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Abstract

The thesis aimed to study the effect of using food additives like
(vitamin C, nitrate and nitrite, sodium phosphate and some organic acids
like lactic and acetic acids) with different concentrations upon some
chemical, Bacteriological and sensory qualities of locally manufacture
basturma. The basturma mixture was divided into (13) thirteen parts each
Skg/treatment. Then, each part was treated with a certain concentration of
the above-mentioned additions except the first part which was regarded as
the (standard) comparative treatment. After that, they were packed in
haggis (Sundawel) and then stored within open climate temperature of
the months March, April, May and June. The chemical analyses were
carried out which consisted of what follows: estimating the percentage of
moisturer, protein, and the fat, then studying the changes in the
organoleptic features represented by testing pH, peroxide value, free
fatty acids, and amino nitrogen. But Bacteriological tests contained the
bacterial count, the value of salmonella, shigella, s.aureus bacteria,
coliform bacteria, proteolytic, Lipolytic bacteria, and spores forming
bacteria (Clostridium & Bacillus) and the effect of storage on aflatoxins
contamination. In addition to the sensory tests which included colour and
smell of the fresh samples, and taste, colour, smell, flavour, and texture of
the cooked samples of stored basturma. The different tests were executed
after each month from storage and the result was analysed statstically in
order to know the effect of the additions, storage periods, and the
overlappings among the averages at the level of 0.05.

The study has reached the following:
1. Chemical and Organoleptic Tests:

A. Significant differences were found in the values of the moisture
content of the different treatments of the stored basturma for the
months March, April, May and June. The moisture content of stored
basturma decreased with the increase of the period of storage
significantly which led to the increase of protein and fat ratio
significantly.
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B. Treating with vitamin C resulted in the decrease of the moisture
content and the increase of protein quantity and slight changes in fat
ratio, and the decrease of peroxide value, free fatty acids and amino-
nitrogen during the storage period.

C. When nitrate and nitrite were used, there was an increase in the ratios
of protein, fat, pH value, peroxide value, free fatty acids and amino-
nitrogen during the storage.

D. The joint treatment (vitamin C + nitrate and nitrite) generally affect
the moisture content of the basturma significantly in comparison with
control; while there was a significant increase of protein, fat, and a
decrease of peroxide value, free fatty acids and amino-nitrogen.

E. Generally, the use of sodium phosphate led to maintaining of the
moisture content of the stored basturma for the storage months, and
the increase of the averages of the pH value in the samples, and the
decrease of the free fatty acids and amino-nitrogen.

F. The treatment with 5% of acetic and lactic acids did not affect
significantly on moisture content in comparison with control the and
the increase of the protein, and decrease in pH value, peroxide value
and amino-nitrogen, and an increase in the ratio of the free fatty
acids.

2. Bacteriological and Toxic Analyses:

A. In general the use of different concentrations of vitamin C led to
decrease of the total count bacterial , S. aureus, coliform, Lipolytic,
Proteolytic, Bacillus, and Clostridium bacteria, and complete death
of Salmonella, and Shigella bacteria along the period of storage.

B. The different concentrations of nitrate and nitrite played a great role
in reducing the bacterial count, Coliform, Lipolytic, Proteolytic,
Bacillus, and complete death of Salmonella, Shigella, S. aureus and
Clostridium.



. The results have shown that the different concentrations of sodium

phosphate played a big role in the decrease of both the bacterial
count and the counts of S.aureus, Coliform, Lipolytic, Proteolytic
and Bacillus, and complete death of most types of these bacteria
when high concentrations were used, and complete death of
Salmonella, Shigella and Clostridium.

. The joint treatment with vitamin C plus nitrate and nitrite resulted in
reduction of bacterial count, the counts of each of S. aureus,
Lipolytic, Proteolytic, and complete death of Coliform, Salmonella,
Shigella, and Bacillus.

. The treatment with 5% of both acetic and lactic acids generally led to
the decrease of bacterial count, and Coliform count, and a very weak
growth of Proteolytic bacteria, and complete death of the count of
Lipolytic, Bacillus, Clostridium, S.aureus, Salmonella and Shigella.

. It was found that the storage has a significant effect upon the content
of basturma from aflatoxin B, and G; where there was an obvious
reduction in both types of the toxin with the used concentrations with
the passage of the months of storage.

Sensory Evaluation:

. The sensory evaluation for the colour quality has yielded the best
degrees when treated with vitamin C, especially when high
concentrations were employed, and nitrate and nitrite and sodium
phosphate in the fresh and cooked samples.

. The taste quality received the best evaluation when treated with
vitamin C and sodium phosphate; while there was a significant
decrease in the degrees of the sensory evaluation in the basturma
which was treated with 5 % of lactic acid in the cooked samples.

. There were no differences in the smell quality among all treatments
during most of the months of storage in the fresh and cooked
samples.



D. The best degrees of flavour and texture in the cooked samples were
during the treatment with sodium phosphate, and the least degrees
were during the treatment with 5% of acetic acid.
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