EVALUATION OF THE BETALAIN IN THE STABILITY OF THE COLOUR OF
BRAZILIAN FRESH SAUSAGE DURING STORAGE UNDER REFRIGERATION

Elisa R. B. Bellucci'®, Larissa A. C. Zuanon?, Vania R. N. Telis' and Andrea C. S. Barretto!
! Department of Food Technology and Engineering, UNESP-S&o Paulo State University, Rua Cristovdo Colombo 2265, Zip Code 15.054-000
S&o José do Rio Preto, SP, Brazil
*Corresponding author email: andreasb@ibilce.unesp.br

Abstract —Sodium nitrite is an additive used for curing meat giving a typical colour. It is antimicrobial and antioxidant but
it has been associated with the risk of cancer. The use of natural colouring in meat has been studied. This work evaluated
the influence of betalain on fresh Brazilian sausage stored under refrigeration. The fresh Brazilian sausages were
produced with variations in the amounts of sodium nitrite and in the type of colourings used and were subjected to colour
and residual nitrite analysis. T1 and T3 presented the highest a* values in raw sausage and T3 maintained the best results
even after cooking. Betalain represents an alternative to improve the colour in fresh Brazilian sausage with a reduction of
sodium nitrite.
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l. INTRODUCTION

Pork is the most consumed meat in the world [1]. In Brazil, 89% of the pork consumed is in the form of processed
products [2]. The good acceptability of fresh Brazilian sausage has been highlighted among these meat products [3]. In
the industrialization of meats, sodium nitrite is the most common additive because it has antimicrobial activity,
antioxidant properties and it provides an intense red colour. However, its use has been associated to the increased risk
of some types of cancer [4]. Colour is one of the most important factors at the time of purchase in meat products and
the use of colouring can help maintain this colour. As natural colouring is associated with a healthy product image,
they become an alternative to aid in colouring meat products [5]. The aim of this work was to evaluate the influence of
the addition of betalain in fresh Brazilian sausages stored under refrigeration with a reduction of sodium nitrite.

Il. MATERIALS AND METHODS

The base of nine treatments of fresh Brazilian sausage consisted of 68% ground lean pork (10 mm disc), 15%
ground pork back fat (10 mm disc), 2,0% sodium lactate (Purac, Brazil), 1,0% condiment for fresh sausage, (New
Max Industrial, Brazil), 0,6% sodium chloride 0,37% sodium tripolyphosphate (New Max Industrial, Brazil), 0.4%
natural garlic, 0.4% sodium erythorbate (New Max Industrial, Brazil), 0,195% white pepper and 0,02% ascorbic acid
(New Max Industrial, Brazil). The processing was done in duplicate (n = 2), on different days. The fresh Brazilian
sausages were stored under refrigeration (4°C).

Table 1. Difference among the treatments (%).

Treatments C1 C2 C3 T1 T2 T3 T4 T5 T6
Water 12 12,0075 12,015 10,5075 10,515 11,8175 11,8275 12,0075 12,015
NaNO2! 0,015 0,0075 - 0,0075 - 0,0075 - 0,0075
CBM? - - 15 1,5 - - -
cced - - 0,19 0,19 - -
ccL* 0,02 0,02

1Sodium nitrite; 2Microencapsulated betalain; *Commercial betalain; “Cochineal carmine.

The analyses of instrumental colour of the external part of the raw and cooked Brazilian fresh sausage were done in
a ColorFlex model 45/0 spectrophotometer (Hunterlab, United States), with D65 illuminant, 10 ° observer angle,
Universal Software version 4.10 and the colour specification system used was CIELAB. The residual nitrite analysis
was performed according to Aradjo [7]. The statistical program Minitab 17 On The Hub was used for ANOVA and
the Tukey Test (p<0.05).

1. RESULTS AND DISCUSSION

The L* values (Figure 1) showed that, in raw fresh Brazilian sausage, the highest values were obtained in C1, C2
and C3 compared to the other treatments. The a* values (Figure 2) shows highest values in all storage periods for T1
and T3, both of which had the addition of natural colourings and 75 mg / kg of sodium nitrite,. However, after 14
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days, T5 presented the highest value for a* values. In cooked fresh Brazilian sausage, the highest value was obtained
for T3 but it remained similar to T5, followed by T1 throughout the storage.
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Figure 1. L* values of the Brazilian fresh sausage during Figure 2. a* values of the Brazilian fresh sausage during
storage. storage.
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It can be seen that the addition of betalains to fresh Brazilian sausage with a reduction of 50% of sodium nitrite
increased a* values in relation to C1. Martinez et al. [5] found similar results, where the addition of betalain increased
the redness compared to the control in fresh sausage. In raw fresh Brazilian sausage, the highest b* values were seen
for C2 during the storage under refrigeration compared to the other treatments, but remained similar to C1 at day zero.
For residual nitrite analysis, it was found that the amounts of sodium nitrite added had a reduction of approximately 55%
in the C1 and C2 control treatments at day zero. However, the reduction in the T1, T3 and T5 treatments were 65%, 83%
and 75%, respectively at day zero. Honikel [7], on evaluating the changes in the amount of residual nitrite in meats
after heating and under storage, found that the greatest drop occurs from the beginning of the process until the end of
the heating and this drop represents up to 65% of the total sodium nitrite added. In this study, after seven and fourteen
days of storage, only C1 (150 mg / kg of added sodium nitrite) had any residual nitrite.

V. CONCLUSION

The microencapsulated betalain and commercial betalain are an alternative to improve the colouring in fresh Brazilian
sausage with a reduction of sodium nitrite.

REFERENCES

1. THOMS, E. et al. (2010). Perfil de consumo e percepcao da qualidade da carne suina por estudantes de nivel médio da
cidade de Irati, PR. Revista Académica: Ciéncias Agrarias e Ambientais 8: 449-459. (Portuguese)

2. VASCONCELLOS, F. Apo6s baixa, consumo de carne suina sobe 26% no Brasil, 2016. Available in:
<http://blogs.oglobo.globo.com/na-base-dos-dados/post/apos-baixa-consumo-de-carne-suina-sobe-26-no-brasil.html>.
Acessed August 24, 2016.

3. OLIVEIRA, M.J.; ARAUJO, W.M.C.; BORGO, L. (2005). Quantificagio de nitrato e nitrito em Linguicas do tipo Frescal.
Ciéncia e Tecnologia de Alimentos 25: 736-742. (Portuguese)

4. KETO-TOMONEN, R. et al. (2012). Inhibition of Toxigeneses of Group Il (Nonproteolytic) Clostridium botulinum Type B
in meat products by using a reduced level of nitrite. Journal of Food Protection 75: 346-1349.

5. MARTINEZ L., CILLA 1., BELTRAN J. A,, RONCALES P. (2006). Comparative effect of red yeast rice (Monascus
purpureus), red beet root (Beta vulgaris) and betanin (E-162) on colour and consumer acceptability of fresh pork sausages
packaged in a modified atmosphere. Journal of the Science of Food and Agriculture 86:500-508.

6. ARAUJO, J.M.; MIDIO, AF. (1989). Determinagio espectrofotométrica de nitritos e nitratos apos redugio com coluna de
cadmio/cobre em alimentos destinados a populacdo infantil. Revista de Farmacia e Bioquimica da Universidade de Séao
Paulo 25: 570. (Portuguese)

7. HONIKEL K. O. (2008). The use and control of nitrate and nitrite for the processing of meat products. Meat Science 78:
68-76.

63 International Congress of Meat Science and Technology, 13-18" August 2017, Cork, Ireland.



