


























This study aimed to characterize the raw material and Italian salami products obtained
through pork from TOPIGS (Tempo, macho x Topigs 40, fêmea). The first step of this
experiment  was  developed  on  a  commercial  farm  involving  a  total  of  450  pigs
submitted to immunocastration and the inclusion of ractopamine (RAC) in the plane of
nutrition  of  pigs  in  the  finishing  phase  (21  days  before  slaughter),  and  thus  six
treatments: females with the addition of ractopamine (FR), females without ractopamine
(F),  castrated  males  physically  with  ractopamine  (CR),  castrated  males  physically
without  ractopamine  (C),  males  immunocastrated  with  ractopamine  (IR)  and  males
immunocastrated  without  ractopamine (I)  .  It  was applied a  completely  randomized
design, factorial scheme 3 (physical castration immunocastration and female) x 2 (with
and without ractopamine). Sixty animals were slaughtered selected with 163 days of
age.  After  boning,  the  raw material  was  used in  the manufacture  of  salami.  It  was
analyzed the chemical composition, pH and color palette. During the processing of the
sausage  it  were  measured  pH,  water  activity,  color,  and  weight  loss.  In  the  final
products  was  carried  out  microbiological  and  sensory  analysis.  The  results  were
submitted to ANOVA and Tukey's test. The addition of ractopamine in the diet showed
no influence (p> 0.05) on the levels of protein, fat, moisture and color palettes. There
were significant differences (p <0.05) for pH and water activity during the processing of
the  sausage,  however,  showed  results  within  ranges  found  in  other  studies  in  the
literature.  The  sensory  evaluation  showed  a  good  acceptance  by  consumers  of  the
product, presenting 7 note that indicates that consumers liked moderately salami. he
present  results  suggest  that  the  technologies  studied,   immunocastration  addition  of
ractopamine in swine diets,  can be successfully applied in  the production of  Italian
salami.
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