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Figure 1. Sodium content of beef slices marinated by full sodium (C1), reductive sodium (C2),
and reductive sodium combined with different compound alternative salts (F1 and F2) (SEM7.39).
a~¢ Means with different superscripts were significantly different at oc = 0.05 level.
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Table 2. The effects of compound alternative salts on the sensory evaluation of marinated beef
with different formulations (C1—full sodium, C2—reductive sodium, F1 and F2 reductive sodium
combined with different compound alternative salts).

Color Hardness Juiciness Saltiness  Off Flavor Overall Flavor Overall Acceptability

C1 3252 2752 2257 ] 3502 1252 4252 5000
2 3.50 2882 2752 3502 2,002 3752 3.752
F1 3.88 2 3.752 2752 3502 1502 4002 4.50ab
) 2754 3252 2753 2752 1.002 3,502 3.752
SEM 0.36 0.83 0.35 0.64 0.40 032 0.41
p-value 0.055 0.634 0.002 0.574 0.126 0.168 0.025

3P Means in the same column with different superscripts were significantly different at o = 0.05 level.

Yang, S et al. J of Food, 2024 Yf
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Figure 3. The effects of compound alternative salts on the MFI value ((A): SEMO0.23) and protein
Solubility .Bars and error bars illustrate means and standard deviation, respectively. a—d Means

in different groups with different superscripts weresignificantly different at o = 0.05 level
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Fffects of WNaCl reduction and replacement by KCl on bread guality parameters.
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sSBW, specific bread wvolume; L%, lightness; a¥, red-greenness; b¥*,
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IDifferent letters in thhe same colummn indicate significant LSD-Fisher differences
(p = O0.05) among samples.
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TABLE 1 Comparison of the UF-Feta cheese chemical properties, proteolysis and lipolysis index, starter and total bacterial count in different types of brine in days 1 and 60 after
production

Proteolysis index® (%) Starter bacterial Total bacterial
* * (Water-soluble N / Lipolysis index® count count
Treatment | Acidity (%) pHy ¥ Moisture (%) | Totalsolid(%)  Total N) 4 (meq KOH/100 g cheeseoil) y (log,oCFU/g) v (log,, CFU/g)

NaCl 1.01 + 0.03° 5.28 +0.02° 68.37 £ 0.01° 31.63 + 0.01° 6.69 +0.03° 0.14 + 0.03° 9.32+0.01° 9.36 +0.01°
KCl 1.05 + 0.04¢ 5.26 +0.03° 68.47 +0.01° 31.53+0.01° 6.65 +0.03° 0.15 +0.02¢ 9.42 +0.01° 9.47 +0.01°
CaCl, 1.10 + 0.01¢ 498 +0.04° 68.54 +0.02? 31.46 +0.02° 7.04 +0.03¢ 0.17 + 0.04° 9.36 +0.01° 9.39 +0.01°
MgCl, 1.10 + 0.01¢ 5.02 +0.04° 68.35 + 0.03¢ 31.65 +0.03¢ 7.05 +0.03¢ 0.17 +0.03¢ 9.45 +0.01° 9.45 + 0.09°
NaCl 1.27 +0.01° 4.56 +0.01° 67.08 + 0.01 3292+0.01°  12.28 +0.01" 0.31 +0.01¢ 773 £0.01° 7.77 +0.08f
KCl 1.30+0.01° 4.55 +0.01° 67.35 + 0.02° 32.65 + 0.02" 11.08 + 0.02° 0.41+001° 7.88 + 0.02° 7.90 + 0.02°
CaCl, 1.35+0.01° 4.27 +0.01° 67.52+0.03%  3248+003°  11.31+0.01° 0.34 +0.01° 779 +0.01° 7.82 + 0.09°
MgCl, 1.31+0.01° 443 +0.01° 67.04 + 0.02° 32.96 + 0.02 12.41 + 0.01 0.47 +0.01° 7.93 + 0.04° 7.95 + 0.03¢

Note: Mean + SD values, followed by the same superscript letter within each column, are not significant differences in p < .05 by ANOVA.
0Or ripening index.
POr acid degree value (ADV).

Zonoubi, R et al. Food Sci Nutr. 2020
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TABLE 4 The sensory evaluation of the UF-Feta cheese samples on the day sixty after production (seven-point hedonic scale, the higher
score means the higher quality)

Taste

Overall
Treatment Flavor Texture Salty Bitter Metallic Color acceptability

NaCl 567+037  4620+024° 4 632+056° 4645:+056"  46.35+056°  640+0.52°  6.32+0.56°
KCl 580+054° 460540250 4645:0240 4612+024%  4615:024®  635:045  612+024%
CaCl, 46154046 57040359  485+0.65"  555+056°  529+056“  595+0.27"  5.52+0.56°
MgCl, 4 621+042°  540+037°  456+036"  535+056°  509+045°  610+014°  5.37+0.56

Note: Mean values + SD, (n = 20), Different letters in each column indicate significant differences (p < .05).

Zonoubi, R et al. Food Sci Nutr. 2020 f‘"
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Table 2: Analysis of sensory assessment samples smoked Kilka.

Treatments Overeall Texture Taste Odour Colour
acceptable

100% NaCl 7.00 +=0.00? 7.00+0.00*  7.00 £ 0.00? 7.00+0.002 7.00 £+ 0.002

75%/25%NaCl/KCl  7.00 £+ 0.00? 7.00+£0.00*  7.00 £ 0.00? 7.00 £ 0.00* 7.00 + 0.00%

50%/50%NaCl/KCl  3.57 +£0.53P 5.20 £0.00®  3.40 +0.73" 7.00+0.00®8  7.00+ 0.002
25%/75%NaCl/KCl  2.80 +0.09¢ 4.23+0.13° 1.80+0.39¢ 5.37+0.03>  7.00+ 0.00?
100%KCl 0.00 +0.00¢ 3.58 +0.23¢  0.00+0.00¢  4.05+0.10¢ 7.00 + 0.002

e Data is expressed as mean + SD (n=50).
e Means with different lowercase superscripts in each column are significantly different (p<0.05).

Faralizadeh, S et al. J. Fish.Sci.2016
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Figure 1: TVB-IN content of smoked kilka brined in different salt compositions.
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Figure 2: PV content of smoked kilka brined in different salt compositions.
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