lent with Alberique "Pan Quemat". The traditional method use the cold and dry winds that
i Prog : d}mﬂg this season. This sausage has several differences: its consum could be dried and semx-dned
%mpos‘jl:llon takes place in butchers shops, it is stuffed into small intestine sheep case "cordeta”, in its ;
P lla"l 1on beef or veal meat should be included. The growth of external flora must be avoid. "Longaniza de
Mowaq Meat composition has been changed in the last years, this was caused by the different meat prices,
4ys this sausage is absolutely made with pork meat.
to Study t};rh? aim of this work is the processing characterization of "Longaniza de Pascua” in a pilot plant and
€ influence of ascorbic and erythorbic acid upon colour evolution.

MATERIALS AND METHODS

Nganiza de Pascua” was prepared under commercial conditions in a pilot plant. One hundred sausages
0’2% € fOllowing composition were elaborated: 45% back fat, 52,49% pork lean, 2% salt, 0,01% nitrate,
. “CXtrose, 0,29 black pepper, 0,05% anise. These "longanizas” were divided in three batches: with
AScorbate (500 ppm), with sodium erythorbate (500 ppm) and control (without antioxidant).
Oth, X ‘h meat and fat were ground in a mincer (Cato 114) with a 6 mm hole plate, then mixed with the
Sub.. redients. Lamb casing with diameter of 20-23 mm were filled and each one tied with 20 cm in length.
mal}'si:;m]y the sausages were stored at room temperature (14-17 °C) and relative humidity (64-73 %). The
cﬁﬂtr()) a3 made with 3 sausages for each day (0, 1, 2, 3, 4, 5 and 6) and sample (ascorbate, erythorbate and
e, i.v Olsture, Residual Nitrite Level were mesured by ISO R-1442 and ISO/DIS 2918 standard method
Logwy o ely and pH (Ministerio de Sanidad y Consumo,1985). The colour parameters under study were: CIE
fOllow renotatmn (1976)(observer 10°, D-65 illuminant) L* (lightness), a* (redness), b* (vellowness) and the
Cva) ed CClaan: ratios: RS60/R500 (IN), R630/R580 (ITP), R650/R570 (ID). All of these parameters were
BMD by a Minolta CM1000 R Spectrophotometer. The statistical analysis 1R, 9D and 2V was made by
Ver. red. 9. program.




RESULTS AND DISCUSSION

Significative statistical differences were not found among three assays for lightness. This parameter decreas_"'d
during the whole process. This could be due to the dry process (Pagan et al., 1992). Redness evolution during
processing is represented in figure 1. The time is the only factor that affected a* (P<0,01). This could be due
to nitrosation reaction that provided the characteristic dry-cured meat colour. Yellowness evolution (figuré
was not affected by the use of ascorbate and erythorbate (P<0,01). But this parameter decreased with
processing time. This behaviour could be due to the microbial metablolism upon fats (Pottahast 1987,
Demeyer et al. 1986), and this is in agreement with other dry-cured meat products (Pagan et al. 1992, Gage et
al. 1992, Tajahuerce et al. 1994). The colour tone evolution leads to greyish/weak colours as can be observ®;
in figure 3. This is in acordance with the results obtained in "salchichén" (Gago et al. 1992). Reflectance ratio
IN was affected by the process time (P<0,01). This parameter decreased to 4 days. In this time, it had the
lowest value, this is due to the maximun rate of pigment nitrosation. Starting from this day the
nitrousmyoglobin retrogression took place. Reflectance ratio ITP only showed significant statistical differences
with process time. Differences in reflectance ratio ID were not found with treatment or time (P<0,01).
Moisture evolution during process time was significant (P<0,01), this is due to the dry process. The pH
followed a similar behaviour but, this parameter showed a slight decrease. This is due to the fact that sugars
added to meat batter were not used by microorganism, and made this product as non fermented dry-sausage-
Residual nitrite until the 4th day was not detected, starting from this day significant statistical differences
(P<0,05) with time and treatment were found. The control samples had the highest residual nitrite level, a%
the lowest with erythorbate. The decrease of this parameter in samples with ascorbate and erythorbate is due
their strong reaction upon nitrosating agents (Bauernfeind, 1982)

CONCLUSIONS

The colour parameters of the "Longaniza de Pascua"” process was not affected by ascorbate and erythorbate:
The behaviour of these parameters were similar to fermented dry-sausages. o

The usefull of ascorbate and erythorbate (for the time under study) is supported by the lower residud
nitrite level left in the product.

REFERENCES

-Bauernfeind, J. (1982) Ascorbic acid technology in agricultural, pharmaceutical, food and industrial
applications. In Ascorbic acid: Chemistry, metabolism, and uses. Ed. Seib, P. and Tolbert, B. Advances 1
chemistry series. American chemistry society. Washington. pag: 395-498

-Demeyer, D. L; Verplaetse, A.; Gistelinck, M. (1986). "Fermentation of meat: An integrated proceSS"-
Belgium J. Chemist and Biotechnology, 41, 131-139. -
-Gago, M. A_; Pérez, J. A.; Sayas, M.E.; Aranda, V. (1992). "Estudio de parametros fisicos y ﬁsicoquiﬁ:‘lcos
durante el proceso de curado del salchich6n”. Anales de Investigacién del Master en Ciencia e Ingenierid
Alimentos. pag: 305-320.

-Pagén, M.J.; Pérez, J.A.; Sayas, M.E.; Gago, M.A.; Rodriguez, A.; Aranda, V. (1992)."Chorizo: Colour
parameters evolution during ripening”. Proceedings of 38th. ICo MST, Clermont-Ferrand,563-565.
-Potthast K. (1987)."Fleischfarbe, Farbstabilitit und Umr&tung”. Fleischwirtschaft, 67, 50-55.

-S. Tajahuerce-Romera, M. J. Pagin-Moreno, J. A. Pérez-Alvarez, M. A. Gago-Gago, C. Pascual-Moreno
F Franqueza-Esteve, F. Loépez-Santovefia, V. Aranda-Catalé. (1994). Effects of tocopherol added to pap ;5
upon colour during chorizo processing. Pending of publication






