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Stage 4: Developing manufacturing processes for the meat processing industry at the pilot 

station level. Elaboration of production technologies and production of pilot batches of 

processed meat products. SWOT analysis of food matrices. Dissemination of results and 

project promotion. 

 

 In this stage, experiments were made regarding the analysis of the protein-based 

ingredients that were used in the production of meat products (sausages). Two types of  soy 

protein hydrolysate (SPH) were selected starting from the raw material, the soy protein 

concentrate (supplied by SOJAPROTEIN enterprise) and a commercially available product. 

 Protein hydrolysates were obtained using the following enzymes: Neutrase-Flavourzyme 

(NF) and Umamizime (UMA). 

 

 Five pork-beef sausage recipes were made with or without adding SPH: 

 Control sample 1 without the addition of hydrolysate 

 Sample 2 with addition of commercially available hydrolysate (2%) 

 Sample 3 with addition of NF hydrolysate (2%) 

 Sample 4 with addition of UMA hydrolysate (2%) 

 Sample 5 with addition of UMA hydrolysate (1%) 

 

 A technological scheme for obtaining sausages was presented. 

 Textural properties analysis: the addition of SPH lead to a decrease in the firmness of the 

sausages (samples 3, 4 and 5). 

 Firmness variation UMA 2% < UMA 1% ≈ NF 2% < control < commercially 

available; 

 The elasticity of the samples with added SPH presented values close to the control 

sample (without addition of hydrolysate), but lower than sample no. 2 (commercially 

available); 

 Sensory analysis of cooked samples 

 Sample 3 (NF 2%) has a more consistent structure than sample 4 (UMA 2%); 



 Sample 4 (UMA 2%) leaves a pasty like sensation when chewed; this effect is less 

evident in the case of sample 3 (NF 2%); 

 The samples have different textures; the firmness decreases in the following order: 

sample 2 (commercial) > sample 3 (NF) > sample 4 (UMA); 

 The acceptance is higher for the NF sample than for the UMA sample; 

 General conclusion: using Neutrase-Flavourzyme hydrolysate. Both types of 

hydrolysate would be better suited for obtaining hot dogs (soft paste).  

 Microbiological analysis: 

 The sausage samples showed no contamination with pathogenic bacteria; the samples 

are in accordance with the required quality standards from the European regulations. 

 The acceptance test with targeted consumers showed that there are significative 

differences between the soy protein hydrolysate samples and the samples with commercially 

available hydrolysate from the point of view of the sensory profile. The distribution of the 

scores of the three attributes evaluated (aspect, taste and overall appreciation) presented 

significative differences between the commercially available hydrolysate and the soy protein 

hydrolysate samples. The test also showed that the commercially available hydrolysate 

sausage samples have a better sensory quality than the samples with soy protein hydrolysate 

obtained with UMA. 

 The preference test with the consumers evidenced the improved sensory profile of the 

sausage samples with 1% protein hydrolysate (obtained using UMA) in contrast to the 

sausage samples with 2% protein hydrolysate (obtained using UMA).  

 

 Dissemination: 1 article accepted for publishing in Journal of Hygienic Engineering 

Design. 

 



    

      

   

 

Figure 2. Images made during the experiments for producing sausages. 

 



       

Figure 3. Sausage samples (sectional view). 

 

 


