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Food innovation is commonly perceived as 
the antagonist of food tradition, operating as a 
threat or an opportunity within societies. However, 
the interrelationship between the two terms is 
much more complex than is often assumed by the 
public and interpreted by contemporary food 

marketers. Tradition and innovation are mutually 
constitutive, tradition feeding into innovation and 
vice versa. (Geyzen A. et al, 2019).  

The approach described by Prakash V. 
(2016) suggests that modern science and 
technology will aim to provide the authentic food 
that the consumer wants, but bears the 
responsibility of ensuring that the nutritional 

components of these foods are preserved and 
promoted as they reach the consumer. Today's 
businesses constantly have to adapt to new 
conditions, increase activity, rationalize 
production, and at the same time improve the 
quality of the products they produce. They are thus 
obliged to apply various industrial engineering 

methods and techniques to obtain optimal 
products, eliminating activities in the production 
flow that add unjustified value.  

The amount of energy, human resources, 
and machinery, constitute the necessary basis for 

the realization of a technological production flow 
in the meat preparations segment. Appropriate 
efficiency has a positive impact on the entire 
processing industry, thus, the awareness of 
production flow efficiency leads to decisions that 
support the proper management of all factors 

involved in this segment. 
Heterogeneous pork products are those 

products containing different ingredients that can 
be identified visually or by taste in the finished 
product. They are created by combining different 
types of meat, fats, seasonings, and other 
ingredients to achieve varied textures, flavors, and 
textures. Consumers are in constant search for 

foods that are low in fat and cholesterol, as well as 
with a healthy fatty acid profile (Ospina-E J.C, 
2012). The meat industry has also started to adopt 
more sustainable practices and offer healthier 
options for consumers, such as products without 
preservatives or artificial additives. At the same 
time, consumer interest in traditional and local 

products has increased, leading producers to return 
to traditional recipes and less industrialized 
production processes. 
 

 

 

Abstract 

 
Innovative approaches in food technology focus on optimizing and maintaining food quality to meet consumer 

preferences, needs, and requirements. At the same time, they aim to reduce the environmental impacts associated with 

transforming agro-resources into food products. This is achieved by implementing efficient processing systems that 

consume minimal amounts of energy and water and through co-product valorization. These principles are applicable 

throughout the food processing chain. The present study provides a comparative analysis of technologies for the 

production of a heterogeneous structure cooked smoked pork product. Two processing methods were applied: a classical 
method and a current method. In the analysis, technological losses, the gross chemical composition of the product as 

well as sensory aspects evaluated by a panel of experts were monitored. The analyzed data concluded that the protein 

value between the two samples does not present significant values (Italian salami - classic method has a protein content 

value of 20.4% and Italian salami - current method has a protein content value of 20.2%). Lower losses of raw material 

were found in the technological flow obtained by the current method, but at the same time, the batches obtained by the 

classic method obtained an average score of 6.1 points out of the 8 points achieved in the applied method. 
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