Rheological Properties of
Fermented and Acidified
Meat Products
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Effects of Acidification Method storage

Modulus (heating @ 1.5 C/min)
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Cooked Batter — Meat Color

Treatment | Lightness | Redness | Yelloness
Control 50 ab 15 @ 12
Control-no NO2 52 & 5D 14 @
Lig Lactic 51 a 14 2 13 ab
Encap Lactic 52 a 15 @ 12 P
Encap Citric 51 a 15 a 12 P
Encap GDL 52 a 15 @ 13 ab
Fermented 49 b 16 @ 12 b




60

—o— Control

—8— Control-no Nitrite

—a— Encapsulated Citric Acid //
50 Encapsulated Lactic Acid

S p e Ct ra —x— Encapsulated GDL

—8— 85% Lactic Acid Solution

D f —+— LA bacteria-after Fermentation /
a t a O —=— LA bacteria-Cooked /

40

Acidified
Meat
Products

Reflectance (%)

O I I I I

400 450 500 550 600 650 700 750
Wavelength (nm)




