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‘Nduja of Spilinga is a soft, spicy hot, spreadable salami, protected geographical indication (PGI) that is considered one of the most famous typical Calabrian (Southern Italy) foods. The mixture is made by using 50% fat, 25% lean meat and the remaining 25% dried and shredded red pepper exclusively produced in Calabria region. In this work we have evaluated the effect of a mixture (1:1:1) of C. annuum “Naso di Cane”, “Corno di Toro” and “Rotondo” cultivars on fatty acids degradation in 'Nduja samples during 15 months of storage. For this purpose, the fatty acids profile was monitored by gas chromatography-mass spectrometry (GC-MS) using Fatty Acid Methyl Ester (FAME) method. The phytochemical content (total phenols and carotenoids) of pepper mixture was evaluated by spectrophotometric methods. The in vitro antioxidant potential of the pepper mixture was monitored by using DPPH and b-carotene bleaching tests. During storage, the total fatty acids were characterized by higher level of unsaturated fatty acids than saturated fatty acids. Among unsaturated fatty acids, MUFA represented the main abundant compounds. No significative differences were found in ∑SFA, ∑MUFA and ∑PUFA during storage period probably due to the protective effect of C. annuum peppers mixture. Pepper showed a total phenol content of 460 mg of chlorogenic acid equivalents 100 g-1 dw and a high protection of lipid peroxidation with an IC50 value of 47.1mg mL-1.
Our results support the evidence that during the ripening of dry fermented sausages lipid oxidation did not occur or occur in a limited way probably due the antioxidant potential of the spices, curing agents and smoke.

