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INTRODUCTION

Sicilian cuisine raised an increasing interest in the last decades. It is, indeed, “the hearth” of the so-called Mediterranean cuisine, very poor of fats and cholesterol and reach of fibers and other elements able to maintain a good health (1). Among many interesting receipts, pasta with sarde (salted sardine fish) shows many interesting features. It is a very old meal - the first traces go back to the Arabs (2) – and contains a wide range of different ingredients and tastes which, however, harmonize each other giving a typical taste difficult to describe in words.

In this work we summarize the preparation of this dish and provide a detailed study on the chemical, physical and rheological properties of “pasta with sarde”.

EXPERIMENTAL

Materials

The raw materials used in this work were: italian pasta (the so called “bucatini”, long tube of about Din ≈ 0.6 mm  and Dext  ≈  3 mm and initial length-to-diameter ratio of about 80), fresh sarde picked up in an r-less month and a wealthy amount of finoccchietto (native fennel) picked up in a  “cool night of full moon” (2), onions, three tomatoes (approx Dia ≈ 30mm) passoline (dry grapefruit) and pinoli (pine seeds), olive oil, salt, water.

Preparation

Wash the sarde and accurately clear of their bones, carefully scrub the finocchietto and boil in a large vessel with plenty of water, do not cook them completely thou. Cut the onion in slender stripes, and make it wither (= 500-550 nm) in olive oil. To this suspension chopped finocchietto (boiled although not completely cooked) and chopped sarde can then be added, stir slowly (30-40 rpm) and add salt (NaCl, approx. 0.2 mol/l). After 4-5 min slow cooking, add tomatoes (peeled and cut in small cubes ca 10 mm), passoline and pinoli, stir occasionally and cook for other 4-5 min. The water left of the fennel is used for cooking the bucatini no more than 10 min. Drain the pasta, blend with the sarde sauce stirring for 3-4 min and enjoy hot or even warm.

Rheological and physico-chemical characterization

Viscosity properties were measured with a home-made instrument made with a wood ladle used for hand stirring the sarde sauce.
Fats and other elements were measured using conventional tests.

Morphological investigations were carried out using SEM and X-Ray analysis. 

Taste and flavor was qualitatively determined by a round-robin test of 20 “experienced and renowned tasters”.

RESULTS AND DISCUSSION

The clue gastronomic point is based on the mixture of sourish bitter  (fennel and sarde) and sweet (passolini and pinoli) taste. Measurements were performed to quantitatively measure the ratio of these ingredients to get the characteristic taste of this receipt. During processing the viscosity of the sarde sauce is strongly determined by the amounts of fats in the sarde. Data are reported in Fig. 1 about the content of saturated fats of the sarde as a function of the month.
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Fig. 1 Content of saturated fats as a function of the month

The data clearly explain why the old arab receipt strongly suggests the use of sarde picked up in an r-less months: the amount of fat is lower. The further information on the content of many compounds in the fennel (here not reported) justifies the argument of picking the fennel in a “cool night of full moon”. In the cool winter fennel is particularly fragrant and pickling. 

Data are also reported on morphological investigations: they reveal that the processing conditions strongly influence the particle distribution and the interfaces. 
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