ZF(Dried Plums)E #H7}3k White sausaged
B 2 AZA B A+

o) BFE-ARL- AN FFE-AFE- PR eF F A G- HFGLH DA«
FAdetL ey, () F4E, WHYGE JEYREFAAEN S
M B

7y AFEFELS 4 75%94 AHa9 15%9 AR sorbitol 28I 1~2%] Malic acid
b ErEol don 2 FASPEEC] qr)d i Solde AeE Lt ZE A
5 F&Ee A% %oi vUA g A o4 % :Ltﬂi%— FAA7IE %Hé—"— RME'- pLA
g ag oo APatsis WA e it
t}. (Donovan et al 1988)

B i 5538 & 7] A8 g&e 5o okAE Avbstd AlzHE SolEAAA ]
2d 2T 2dE driste slolEAEY 4 ¢ AR " dFS 2] AH
ATFE AA s

1L FAAE € 2AAAz

B Agd 89 AT AV e 442 ¥ AF 2REU} FolEa
AA AzAl g2 st AMEEGIT

AgE AT FolExAAE 4 8 Azxger AT HAA volumed 1.5%, 3%
TEE 744 A5 28 AUt sdey diZ2F(controDEA AF BZ 0%9 Sorbic acid
0.07% A717E B= AU AFE 2AAT AF 2T F 20Ty 2204 397
Aot 4TAAM B AN AY dH o whe =AL #4 .

o
m)'

19

4 =7

o

ot

) pH-value
A8 3g% #Hild FH4 20me EFST Homogenizer (Am-11, Japan)
10,000rpmell 4 1837 #3832 pH-meter(HM~30G, USA) 2 &334},
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2) &2 (Meat color)
A &9 ¥HE chroma meter(Minolta CM~-5081, Japan)& ©l&3t] Lightness(L),
red ness(a), yellowness(b) && &334

3) A2 (Shear strength)
ANEE 44 2YH F7 (30mmx14mm)Z Fe8teo], Rheometer (Rheo tech
RT-20 05 DD CO, Japan) 22 A3 (crossspeed 30mm/min, chartspeed
120mm/min)

4) B4 H(Water Holding Capacity)

B (WHC)E Grau®} Hamm(1953)9} Filter paper press method& ©]-8&to]
FAstged, SHol Eo e 99 HAZG FEol Hogde R FHEAS
Planimeter (Tamaya super planix a Japan )& o|-&3l9 &% 3t}

* BEY(%)=5249 d93/%% &F 9H)X100

G4 Z2AY
1) FAEF

Z #4= HA 4L aerobic count plate petrifilm(3M Health care USA @ AQAC
1990) 1mlE A Fsld 37TCTHA 2442 wjUd & FE5-E ALsch

2) VBN
g A7l @ A(Volatile Basic Nitrogen, VBN)Y] £A & E#(1975)9 $4&
o] g-sted EAEch

A9 dEdA QojA AIe SAS(2003)9] GLM(Genral Linear Model) o2 ¥
A 3lm, A7 HEn vng 98 Duncandl UFE HAL AN AFNY AE §9
#

A
1, pH-value
Table 1] EAE pH-value® A4 2A1A Ax AF 25 Boo Frlsko] F1¢
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of W& ZasHAEd, 3% 7T oA pHE11E 71 *e FAE BHo Foh ol

A5 A7) S7tel ©hE pHE #A AP AR7Izbo] B w

FL3HA et

W21 0% FH/MFY Sorbic acid A7 dlME ZE& £ pH-valued YE

et
Table 1. Changes of pH value on white sausage containing dried plums during
storage.
Storage Control Sorbic acid Plums
days 0% 0.07% 1.5% 3%
1 5.85+0.06° 5.89£0.02° 5.4540.01° 5.11+0.08°
3 5,71+0,02° 5.75+0.04° 5.1640.04° 4,84+0.02°
5 5.66+0.06° 5.75+0.01° 5.40+0.05° 4.67+0.01°
7 5.81+0.03° 5.86+0.01° 4.81+0.02° 4,46+0.03°

All values are meantSD. *°Mean values with different superscripts in the same row are
siginificantly different (P <0.05).

