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2. Free collagen Protein nitrogen

Yy


https://fsct.modares.ac.ir/article-7-9049-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-31 ]

Qb@ 9 (o C.,.J"‘M

Gy 52 Sk 0 A 5l e s A S Sl
Jazme oilsl 4 Y-t “Clsles 3 wises Jox o gt
G T 7 Cglos s dsy 3 oulesT o3 5. s S
23S 513 0gesl 3550 M5 S S5 Ll ST 5 A

Ol 0 31 adsl (63la oalal 51y 0l W5 (sla 03,503
w el s Ol 5 SAe S oas @ oo S
S5 0030 3,50 AOAC2000 .lul o JIS Sbe 35,
OIS ¢ s (S s Ol gad b 2)5e 53 5 A S
el s n 4 ONS w5 FCP 03NS 51 sole 055
A3 8 s OIS Sl ule (s 4 OIS s

5 ek gy Sl a wsed Sle S Yo sl
Erx e A e WOT s b &S C8 S 5 n vy
Sl plipes SO s s Tlg 5 A5 bk 5w S
S S Res

3> g €l 0 S b s (mSaoder Ol e Sl
Aol oslgs a aST ool 5 b axdls o 8 0/00) S33 L 40
22038 i e e Vel NS I A e
S by VSl dl 2 e YO dm ds
ol ais L s S wlsl pbe Il s ol gime
Vo) gles b Sl pg s 5 as s Lils iy OF (s,
LIS APOR VoS O TGSV WA [y SECEN DU JC S| PSP
jmepylgfﬁo)r@ﬂuyj\&bqli};mom
e e s el 1) e 00 e w0 ade T L
Sl S Ol b sl Sl Lo LIS s
Sl K s 4y Azl i) e 0 e 4 e Gl
oo ke O T S8 @5 s S Jame 1) e Vv 6353
ey S35 S ) ke Yol sde d ey 2 edsls
)T el S 20 e 0T w sy (aalosT 4 5o 1 el
YASYY ol 05 5 bgdsee 51 o 5 A WLl ((as )5 V/E
A e Ko VL 5 s S IS Bl gles s wids
s Al 0T ST gl e (g5 8 S5, e
53 4kl 5wty (S R L A D3 03 S b sl S
e e s A esls,l B aids V0 e 1PC k£ /0 ool oy

S S S S Y Sles 3 e ]

1. 4- Dimethylaminobenzaldehyde
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Collagen Nitrogen(C.N)=HYP X 1.28
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Collagen(g/100 gr)= H x7.8

Total Nitrogen(T.N) - Collagen Nitragen (C.N)

= Free collagen Protein nitrogen (F.C.P.N)
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1. Collagen Nitragen (C.N)
2. Free collagen Protein nitrogen (F.C.P.N)
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[4]Julini,M.,Parisi,E.,Chicco,G.1979.Histolo
gical aspects of common frauds in sausage
manufacture .Annali della facolta di
medicina.
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Hydroxyproline, Collagen and Related Indexes, Valuable
Quantitative Factors for Quality Control of Sausages and
Bologna

Hosseini,H."* ,Rokni,N.?, 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-lIran

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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