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INTRODUCTION

Plum by-product (var. Crimson Globe) contains healthy
bioactive compounds such as fiber and phenolic
compounds with antioxidant and antimicrobial activity.
Consumer concern about chemical additives in meat foods
has been increasing. Natural ingredients are a good
alternative to replace chemical additives and preserve meat
products.

The valorization process using high hydrostatic pressure
(HHP) preserves food products by reducing microbiological
counts while maintaining levels of bioactive compounds.
The aim was to evaluate the effect of an ingredient from
plum by-products for the preservation of pork burgers. And
the acceptance of the natural ingredient by consumers at the
sensory level.
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RESULTS & DISCUSSION

Overall
evaluation
(ns)

10
8
General
appearance
4
2

Nasty
flavour (ns)

2NN

W —Control +

Smell (ns) \\/

Flavour (ns)

(ns)
Control -

—Plum 1%

Texture
(ns)

In the sensory evaluation, the tasters evaluated the burgers with
natural ingredient and no differences were observed with respect
to other formulations.

After 8 days of refrigerated storage. burgers with natural plum ingredient showed higher red
and yellow color (CIE a* and b*) and lower protein oxidation compared to control burgers.
The development of lipid oxidation was also lower in burgers with plum than in burgers with

sulfites.

g CONCLUSION A

The natural ingredient from plum by-product is a good alternative for
preserving pork burgers. Healthier burger would be obtained by
replacing sulfites with the developed ingredient.
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