2. &4 (Meat Color)

A% 71z A agtel wE SA9 W3lE Table 20 Yelth A5 2ol HsleFd)
g 4 FAHAME JEE JeElWE L-valuest FUEE YJelUE b-valuel® £330
2 Zases AYE 2 9l HAZ(a-value)dlAE Ha F7F st HEAdME
Sorbic acid H7F oM 71 & FAZ A vdetded, HANE A E 3% AF ¢
NPT oA 7Hg g FFgFE GeERA

Table 2. Changes of meat color on white sausage containing dried plums during
storage.

Storage days

1

3

5

7

Control

0%

=

*

78.34+0.12°
-0.31+0.04°
15.00+0.14%

76.54+0.71°
1.4141.33°
14.36+0.64°

75.01%2.46°
2.05+0.23°
13.7940.06°

77.50+0.81°
2.51+0.04°
14.12%0.57°

Sorbic

acid

0.07

*

ol S

*

77.74+0.14°
-0.47+0.07°
15.54+0.12"

75.65+0.09"
0.32+0.14°
15.0740.11°

76.39+£0.11°
0.30%0.07°
15.10+0.19°

76.86+0.52°
0.50+0.05"
15.27+0.19

Plums

1.5%

oo

*

75.23+0.98°
0.58+0.24°
14.88+0.33"

75.85+0.67°
1.9540.30%
14.6740.31°

75.84+0.46°
3.9140.15°
13.40+0.29°

76.37+0.19°
3.67+0.30°
13.78+0.28%

3%

*

lho-;m

o, m

74.76+0.33°
1.44+0.26°
15.17+0.05°

75.91+£0.15°
2.25+0.10°
15.34+0.07%

75.49+0.17°
1.50+0.25"
16.09+0.61°

74.80+0.72°
2.66+0.66°
15.24+0.66°

All values are meantSD. *L=lightness *a=redness *b=yellowness

**“Mean values with different superscripts in the same row are siginificantly different (P <0.05).
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3. A ¥ (Shear strength)

Ago1e]l E de¥e W3l Table 39 EAHATY AF £29 HAslol wE Ay
Yo WM E H7F Fte wel FE(Hardness)d F7HE 2o FEd, oldHE &
ZHAe AR7Izrel A wel TG ddE EHAqAM 3% AF Ede Avte
0.07%9] Sorbic acid A7l FAIE 2#HE 2o FUcth

Table 3. Changes of shear strength on white sausage containing dried plums during

storage. (Unit : kg/cm2)
Storage Control Sorbic acid Plums
days 0% 0.07% 1.5% 3%
1 0.11+0.01° 0.12+0.01* 0.10+0.00° 0.12+0.01°
3 0.12+0.02° 0.12+0.01% 0.13+0.01° 0.09+0.01°
5 0.10£0.01° 0.13+0.01° 0.15+0.01* 0.13+0.01°
7 0.10+0.01° 0.16+0,01* 0.15+0.01° 0.15+0.02°

All values are meantSD. *®Mean values with different superscripts in the same row are
siginificantly different (P <0.05).

4, B5# (Water Holding Capacity)

AA7|e Ao wE Bn$ge Wste Table 49 Uil AF B Hriske u
€ A8 2AAY B4 Aol 7 €% &5 Bt FUhetd @A &4 HAde
g, 279 TANT 0wEY v2d 25 @A Yol Sorbic acid A7MFAA
g Begde Yehugled, A 29 3% A 2 o %A &4 HA}ddh

Table 4. Change of WHC on white sausage containing dried plums during storage.

