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RESUMO DE DISSERTAGCAQ

Efeitos do tripolifosfato de sddio sobre as caracteristicas microbioldgicas,
fisico-quimicas e vida-de-prateleiraem linguica frescal de frango”

ANELISE MARCAL PEREZ DE QUEIROZ
Guiomar Pedro Bergmann (Orientador - UFRGS)
Banca: Erna Vongt de Jong (UFRGS), Neila Silvia Pereira dos Santos Richards (UFSM), César Augusto Marchionatto Avancini (UFRGS)

Neste trabalho foram analisados os efeitos da adi¢&o de 0,125%, 0,25%, 0,375% e 0,5% de tripolifosfato c
sobre as contagens microbioldgicas de Coliformes Ta&ikerichia coliSalmonellaspp. Staphylococcus aurelSlostridium
sulfito redutores, microrganismos mesdfilos aerébios, psicrotroficos aerdbios, nas caracteristicas fisico-quimicas de c
lipidica e pH em linguicas frescais de carne de frango, armazenadas sob refrigeracdo a 5°C nos dias 0, 8, 15 e 2at@® trif
de sbédio ndo aumentou a seguranga microbiolégica das lingliicas de frango, pois verificou-se aumento progres
contagens das bactérias presentes, como mesdfilos aerdbios e psicrotréficos aerdbios ndo demonstrando diferenca
va com relagdo ao tratamento aplicado. Para os coliformes totais evidenciou-se variagdo nas contagens dos me
decorrer do experimento, ndo apresentando correlacdo com as concentragfes de tripolifosfato de sédio adicion
linguicas de frango. Para os demais microrganismos pesquisados os resultados encontrados nas amostras no dia O f
Salmonellaspp. auséncia em 25g das amos8taphylococcus auresd,0x1G UFC/g, Clostridiumsulfito redutor <1,0x10
UFC/g, portanto, apresentaram-se dentro do padrao exigido pela legislagao para todas as amostras de linglii¢as. As
frescais de frango adicionadas de 0,5% de tripolifosfato de sédio apresentaram valores de TBA mais baixos que o
tratamentos e que o grupo controle, porém este resultado ndo foi significativamente diferente. Com relagdo aos
andlises, estes revelaram diferenca significativa para os nimeros de TBA. Os valores foram de 0,93 = dia 0; 1,39 = di
=dia 15 e de 3,18 = dia 22, inicialmente os numeros de TBA foram baixos, 0s quais, apresentaram aumento progre
longo da vida-de-prateleira das lingiiicas, exceto nos tratamentos com 0,25% e 0,375% de tripolifosfato de sédio que
taram decréscimo destes nimeros do dia 15 para o dia 22. Os valores do pH apresentaram diferenca significativa pe
de andlise, tais como: dia 0 = 6,09; dia 8 = 6,25; dia 15 = 6,30; dia 22 = 6,47, estes valores demonstraram aumentdedo p
a vida-de-prateleira das amostras. N&o houve diferenca significativa entre os distintos tratamentos, porém evidencio
os valores do pH dos tratamentos com adi¢éo de 0,5% de tripolifosfato de sddio apresentaram-se mais elevados do
grupo controle e também dos demais tratamentos. O tripolifosfato de s6dio em diferentes concentragdes ndo agiu pro
a vida-de-prateleira das lingligas frescais de frango.

Descritores: Linguica de frango, tripolifosfato de sddio, vida-de-prateleira, oxidacgao lipidica, anélise microbioldgica.
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ABSTRACT OF THESIS

Effects of tripolythosphate of sodium on characteristic microbiological,
physical-chemistries and shelf life in chicken fresh sausage™

ANELISE MARCAL PEREZ DE QUEIROZ
Guiomar Pedro Bergmann (Adviser - UFRGS)

Committee:Erna Vongt de Jong (UFRGS), Neila Silvia Pereira dos Santos Richards (UFSM), César Augusto Marchionatto Avancini (UFR

The aim of the present study was to assess the effects of adding 0.125%, 0.25%, 0.375% and 0.5% of
tripolyphosphate to the microbial counts of total coliforms, Escherichia coli, Salmonella spp., Staphylococcus aureus,
reducing clostridia, and aerobic mesophilic and aerobic psychrotrophic bacteria, on physical and chemical character
lipid oxidation and pH in chicken fresh sausages stored under refrigeration at 5°C on days 0, 8, 15 and 22. Sodium tripc
phate did not increase the microbiological safety of chicken sausages, as there was a gradual increase in the count
mesophilic and aerobic psychrotrophic bacteria, with no significant difference in relation to the treatment used. Tatal cc
count varied throughout the experiment, with no correlation with the concentrations of sodium tripolyphosphate ad
chicken sausages. The results obtained for other microorganisms on day 0 were asSflloarsellaspp. absent in 25g of
samples, Staphylococcus aureus <1.0€EV/g, sulfite-reducing clostridia <1.0XI0FU/g; therefore, they were in agreement
with the standards set for all sausage samples. The chicken fresh sausages that received 0.5% of sodium tripolyphos
lower TBA values than those under other treatments and than those in the control group; however, this result v
significantly different. The days of analysis revealed significant difference in TBA values, which amounted to 0.93 on «
1.39 on day 8; 4.09 on day 15, and 3.18 on day 22. TBA values were low at first, but they gradually increased througt
shelf life of sausages, except in treatments with 0.25% and 0.375% of sodium tripolyphosphate, in which they de
between day 15 and day 22. For the days of analysis, pH values were significantly different: day 0 = 6.09; day 8 = 6.25
=6.30; day 22 = 6.47, having increased during the shelf life of the samples. No significant difference was observecdbetv
different treatments, but the pH values for the treatments that added 0.5% of sodium tripolyphosphate were higher th:
of the control group and also higher than in the other treatments. Sodium tripolyphosphate at different concentrations
prolong the shelf life of chicken fresh sausages.
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