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From these measurements some parameters were deduced
Chemical ¢ ieters calculated on sample in toto
Pr; % = total protemn content , in percent

Cl; % = total collagen content , in percent ;
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The third type of product is the most correctly classified: the only SB recipe (swine and beef meat mixture) ®
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CONCLUSIONS
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All the compositional data collected on typical mortadella formulation diffused in our country , were mter.prete
with Discriminant Analysis . With the aid of the two canonical function : F1 , correlated with meat Pm,[ems
and F2, correlated with water content , we defined a plane, which can be used as a map , where it 1S casier 10
check the products for their quality in respect to the use of the single chemical parameters . —
Substancially the classes identified correspond to the information given on the label (in other terms the Si.w,
1s less confused than expected) , although this cannot be considered sufficient . not clearly related to qualtl
standards and must be substituted by more precise indications. These two canonical functions may be use
fierent compositional parameters for their efficacy in the internal quality planning
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functions defined by DA must be considered as an important contribution to the complete caracterizatio
pical products
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