(Unit : %)
Storage Control Sorbic acid Plums
days 0% 0.07% 1.5% 3%
1 37.59+2.51° 31.4742.38° 34.57+3.35°  31.85+1.50°
3 37.36£0.78* 30.76+1.12° 37.47+0.86®  34.09+0.58"
5 36.85+1.02° 31.69+0.05° 35.75+1.15*  34.26+0.13°
7 40.23+0.72* 31.09+1.56° 33.20£0.70°  32.74%1.90°

All values are mean®SD. ***Mean values with different superscripts in the same row are
siginificantly different (P <0.05),

2
2 of o)
m o oox
o)
>

Ajgae ¥3es Table 50 Yehlidd, A& &XA Az F 3
g 28 FAFFAME 0.07%9 Sorbic acid A7VF9} 3% AF 2% 3
e olEg 3UE 39 FFEFE AY 695 2 9¢

Mo 2
o
~
)

ol
of

£
03(‘
(A
ml
_\.;.l_‘
it
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Ao FAAHRYL FAIE BT B FAS

Table 5. Change of microbial count on white sausage containing dried plums during

storage. (Unit:CFu/g)
Storage Control Sorbic acid Plums
days 0% . 0.07% 1.5% 3%
3 3.3x10° 1.8x10! 2.9%10° 0.7x10!
6 3.9x10° 2.0x10* 3.8x10° 1.0x10!
9 6.9%x10° 1.3%10° 5.9x10° 1.1x10%

2. VBN

ANge AR F e G7HAX(VBN)Y #@F ¥Hsle Table 69 EASHSTH
A% 74 % 8Y, 9¥A EAT A4 EUlEAL FFL AYv|do] G wel Hz
%7} 9 ed AF 29 AV (1.5%, 3%)7F 27 0%} Sorbic acid (0.07%) 7}
T Bt AR ez @A Jeht Sorbic acid9 $Y FELE BEHY dFE WAE A
o2 Atedd.

Table 6. Change of VBN value on white sausage containing dried plums during

storage. (Unit : mg/%)
Storage Control Sorbic acid Plums
days 0% 0.07% 1.5% 3%
7 15.69+0.00° 16.53+0.28° 15.41+.028° 14.23+0.23%
8 18.49+0.00° 16.25+0.00™ 16.25+0.56" 14.574+0.00°
9 21.29+0.56° 16.40+0.12% 17.37+0.00° 15.97+0.28°

All values are meantSD. *"“Mean values with different superscripts in the same row are
siginificantly different (P <0.05).

2 o

2 d7E 3£ 59 okE sty AMzHE dolEAAAY 4 2 A uH
T AT B89 a3E 2A] A8 AAHJAG. B4 952X pHE AF9 HUbgol
F7 el wet Aoz a sded 3% A M A AR 7% F M 9A (pH
5.11 ~ 4.44) Yvelxth S8(meat color) 59 A7tz nlEsld H M E(redness)E
e & a-valuedld A Yelen WX (light ness)® YEUE L-valuedl A & 4
Aoz ¥& £X8 BoAFEUrt A2 (Shear stre ngth) SAHAME AR 7|2k 2 A5
TEY Ao wlE &9 24 atolg dehded AF 749N M Buth AT
Y H7M oM thh 2 AdEe Ane B4Y (WHO) 54 dAE e 3%e
detled A5 299 Frhske] wEl 3% 777 R T (0%)ETh ¥ GEhg ok

Fl(’
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BEAe 2o FAdh AGAG viAs 22N FAETY 5449 A 390 A
Tl A Sorbic acid (0.07%)¢] A7Fr¢t AF £2(3%) A7MF AN v%@ dF a4
et o] & F4% FE g7 Adge AF 9UAAE T FAF¥oz ey
VBN Z4d& A% 71 wet $7Hd £A8 veded A% 79 € 89, 994 &3
AfE 3% AFET A7 0.07% Sorbic acid AZFE & v8]$3 ££2& Jehlle] B¢
g AFEFE B UG FFPA AA 2T FAHA Felo AME AF BE I}
T 1.5%7 744 94 flon tge2E 3%, Sorbic acid H7bT 2 FAE £22 g
wet

2o gd
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