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RESUMEN

Se determin6é el efecto del tipo de combustible vegetal y tiempo de
ahumado sobre Ila aceptabilidad general y el recuento de
microorganismos mesoéfilos aerobios. Se estudiaron tres variedades de
combustible vegetal: coronta de maiz, roble y algarrobo las cuales se
utilizaron para ahumar la carne de pato a distintos tiempos (3, 4 y 5
horas) respectivamente.

Se realiz6 la curacién hiumeda de la carne de pato con una solucion de
10% de sal, durante seis horas a temperatura ambiente (20°C). Luego se
realiz6 el ahumado de la carne de pato curada utilizando las tres
variedades de combustible y tres tiempos manteniendo temperatura de
ahumado en caliente entre 70 a 80 °C. Posteriormente se realizé la
evaluacién sensorial mediante el método de aceptabilidad general,
discriminacion por escala hedénica de 9 puntos.

El analisis de Kruskal-Wallis para la aceptabilidad general report6é la
existencia de diferencias significativas entre todos los tratamientos
analizados. El analisis de Mann-Whitney indicé que el tratamiento C1T2
(combustible coronta de maiz y tiempo 4 horas) presentd diferencias
significativas con los demds tratamientos. Se consideré este tratamiento
como el mejor en cuanto a la aceptabilidad general, pues obtuvo el mayor
valor promedio (7 puntos) de aceptacion.

Finalmente se realizé el recuento de mesofilos aerobios para todos los
tratamientos, obteniendo un menor recuento en el tratamiento C1T3
(combustible coronta de maiz y tiempo 5 horas), el cual obtuvo un
recuento de 0.3x10° (UFC/g) sugiriendo que el combustible vegetal
coronta de maiz tiene una mayor accién antimicrobiana.

Adicionalmente se estimé la vida util de los filetes de pato siendo estos
estables y aptos para consumo hasta los 19 dias a una temperatura de
20 °C.



ABSTRACT

It was determined the effect of fuel type and smoking time on overall
acceptability and the mesophilic aerobic microorganisms count. It was
studied three varieties of vegetable fuel: corn cobs, oak and carob which
were used to smoke the duck meat at different times (3, 4 and 5 hours)

respectively.

It was performed the wet curing process of the duck meat with a saline
solution of 10% of salt, for six hours at room temperature (20 °C).Then it
was performed the smoked of duck meat cured using the three varieties of
fuel and three times keeping hot smoked temperature between 70-80 ° C.
Later it was performed the sensory evaluation by the method of general

acceptability, discrimination 9-point hedonic scale.

The Kruskal-Wallis analysis for overall acceptability reported significant
differences among all treatments tested. The Mann-Whitney analysis
indicated that treatment C;t, (corn cobs fuel and a time of 4 hours) showed
significant differences with the other treatments. This treatment was
considered as the best in terms of overall acceptability, scoring the highest

average value (7 points) of acceptance.

Finally, it was performed the aerobic mesophilic count for all treatments,
obtaining a lower count for treatment C1T3 (corn cob fuel and time 5
hours). The treatment C1T3 obtained a count of 0.3x10° (UFCI/g)

suggesting that the corn cob plant fuel has a higher antimicrobial action.

Additionally, it was determined the lifetime of smoked duck meat, getting
the smoked duck meat is stable and fit for consumption up to 19 days at a

temperature of 20 °C.
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