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RESUMEN

En esta investigacion lo mas resaltante entre los objetivos es lograr la determinacién del
efecto de proporcion de caballa (Scomber scombrus): de harina de kiwicha (Amaranto
caudatus) en la parte fisicoquimica y en la aceptabilidad general. El disefio que se trabajo
fue bifactorial. Se utilizd caballa fresca, inspeccionando sus caracteristicas organolépticas.
ElI ANOVA indico que existe un efecto significativo en los chorizos con diferentes
proporciones de caballa y harina de kiwicha respecto a su porcentaje de grasa, “porcentaje
de proteinas, en su TPA y la aceptabilidad general. A través de la prueba de Post hoc, Tukey
se determind que la proporcion de 70:30, permitié un menor porcentaje de grasa 4.14%, un
alto contenido de proteinas 37.36% de proteinas dentro de la Norma técnica peruana 201.012
1999: Carne y Productos carnicos. Embutidos Crudos y en el analisis de textura 1.52 N en
dureza, 0.53 en cohesidn, 0.68 en elasticidad y 0.54 en masticabilidad. De acuerdo a los
resultados obtenidos se puede establecer que la proporcion de un 70% de pescado caballa y
un 30% de harina de kiwicha report6 buenas caracteristicas fisicoquimicas y aceptabilidad

general.

Palabras claves: pescado caballa (scomberscombrus), harina de kiwicha (amaranto

caudatus), caracteristicas fisicoquimicas, aceptabilidad general, chorizo.



ABSTRAC

In this investigation the most outstanding among the objectives is to achieve the
determination of the effect of proportion of mackerel (Scomber scombrus): of kiwicha flour
(Amaranth caudatus) in the physicochemical part and in the general acceptability. The
design that was worked was bifactorial. Fresh mackerel was used, inspecting its organoleptic
characteristics. The ANOVA indicated that there is a significant effect on sausages with
different proportions of mackerel and kiwicha flour with respect to their fat percentage,
protein percentage, in their TPA and general acceptability. Through the Post hoc test, Tukey
was determined that the ratio of 70:30, allowed a lower percentage of fat 4.14%, a high
protein content of 37.36% of proteins within the Peruvian Technical Standard 201.012 1999:
Meat and Products meat. Raw sausages and in texture analysis 1.52 N in hardness, 0.53 in
cohesion, 0.68 in elasticity and 0.54 in chewiness. According to the results obtained, it can
be established that the proportion of 70% of mackerel fish and 30% of kiwicha flour reported

good physicochemical characteristics and general acceptability.

Key words: mackerel fish (scomberscombrus), kiwicha flour (amaranth caudatus),

physicochemical characteristics, general acceptability, chorizo.



