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BACGROUND Ry
p
Quality is becoming a increasingly important marketing factor both for producers and consumer and intefestThg s
establishing quality characteristics defining each specific product is an interesting topic (Barreto et al., 1994) 259y
interest has also an additional point that relates to maintaining the specific characteristics of traditional products auirié\ Rl
important part of the whole world culture. The evaluation of normal characteristics of traditional products is a re%n’iré b
previous study to be done before introducing any intended improvement in technology, as may be to obtain the pest .
conditions for traditional sausages produced by Mediterranean countries, the main objective of DRIP project. Oy
l

i
“Salchichon” is one of the most important traditional meat products in Spain. This specific raw dried type of raw sausage, mad.edc’
pork meat with added salt and a small amount of spices including whole pepper as a distinctive characteristic. It has been © ) ot
some interesting studies (Astiasaran et al., 1990; Beriain et al., 1994). This sausage can usually be elaborated in differen

diameter and there are not clear references to differences in specific characteristics due to this factor.

OBJECTIVES

[8
This study aims to present the chemical and sensory characteristics of commercial traditional salchichon in both small and ?
diameter elaborated from the same basic mix. 3

METHODS ; N
; : la?
Three pieces of each one of three different lots of salchichon, produced in a local industry, of small (3 cm) case diameter andalysé

(11 cm) case diameter, both produced from the same initial meat mix, have been analyzed for chemical characteristics. Ar;aysﬂ %
were performed on freshly prepared sausages, at the middle of the aging process and once ready for consumption (after 1 0|y9"

small sausages and after 24 days in large diameter sausages). Chemical analysis included raw chemical composition, pro eusir'.1 N
index (NPN %) and rancidity index (TBA values) following the Ockerman (1987) methods, D- and L-lactic and Acetic acl sereno' ‘

Boerhinger enzymatic procedures. Both types of product were sensory evaluated using a hedonic scale and a consumer pre 1N

panel.

RESULTS AND DISCUSSION I

: : e ; ) : 65 |\

Table 1 includes chemical characteristics of the two types of salchichon at the three times of the aging process. Table 2 lf‘dud }

the sensory results in final products. R

X

|

U
Results of moisture content were quite consistent and similar in both types of fresh sausages. Moisture content was re‘fnme
significantly in both types of sausages during the first half of aging. There was a higher reduction in small diameter sausages' ot ‘r‘ N
second half of the aging period there was a further significant reduction in moisture content in small diameter sausage® _ O
reduction was not significant in large diameter sausages. As a result, although large sausages had a larger period of agind

= <

moisture content was higher than in small sausages. 9 3
i
s o8 . . ‘ ing® |
Consequently with moisture reduction there was an increase in salt, protein and fat content in both type of sausages during N
The final salt amount was higher in small diameter sausages. y I A
T

. the
Rancidity index presented a high variability among samples and consequently, there was not a significant effect of aging in’ °
values on both types of sausage. " N
Proteolysis index (%NPN) increased significantly during the first half of aging in both types of sausages. The proteolysis Wals v
higher in small diameter sausages. It seems that proteases would find a better environment in this type of product, proba y
its higher salt content.
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I| The
'NA‘ Beria?:STWEd results in general agree with the chemical characteristics reported for similar products (Astiasaran et al., 1990;
etal, 1994 )
| The . , : ey
ol in ansensow analysis performed in both types of product did not present any significant difference between the two types of product
| Y Ofthe evaluated characteristics.

o
- | "NeLusions

ARa -

Sp:ie d'?meter influences significantly final chemical composition of Salchichén, the most important traditional meat sausage in

O n inal m_oistur_e content was higher in large diameter casing products, having a larger period of aging. Sodium chloride

Signiﬂc Was h_lgher in small diameter sausages. Fat and protein content were also higher on small diameter sausages. NPN was
‘ Qhemi antly higher in small diameter sausages. Production of short acids was similar in both types of products. In despite of the
al differences, both types of sausages received similar rating in the sensory evaluation.
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tblg 1.
b Chemical characteristics of SALCHICHON during aging Table 2: Sensory characteristics of Salchichon,
1 epending of diameter.
i
,I;Sef‘ SMALL DIAMETER LARGE DIAMETER DIAMETER
,yS‘,[ 05 FRESH | 7 DAYS |14 DAYS| FRESH |12 DAYS |24 DAYS . . SMALL [ LARGE | Sign
JW?; %URE MEAN 52 26a 43.430b 3549¢ 52583 45.810b 41.170b Easiness of casing removal 4,73 4,05 NS
”ﬂé W=D | o5t | o7 | 335 | a4 | 277 | 176 EaI a”t‘°””t g'gg ‘2"8; r’jg
Tl y' [VEAN] 227% | 2800 | 314c | 2200 | 2540 | 2580 2 P e i b
o SD | 015 | 034 | 029 [ 023 | 007 | o018 e e 323 | 204 NS
%  [MEAN| 27.90a | 33.39b | 37.67c | 25922 | 30670 [ 32.430 UBa st aoior 342 | 312 NS
Wi—C_| 082 | 088 | 182 | 364 | 252 | 1.70 Fat/lean distribution 331 | 333 | NS
5 VaIUe MEAN| 3.52a 15.392 9.48a 4592 5.672 7.692 Cohesiveness 326 2,89 NS
pROTE SD | o085 | 1568 | 392 [ 472 175 | 215 Incrustation 307 | 313 NS
NG N IMEAN| T6.827 | 18.97= | 22535 | 18205 | 20427 | 2224+ Odor intensity 3,31 2,83 NS
'ﬂmf B SD | o027 112 | 226 138 | 248 | 327 Acid odor 264 | 3,06 NS
ﬂtﬂi %N MEAN] 5482 | 809> | 8650 [ 5542 | 7750 | 7.470 Salty 266 | 275 NS
[ Wit SD | o54 | 228 | os2 | oes | 107 | 113 Peppery 275 | 316 | NS
3 'C IMEAN] 0.0028° | 0.1704° | 0.2268< | 0.00637 | 0.2029% | 0.2530° ’;F'd t ;g: gg; :2
gt || eS| o.0020 | o.o702 | 0.0206 | 00083 | 00899 | 00e2 it R
| ’ '
% MESN 0.16912 § 0.11345 | 0.1185b f 0.16662 | 0.1139® | 0.1044® i ena 353 | 320 NS
) AQETIC 0.0266 | 0.0038 | 0.0164 | 0.0115 | 0.0207 | 0.0241 o e 312 | 2.60 NS
1 \% MEAN| 0.00622 | 0.0252® | 0.0287° | 0.00642 | 0.01540 [ 0.0193® Cannecte Gebiis 269 | 255 NS
*Datai SD § 0.0007 | 0.0144 | 0.0220 | 0.0016 | 0.0004 | 0.0035 All inclusive grading/10 3,57 3,68 NS
il " the same fine with different superscript are significantly different (P< 0,05)
igtc
ye
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