


c o >  fr°m experiment #2 were subsequently used to calculate the predicetd a* values in fine emulsion sausages during smokehouse 
dillri }' calculation was applied to two different cooking cycles, corresponding to the cooking of identical sausages ( . cm a
d e v e l n ' 'Produced into the smokehouse at different times (Figure 3, temperature). Results indicated that, in bot eye es, co or 
inthf> Ped raPidly (cycle A, 40 min; cycle B, 30 min) at the product surface to reach its maximum value before color started to form 
cyciPtCenter (Figure 3, a* value). Color formation in the product core took much longer (cycle A, 120 mm; cycle B, 80 mm). In ot 
pasteu’.Core c°lor had peaked to its maximum value before the legal end-point temperature of 69 C was reached. At t ese times, 

r,Zation values were 19.8 min (cycle A) and 44.6 min (Cycle B).

^ fusions

The
'hathleSUltS of Ws preliminary study indicate that it is possible to describe color formation during heating of fine emulsion sausage by 
of a _matlcal equations that can later be used to predict the evolution of color during cooking. The results also suggest that completion 
and i!gUlar cooking cycle with an end-point temperature of 69°C guarantees that color is fully developed, both at the product surface 
c0tJ J  lls Centre. Additional work is required to refine our knowledge of the kinetics of color formation and to determine whether a 

ensive model can be developed, to predict the extent of color formation, as well as its rate.
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re T Kinetics of colour formation (a* value) during 

Heating of sausage slabs at constant 
temperatures (20-84°C)

sausage slabs

Figure 3: Evolution of product temperature and predicted 
colour during cooking of fine emulsion sausage 

(plain line: surface; dotted line: core)
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