Accepted Manuscript

Impact on the physicochemical and sensory properties of salt reduced corned beef
formulated with and without the use of salt replacers

Susann Fellendorf, Joseph P. Kerry, Ruth M. Hamill, Maurice G. O'Sullivan

PII: S0023-6438(18)30216-0
DOI: 10.1016/j.lwt.2018.03.001
Reference: YFSTL 6930

To appearin: LWT - Food Science and Technology

Received Date: 25 October 2017
Revised Date: 27 February 2018
Accepted Date: 1 March 2018

LWT-

Food Science and Technology

Please cite this article as: Fellendorf, S., Kerry, J.P., Hamill, R.M., O'Sullivan, M.G., Impact on the
physicochemical and sensory properties of salt reduced corned beef formulated with and without the use
of salt replacers, LWT - Food Science and Technology (2018), doi: 10.1016/j.lwt.2018.03.001.

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.lwt.2018.03.001

[

10
11
12

13

14

15

16
17
18
19
20
21
22
23
24
25
26
27
28
29

I mpact on the physicochemical and sensory properties of salt reduced corned beef

formulated with and without the use of salt replacers

Susann Fellenddi Joseph P. Ker*, Ruth M. Hamilf and Maurice G. O'Sullivah*

®The Food Packaging Group, School of Food and Nurteat Sciences, University College
Cork, Ireland

PThe Sensory Group, School of Food and Nutritioneieces, University College Cork,
Ireland

PTeagasc Food Research Centre, Ashtown, CastlekBuitin 15, Ireland

*Corresponding authors. Tel.. +353 21 490 2058, :Fa353 21 42 70001, E-malil.:
maurice.osullivan@ucc.ie. Tel.: +353 21 490 379&x:F+353 21 42 70001, E-mail.:

joe.kerry@ucc.ie

Keywords. Process meat, Reformulation, Sensory analysis, edDescriptive, Shelf-life
Abstract

The aim of this study was to investiggihysicochemical and microbiological properties as
well as a sensory (affective and descriptive) drigedium reduction (0.2 g/100 g - 1.0 g/100
g product) strategy for a cured meat product (abtmeef). A second aim was to use the same
methodology to further reduce salt, using saltaepis. Significant differences in colour,
hardness and cooking loss were measured. Cornéddoaeles low in sodium (0.2 g/100 g,
0.4 g/100 g) showed reduce® € 0.05) saltiness perception, but were positivagyrelated
(P> 0.05) to liking of flavour and overall accepiilpi Samples formulated with Cag£l
MgCl, and KCI scored higheP(< 0.01) in saltiness perceptions, but correlatedatively
(P >0.05) to liking of flavour and overall acceptélpi However, a sodium reduction in
corned beef was determined to be achievable assassdiked R < 0.05) the flavour of the
sodium reduced corned beef containing §/200 g sodium and formulated with potassium
lactate and glycine (KLG), even with the noticealneer salty taste. Sodium reduction in
corned beef (packaged under modified atmospherg) ndit negatively impact on the
microbiological shelf-life.
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