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Kparak cagpixaj

KysneH je jenaH of HajKBAJIWUTETHHUjUX MPOM3BOJA O Meca KOjU Ce CBP-
CTaBa y rpymny ¢epMeHTHCaHUX Kobacuua. TpaguLMOHAIHO Ce IPOU3-
BOJIM y NOMahHMHCTBMMA Kao 3aHATCKW MPOW3BOJ, a MPOW3BOAU CE U Y
WHAYCTPUjCKUM YCIOBUMA. 3a U3pady KyJleHa KOPHUCTH Ce€ KBAJIUTETHO
CBUBCKO Meco (DyT, minehka) 1 4BpCTO MacHO TKHMBO (JiehHa ciaHuHA).
LIwb oBora pana duo je ynopenHa aHanvsa ogadpaHux napamerapa Ksa-
JUTeTa UHOYCTPUjCKU TPOU3BENEHOT KyJleHa pa3InYMTUX MPor3Bohada Ha
TpxkuITy bocHe u Xepuerosuse. [lopeheHu cy mapameTpu KBaTUTeTa TPH
KyJIeHa Koja cy npousseneHa y buX, jenan npousseneH y Cpduju u jenan
y LpHoj I'opu. IIpoceyaHn cappxaj Boge y KyneHny ouo je oxn 20,55% no
35,09%, mactu 33,30-46,89%, nporenna 20,63-31,43% u nenena 6,07-
6,37%. Y BehuHu cnyvajeBa nopehemwa yTBpheHa je CTaTUCTHUKY 3HaUajHA
pasnuka u3mehy nojenMHUX XeMHjCKUX MapamMeTapa KBaJuTeTa y30paka
VCIIUTUBAHUX KyseHa. [Ipoceune pH BpepgHocTH KyneHa dune cy og 5,43
no 5,53, a BpegHocTH akTUBHOCTH Boze ox 0,844 mo 0,890. Yrephene
Cy CTaTUCTUYKH 3HayajHe pasnuke usmely mpoceynux pH BpenHocTH,
OJJHOCHO MPOCEYHUX BPEAHOCTH aKTUBHOCTH BOJl€ UCIIUTUBHUX y30paKa
KyJIeHa TeT pa3MuyuTUX mpousBohaua ca Tpxkumrta buX.

YKyInHa mpoceyHa CEH30pHa OlieHa y30pKa KyJeHa ca mojpyyja buX

(MaxkcumanHo 20 moena) duna je ox 12,63 no 16.65, u3pakeHa kao 30up

TPOCEYHHUX OLIeHa 3a CTOJbHU U3IJie] (max 1 nmoeH), usries npeceka (Max

2 TOeHa) a MUPUC, YKYC, apOMa, KOH3UCTeHLIMja U CTPYKTypa (max Io
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3 noeHa cBaka ocoduHa). Ha ocHOBY moOHjeHHX MofaTtaka MOXKe Aa ce
3aK/by4H JIa je KBAJUTET KyJleHa Ha TPXKUIITY buX BeoMa BapujaduiaH.

KipyuHe peuH: XeMUjCKH cacTas, pH, akTUBHOCT BoJie, CEH30pHA aHa/Iu3a

3axBanHuna: OBy CTynujy MOApKaao je MUHUCTApCTBO IIPOCBETE, Ha-
yKe U TEXHOJIOWIKOT pa3Boja Penydnuke Cpduje (Yrosop Opoj 451-03-
68/2022-14/200143).
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Abstract

Kulen is one of the highest quality meat products that belong to the
group of fermented sausages. It is traditionally produced in households
as a handicraft product, and it is also produced in industrial conditions.
Quality pork (thigh, shoulder) and firm fatty tissue (back bacon) are
used to make kulen. The aim of this study was a comparative analysis of
selected quality parameters of industrially produced kulen from different
manufacturers in the market of Bosnia and Herzegovina. The quality
parameters of three kulen produced in BiH, one produced in Serbia
and one in Montenegro were compared. The average water content in
kulen was from 20.55% to 35.09%, fats 33.30-46.89%, proteins 20.63-
31.43% and ash 6.07-6.37%. In most cases of comparison, significant
difference was found between individual chemical parameters of the
quality of samples of tested kulen. The average pH values of kulen were
from 5.43 to 5.53, and the values of water activity from 0.844 to 0.890.
Significant differences were found between the average pH values, ie
the average values of water activity of the test samples of kulen from
five different producers from the BiH market.

The total average sensory score of the sample of kulen from BiH

(maximum 20 points) was from 12.63 to 16.65, expressed as the sum

of average scores for external appearance (max 1 point), cross-sectional

appearance (max 2 points) and smell, taste, aroma, consistency and
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structure (max. 3 points each feature). Based on the obtained data, it
can be concluded that the quality of kulen on the BiH market is very
variable.
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