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1.Good Manufacturing Practices
2. Free collagen Protein nitrogen
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2. Free collagen Protein nitrogen (F.C.P.N)
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Hydroxyproline, Collagen and Related Indexes, Valuable
Quantitative Factors for Quality Control of Sausages and
Bologna

Hosseini,H."* ,Rokni,N.2, Kamkar,A.?

1-Department of Meat &Meat products, Food &Drug Control Labs ,Ministry of Health &Medical
education, Tehran-Iran

2-Department of Food Hygiene Quality control, Faculty of Veterinary Medicine, University of Tehran,
Tehran-Iran

Sausages and bologna are heated meat products and they are one of the most popular
meat products in Iran. Detection of misuse of non edible animal tissues like visceral
organs in quality control and assessment of nutritional value of sausages and bologna
is very important. In this study 150 samples of different kind of sausages and bologna
in 5 groups according to the percentage of meat content produced with standard beef
meat and suitable raw materials in good manufacturing practices.

In the lab amount of hydroxyproilne, collagen, total protein, free collagen protein,
ratio of collagen on total protein and collagen on free collagen protein of samples
assigned and laboratory data analyzed for each group. According to the results,
amount of above factors in each group of products can use as a quantitative index for
quality control of sausages and bologna.

Key words: Sausages, Bologna, Hydroxyproilne, Collagen, Quality Control.
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