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BACGROUND

Quality is becom ing a increasingly important marketing factor both for producers and consum er and 
establishing quality characteristics defining each  specific product is an interesting topic (Barreto et al
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interest h as  also  an  additional point that re la tes to maintaining the specific characteristics of traditional products J  
im portant part of the whole world culture. The evaluation of normal characteristics of traditional products is a re b ^  
previous study to be done before introducing any intended im provem ent in technology, as may be to obtain the bes
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conditions for traditional sausages produced by Mediterranean countries, the main objective of DRIP project.
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“Salchichón” is one of the most important traditional meat products in Spain. This specific raw dried type of raw sausage, 
pork meat with added salt and a small amount of spices including whole pepper as a distinctive characteristic. It has been 0 
som e interesting studies (Astiasaran et al., 1990; Beriain et al., 1994). This sausage can usually be elaborated in different 
diameter and there are not clear references to differences in specific characteristics due to this factor.

OBJECTIVES

This study aims to present the chemical and sensory characteristics of commercial traditional salchichón in both small ancl 
diameter elaborated from the sam e basic mix.

METHODS

AThree pieces of each one of three different lots of salchichón, produced in a local industry, of small (3 cm) case diameter ^  \f
• - • • -  .............  . . .  . I . r  . . . .  . ¡\\\  jf(11 cm) case diameter, both produced from the same initial meat mix, have been analyzed for chemical characteristics. 

were performed on freshly prepared sausages, at the middle of the aging process and once ready for consumption (after14 ^  
small sausages and after 24 days in large diameter sausages). Chemical analysis included raw chemical composition, Pr°:. ^  
index (NPN %) and rancidity index (TBA values) following the Ockerman (1987) methods, D- and L-lactic and Acetic aCldLe^ 
Boerhinger enzymatic procedures. Both types of product were sensory evaluated using a hedonic scale and a consumer Pre 
panel.

RESULTS AND DISCUSSION

Table 1 includes chemical characteristics of the two types of salchichón at the three times of the aging process. Table 2 indu' 
the sensory results in final products.
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Results of moisture content were quite consistent and similar in both types of fresh sausages. Moisture content was 
significantly in both types of sausages during the first half of aging. There was a higher reduction in small diameter sausage  ̂
second half of the aging period there was a further significant reduction in moisture content in small diameter sausageS tl 
reduction was not significant in large diameter sausages. As a result, although large sausages had a larger period of ag1 
moisture content was higher than in small sausages.

Consequently with moisture reduction there was an increase in salt, protein and fat content in both type of sausages during 
The final salt amount was higher in small diameter sausages.

Rancidity index presented a high variability among samples and consequently, there was not a significant effect of aging 
values on both types of sausage.
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Proteolysis index (%NPN) increased significantly during the first half of aging in both types of sausages. The proteolysis wa 
higher in small diameter sausages. It seem s that proteases would find a better environment in this type of product, probaDy 
its higher salt content.

S

k

176 45th ICoMST 1999



If#
Beria?r̂ l?rV,ed results in 9 eneral agree with the chemical characteristics reported for similar products (Astiasaran et al., 1990; 

al., 1994 )

analysis Performed in both types of product did not present any significant difference between the two types of product 
' the evaluated characteristics.

C°NCLUSIONS

Spain.dRmf 'Sr influences significantly final chemical composition of Salchichón, the most important traditional meat sausage in 
COr"ent vi?3 moisture content was higher in large diameter casing products, having a larger period of aging. Sodium chloride 
Si9nificant?Sh '9her in SmaN diameter saLJsages. Fat and protein content were also higher on small diameter sausages. NPN was 
% jc . 'y higher in small diameter sausages. Production of short acids was similar in both types of products. In despite of the 

differences, both types of sausages received similar rating in the sensory evaluation
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' 1: Chemical characteristics of SALCHICHON during aging

SMALL DIAMETER LARGE DIAMETER

FRESH 7 DAYS 14 DAYS FRESH 12 DAYS 24 DAYS
: MEAN 52.26a 43.43» 35.49» 52.58a 45.81 » 41.17»
-  SD 0.51 0.74 3.35 2.44 2.77 1.76

m e a n 2.27a 2.80 b 3.14» 2.20a 2.54» 2.58»
-  SD 0.15 0.34 0.29 0.23 0.07 0.18

m e a n 27.90a 33.39» 37.67» 25.92a 30.67» 32.43»
= SD 0.82 0.88 1.82 3.64 2.52 1.70

m e a n 3.52* 15.39a 9.48a 4.59a 5.67 a 7.69 a
- SD 0.85 15.68 3.92 4.72 1.75 2.15

m e a n 16.82a 18.97 a» 22.53» 18.20a 20.42 a 22.24 a
- SD 0.27 1.12 2.26 1.38 2.48 3.27

m e a n 5.48a 8.09» 8.65» 5.54a 7.75» 7.17»
SD 0.54 2.28 0.52 0.64 1.07 1.13

m e a n 0.0028a 0.1704» 0.2268» 0.0063a 0.2029» 0.2530»
SD 0.0029 0.0702 0.0208 0.0083 0.0899 0.0162

m e a n 0.1691a 0.1134» 0.1185» 0.1666 a 0.1139» 0.1044»
SD 0.0266 0.0038 0.0164 0.0115 0.0207 0.0241

m e a n 0.0062a 0.0252» 0.0287» 0.0064 a 0.0154» 0.0193»

. SD 0.0007 0.0144 0.0220 0.0016 0.0004 0.0035

! same line with different superscript are significantly different (P< 0,05)

Table 2: Sensory characteristics of Salchichón, 
epending of diameter.

DIAMETER
SMALL LARGE Sign

Easiness of casing removal 4,73 4,05 NS
Fat amount 3,76 4,07 NS
Fat cut 3,36 2,98 NS
Fat color 3,37 3,28 NS
Greasiness 3,23 2,94 NS
Lean meat color 3,42 3,12 NS
Fat/lean distribution 3,31 3,33 NS
Cohesiveness 3,26 2,89 NS
Incrustation 3,07 3,13 NS
Odor intensity 3,31 2,83 NS
Acid odor 2,64 3,06 NS
Salty 2,66 2,75 NS
Peppery 2,75 3,16 NS
Acid 2,57 2,37 NS
Piquant 3,21 3,27 NS
Rancid 2,52 2,15 NS
Taste Intensity 3,53 3,20 NS
Hardness 3,12 2,60 NS
Connective tissue 2,69 2,55 NS
All inclusive grading/10 3,57 3,68 NS

45th ICoMST 1999 177


