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O ABSTRACT 0O

Mortadella was processed from second beef meat was prepared by adding soybean
meal(whole fat, skimmed) at different rates of 11, 13, 15, 17, 19 and 21%. The change in
the chemical composition (moisture, protein, fat, chloride Sodium, ash, acidity, pH,
peroxide), as well as changes in sensory properties (taste, color, texture, odor, appearance),
microbial properties (general census of aerobic bacteria, yeasts and molds, E. coli,
salmonella).

The results of the chemical analysis showed that the moisture of the mardadella
increases with the percentage of added soy meal to become outside the standard in the
proportion of soya 21%. As for the ash, the ash content is high with the percentage of
added soy flour, but it remains below the 3.2% specified in the specification. For the
protein, all the samples with the control within the standard (12% minimum) with the high
percentage of protein by adding soy flour, and for the salt, its percentage in all samples is
in accordance with the specification ( 2% maximum), as for Peroxide values showed a
decrease in the proportion of soy flour.

Sensory tests showed that all sensory properties improved by adding soybean meal in
all mixtures, except for mixtures, where the proportion of soy meal 21%. The microbial
tests showed that there were no pathogens, especially Salmonella and E. coli, and showed
that the total population of air bacteria, yeasts and breakfast was within the limits of the
Syrian standard. There was a decrease in the general bacterial count for the samples added
to soybean meal compared with the witness , And there is a convergence of the general
number of yeast and breakfast for the samples added to soy flour, which is within the
natural area. The results also showed an increase in the profitability of the mortadella. This
increase was achieved by increasing the added meal to 115.81 and 110.76% in the samples
of mortadella with low fat and whole fat soya meal at 21%, respectively.
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