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Consumers are concerned about the Opportunity: Search for natural foods Strategy: Reformulation of Result: Respond to market

\relationship between diet and healthj 5 without synthetic additives ) - traditional recipes ) - demands )
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Objective: Develop a 100% Celta pig chorizo (clean label) and to evaluate the reformulation effect
on the composition, color, and oxidative characteristics over 6 months of self-life.
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MATERIAL & METHODS
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/ Analisys

» Composition
» Color
» Oxidation (TBARS)
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Control

Ingredients:
Paprika
Garlic
Ore Clean Label
gano
Minced Salt v

@ Cured step

Control: E-250; E-252; E-450i; E-300 14°C /1 60% HR
Clean Label: Vegetable extracts 21 days
Pork belly (20%) . VEJ

Shelf life
Vacuum/2°C
0,2,4,6 months

RESULTS & DISCUSSION

Control Clean label p-Value
Composition (g/100 g) 60

Moisture 20.8+1.14 20.4£1.90  0.718 50 X o
Fat 50.0£1.29 49.6%2.21 0.739 - T : ]
Protein 22.7+1.11 24,0+0.87 0.087 40 4 i I
Ash 3.09+0.10 2.72+0.08  <0.001 * l
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/ Reformulation of traditional chorizo: \ * 15
v Did not produce significant differences in moisture, protein, and fat contents 0
v Control samples had the highest ash content due to the use of additives in this batch
v' The color parameters after curing showed no differences due to the reformulation S —Control Clean label
v Color parameters did not show significant differences (except slight changes in L*) 0

between batches during the 6-month shelf-life 0 Months 2 Months 4 Months 6 Months
v TBARSs value was only significantly higher in the clean label chorizos after curing Shelf life
v' The decrease in TBARs during the shelf life is due to the absence of oxygen in the 30
packaging and the presence of antioxidants in the sausages
25 __
CONCLUSION 2 | o | ]
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" The reformulation strategy proposed in this study demonstrates that the production of a 15 | ]\ :: ::
clean label chorizo is viable, without negatively affecting either the composition or the i —~Control Clean label
evolution of their quality during shelf-life. Furthermore, the development and production of 10
these differentiated products with great acceptance by the consumer is crucial to improving 0 Months 2 Months 4 Months 6 Months

\_the competitiveness of producers. W, Shelf life
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	Diapositiva 1: Effect of “chorizo” formulation (clean label vs. Traditional) on the chemical composition, color and lipid stability during the storage period.

