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ABSTRACT

This study was conducted to investigate the quality characteristics and consumer acceptance of commercial dry fermented
sausage. Six commercial dry fermented sausage samples [Iberian chorizo (MC), Iberian salchichon (MS), Hot sopressata (VS),
Milano salame (VM), Genoa salame (DG), Italian salami (SI)] were analyzed for their physicochemical and sensory properties.
The moisture contents showed large deviations that ranged from 25.14% to 40.58% among the six samples. The pH value
was the highest (6.49) for MC and the lowest (5.42) for DG. VS showed the highest value for brightness while MC showed
the lowest value for brightness. The results for color (reddish and brownish color) showed the MC and VS products with
paprika were relatively high. Texture profile analysis (TPA) showed that VS, VM and MC had relatively low values for
hardness, chewiness and gumminess. Acceptance testing showed that DG had the highest score while SI had the lowest score.
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Table 1. Description of commercial dry fermented sausage samples

Product name Abbreviation Features of product CO:Etgri}; of Product maker
Hot sopressata sliced VS Added red chilli pepper USA John Volpi & Co.
Milano salame sliced VM Added white & black pepper USA John Volpi & Co.
Italian salami sliced SI Local general formula product Korea S-food
Genoa salame sliced DG Added garlic USA Daniele International, INC.
Iberian salchichon sliced MS Marinated salt & pepper Spain Montesano Extremadura S.A.

Iberian chorizo sliced MC Added red paprika Spain

Montesano Extremadura S.A.
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22}, Texture Analyzer(TA-XT 2 Express, Stable Micro System
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(gumminess)®] B2 T3 h S AHE-gF probe] =
7= A 75 mm Y5 0|R 1, 5% 72 pre-test speed
5.0 mmy/sec, test speed 5.0 mmy/sec, post-test speed 5.0 mm/sec,
distance 5.0 mm, time 5.0 sec, trigger force 10.0 go|%Jth.
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Table 2. Moisture contents & pH of commercial dry fermented sausage samples

vsh VM SI DG MS MC F-value
Moisture contents(%) — 40.59+1.017%°  3336+0.68°  36.15+1.14%°  37.25+1.12°  25.14+0.53"  28.31£0.57° 109.49™
pH 561+0.152%  568+0.01° 5744001  542+40.03*  6.01+0.01°  6.49+0.01"'  1,837.96™"
D Refer to the legends in Table 1.
Y MeanS.D. ™ p<0.001.

9 2T Means in a row with different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.
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Table 3. Hunter’s color values of commercial dry fermented sausage samples

Samples
F-value
vsP VM SI DG MS MC
L 54.04+0.0473  55.10+0.12° 48.8440.10° 56.44+0.12" 47.7440.05° 45.18+0.12° 6,016.58""
a 9.54:+0.20" 6.43+0.09° 8.73+0.11° 10.33+0.16° 3.45+0.80° 11.59+0.19° 1,197.20™
b 17.5740.19¢ 13.79+0.49° 11.44+0.09° 13.68+0.17¢ 9.61+0.11° 19.98+0.60° 580.61™"

D Refer to the legends in Table 1.
? MeantS.D. ™ p<0.001.

» 2~f Means in a row with different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.
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56.44% 7H E=9kom MS(47.74) < SI(48.84) < VS(54.04)
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Table 4. Texture characteristics of commercial dry fermented sausage samples

Samples
F-value
vsh VM SI DG MS MC
Hardness(g)  1,547+167.17°%* 1,645.17+98.03*  4,310.21+233.47% 4,410.30£347.54" 3,497.98+40° 2,014.49+26.27° 14747
Adhesiveness —16.98+1.23% —12.42+1.06% —21.574548°  —14.67+2.12¢ —54.5342.51° —30.49+0.75°  101.20™
Springiness  0.68+0.03 0.84+0.22 0.78+0.09 0.87+0.10 0.75+0.19 0.52+0.02 2.66™
Chewiness  446.34+61.22° 474.55+104.60° 1,865.08+86.26° 1,973.39+40.30° 1,205.43+73.85°  453.74+42.98" 300.19"™"
Gumminess  651.01+103.71° 566.13+30.30°  2,390.54.4204.51° 2,274.05+241.30 1,661.14+304.34* 863.48+57.97° 58.19™
Cohesiveness  0.42+0.06™ 0.34+0.02° 0.55+0.01° 0.51+0.03" 0.47+0.09" 0.42+0.02* 635"
D Refer to the legends in Table 1.
Y MeanS.D. ™ p<0.01, ™ p<0.001, NS=not significant.
» 274 Means in a row with different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.
Table 5. Acceptance of commercial dry fermented sausage samples
Samples
Sensory attributes F-value
vsY VM SI DG MS MC
Appearance 461£1277%  4.61+1.39° 4.0241.31° 5.40+1.15° 421+1.79° 4.04+1.70° 6.03™"
Odor 4.06+1.40™ 3.70+1.34° 2.94+1.60° 4.17+1.30™ 4.36+1.25° 4.08+1.55 5.94™
Taste 4.55+1.24% 4.3141.49™ 3.44+1 45 4.85+1.42° 4.42+1.54" 4.1241.73° 481"
Texture 44241.17° 4.40+1.07° 3.74+1.55" 4.68+1.23 4.23+1.35% 4.41+1.51® 267
Overall acceptance  4.68+1.33° 4.53+1.39° 3.65+1.23" 5.02+1.31° 4.65+1.52° 4.57+1.58° 4.96™

D Refer to the legends in Table 1.
2 MeantS.D. " p<0.05, ™" p<0.001.

3 2~¢ Means in a row with different superscripts are significantly different at the p<0.05 by Duncan's multiple range test.
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