
Accepted Manuscript

A peptidomic approach of meat protein degradation in a low-
sodium fermented sausage model using autochthonous starter
cultures

Marcio Aurélio de Almeida, Erick Saldaña, Jair Sebastião da Silva
Pinto, Jorge Palacios, Carmen J. Contreras-Castillo, Miguel Angel
Sentandreu, Silvina Graciela Fadda

PII: S0963-9969(18)30327-2
DOI: doi:10.1016/j.foodres.2018.04.042
Reference: FRIN 7560

To appear in: Food Research International

Received date: 9 January 2018
Revised date: 16 April 2018
Accepted date: 20 April 2018

Please cite this article as: Marcio Aurélio de Almeida, Erick Saldaña, Jair Sebastião
da Silva Pinto, Jorge Palacios, Carmen J. Contreras-Castillo, Miguel Angel Sentandreu,
Silvina Graciela Fadda , A peptidomic approach of meat protein degradation in a low-
sodium fermented sausage model using autochthonous starter cultures. The address for
the corresponding author was captured as affiliation for all authors. Please check if
appropriate. Frin(2017), doi:10.1016/j.foodres.2018.04.042

This is a PDF file of an unedited manuscript that has been accepted for publication. As
a service to our customers we are providing this early version of the manuscript. The
manuscript will undergo copyediting, typesetting, and review of the resulting proof before
it is published in its final form. Please note that during the production process errors may
be discovered which could affect the content, and all legal disclaimers that apply to the
journal pertain.

https://doi.org/10.1016/j.foodres.2018.04.042
https://doi.org/10.1016/j.foodres.2018.04.042


ACCEPTED M
ANUSCRIPT

 

 

A peptidomic approach of meat protein degradation in a low-sodium fermented sausage model using autochthonous 

starter cultures 

Marcio Aurélio de Almeida1, Erick Saldaña1, Jair Sebastião da Silva Pinto1, Jorge Palacios3, Carmen J. Contreras-Castillo1, Miguel Angel 

Sentandreu2*, Silvina Graciela Fadda3* 

 

1
Universidade de São Paulo, Escola Superior de Agricultura “Luiz de Queiroz”, Departamento de Agroindustria, Alimentos e Nutrição, Av. Pádua Dias 11, 

13418-900 Piracicaba, São Paulo, Brazil 

2
Instituto de Agroquímica y Tecnología de Alimentos, CSIC, calle Agustín Escardino 7, 46980, Paterna (Valencia), Spain. 

3
Centro de Referencia para Lactobacilos (CERELA), Chacabuco 145, T4000ILC San Miguel de Tucumán, Argentina. 

 

 

 

*Corresponding authors: Miguel Angel Sentandreu. Instituto de Agroquímica y Tecnología de Alimentos, CSIC, calle Agustín Escardino 7, 

46980, Paterna (Valencia), Spain, email: ciesen@iata.csic.es. Silvina Graciela Fadda. Centro de Referencia para Lactobacilos (CERELA), 

Chacabuco 145, T4000ILC San Miguel de Tucumán, Argentina,. email: sfadda@cerela.org.ar 

 

ACCEPTED MANUSCRIPT

mailto:ciesen@iata.csic.es


Download English Version:

https://daneshyari.com/en/article/8888925

Download Persian Version:

https://daneshyari.com/article/8888925

Daneshyari.com

https://daneshyari.com/en/article/8888925
https://daneshyari.com/article/8888925
https://daneshyari.com

