Microbial Profile of novel Chouricao:
Oil gelations as replacements for animal fat

Joana Bastos Barbosa', Teresa Bento de Carvalho', Joao Albuguerque', Beatriz Bessa', Rita
Ventura'!, Maria A. Azevedo?, Rui Rodrigues34, Rui Pereira>, Fatima Carvalho®, Paula Teixeira’

CBAF - CENTRE FOR BIOTECHNOLOGY
AND FINE CHEMISTRY assocre zorioey CBQF

'Universidade Catdlica Portuguesa, CBQF - Centro de Biotecnologia e Quimica Fina - Laboratorio Associado, Escola Superior
de Biotecnologia, Porto, Portugal

’Colab4Food - Collaborative Laboratory for innovation in the Agri-food Industry, Vila do Conde, Portugal PORTO

3Centre of Biological Engineering, University of Minho, Campus de Gualtar, 4710-057 Braga, Portugal

4LABBELS - Associate Laboratory, Guimaraes/Braga, Portugal

>Tecmeat - Centro de Competéncias do Agroalimentar para o Setor das Carnes, Av. De Tibaes n.° 1199, 4770-568 Sao Cosme

Vale, Portugal

°R&D Department, Primor Charcutaria Prima - S.A., Avenida Santiago de Gaviao, n° 1142, Gaviao, 4760-003, Vila Nova de Corresponding author: jpbarbosa@ucp.pt
Famalicao, Portugal

Background

Concerns regarding the consumption of trans-fats and saturated fats are increasing, due to their negative health impacts. However, fat reduction in meat products is
daunting, as animal fat contributes to texture, mouth feel, flavor, juiciness, as well as energy, and its reduction can lead to dry and less acceptable products. Hence, great
efforts are being been made to develop viable alternatives for replacing detrimental fats without affecting the organoleptic properties of the food. This work aimed to
reduce the total amount of fat in chouricdo, by substituting 25% animal fat by an oleogel or an emulgel, and to assess its impact on microbiological characteristics of the
product.
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Figure 1 - Total viable counts (TVC) at 30 °C and total lactic acid bacteria (LAB), for the commercial (Control) and 25% fat

replacement with oleogel (Oleogel) or with emulgel (Emulgel) chouri¢cdo products across the entire shelf-life period of 60 days.
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selective media Figure 2 - Enterobacteriaceae, Escherichia coli, coagulase-positive Staphylococcus, Clostridium Clostridium

perfringens enumeration results for commercial (Control) and 25% fat replacement with oleogel
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Screened microorganisms (Oleogel) or with emulgel (Emulgel) chouri¢Go products across the entire shelf-life period of 60 days.

« Total viable counts (TVQC)
. Lactic acid bacteria (LAB) The TVC were similar for all products and in all timepoints, and remained below 3-log cycles, expect for the

. Enterobacteriaceqe control Chouri¢cGo and only at the first timepoint, which almost reached 5-log-cycles.
Escherichia coli Towards the end of the shelf-life, levels of LAB (potential spoilers) increased, particularly for Oleogel chouricao.
Coagulase-positive All hazardous bacteria screened for remained bellow the detection/enumeration limits across the entire shelf-
Staphylococcus life.

Clostridium perfringens At day 60, Enterobacteriaceae were enumerated (reaching 1.5 log-cycles) in chouri¢cdo with both fat replacement.

Listeria spp. and L.

monocytogenes Conclusion

Salmonella spp.

the microbiological load of the chouricGo products, making this a viable alternative to develop innovative healthier
products.

spores

Sulphite-reducing Clostridium/ The results showed that replacing animal fat by gelation of oils at least up to 25%, does not appear to influence
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