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Table 1. Changes in Free amino acids concentration (mg/100 g d.m.) Along the curing process of saucisson

MINCED FERMENTED DRYING FINAL Signification
MIX (14 days) PRODUCT

Aspartic acid 6.32° 8.53¢ 16.70° 22.97° e
Glutamic acid 374.51° 493.90° 530.13° 886.85° g
Serine 8.27° 13.02° 16.24° 45.41° Rk
Anserine et 4.56 7.33° 66.80° 5
Glycine 18.16 25.99 41.16° 69.59° L
Taurine 43.50%0 20.09° 15.08¢ 81.92° 124
Threonine 4.93 11.07° 14.08" 34.11° e
Alanine 48.09° 148.06° 190.18° 216.354 e
Carnosine 63.18%° 13.95® 13117 206.26° i
Proline 10.00° 55.23b 68.80° 53.50° i
3-methyl Histidine “htid el 26.01° 23.60° Ay
alpha amino butyric i e 10.73 20.30° 16.26°¢ e
Tyrosinea 18.50° 39.81° 71.10° 38.14° i
Valine 22.38¢ 125.58P 198.80° 158.45¢ e
Methionine 9.65* 43.29° 95.07° 60.12¢ b+
Cysteine 88.09%" 67.37° 133.97 45.54* o
Isoleucine 18.84° 97.31% 169.59¢ 132.66¢ F e
Leucine 39.43¢ 221.47° 392.44¢ 305.41° %1%
Phenylalanine 21.46% 21.30° 57.76° 45.49°¢ it
Tryptophan 8.64 25.04 37.47 43.58 ns
Lysine 6.64* 6.29° 10.732be 34.04%4 ol
Total amino acids

(mg/g d.m.) 8.09° 14.47° 21,228 24.434 T

* The same superscript mean no significant differences (P>0.05)

Table 2. Results of lineal regression between some free amino acids and the time of saucisson curing. Amino acid (mg/100 g dry
matter) = a + b x lime (days)

Fig.1 Graphic representation of the different curing process stages in the space delimited by the two first rotated factors
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Amino acid a b R?
Aspartic acid 8.98 0.47 0.89
Glutamic acid 430 757 0.78
Serine 6.32 1.08 0.87
Glycine 20.45 1.45 0.95
Anserine 1.3 2.03 0.83
Threonine 6.06 0.79 0.89
Total aa (mg/g d.m.) 12.87 0.38 0.75

R® = delermination coefficient

*
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