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Quality Characteristics of Smoked Mortadella 
Prepared with Selected Soy Protein 

Products and Sodium Caseinate  

A. Azizieh )1(  

ABSTRACT  

The purpose of this study was to evaluate the effects of substitution of 
nonmeat proteins for meat protein on the chemical, physical and 
microbiological characteristics of smoked mortadella prepared by adding  
either 4% defatted soy flour or 3% soy protein  concentrate or 2% soy protein 
isolate or 2% sodium caseinate. 

Chemical characteristics (moisture, protein, fat, carbohydrates and ash 
contents), physical characteristics (exterior and interior color, water activity, 
compression force and sharing force), microbiological analyses (total count, 
E.coli, Salmonella and Staphilococcus), cooking yield and organoleptic sensory 
evaluation were carried out. 

Increased protein content and cooking yield and decreased fat content were 
obtained with nonmeat protein formulation. Substitution with nonmeat 
proteins decreased shear force, compression force and red color compared with 
all-meat smoked mortadella . 

According to the organoleptic sensory evaluation  soy protein concentrate, 
soy protein isolate and sodium caseinate can be used as protein additives in 
comminuted meat products without  adverse affect on quality characteristics.  

Key words: Soy protein products, Sodium caseinate, Smoked, 
Mortadella. 
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