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Abstract

This study was carried out to use the shrink discharged during process of smoke meat products. Qualities
of sausage were grasped, and investigated storage properties during five weeks. The gel strength of pork
sausage were 1,461 ~1,847g - cm, this of chicken sausage were 865~1,733g - cm. The cooking yield of sausage
were 81~85% in general, contents of salt were 2.5~2.9%. The L—value(lightness) of pork sausage were
44 8~47.2, those of chicken sausage were 43.1 ~48.0, and the L—value of the interior was higher than the
surface. The remainder contents of nitrite were 3.1 ~9.4ppm, the sorbic acid contents of all sausage were
0.8g/kg. The amino acid contents of chicken sausage were higher than those of pork sausage. The pH
of sausage not changed uniformly during storage. The TBA value and the VBN contents were a slight
tendency to increase during storage. The total plate counts of all sausage maintained 10" less than during
storage.
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Table 1. Process methods of sausage (%)
. Kinds of sausage
Materials
A B C D E F
Water 24 14 22 24 14 22
Shrink liquid 0 10 0 0 10 0
Shrink powder 0 0 2 0 0 2
Pork meat 67.32 67.32 67.32 - - -
Chicken meat - - - 67.25 67.25 67.25
Isosoy protein 1.0 1.0 1.0 1.0 1.0 1.0
Corn starch 4.0 4.0 4.0 4.0 4.0 4.0
Salt 1.21 1.21 121 1.21 121 1.21
Nitrite 0.2 0.2 0.2 0.2 0.2 0.2
Sugar 05 05 05 0.5 05 05
Onion 0.03 0.03 0.03 0.03 0.03 0.03
Galic 0.08 0.08 0.08 0.08 0.08 0.08
White pepper 0.22 0.22 0.22 0.22 0.22 0.22
All spice 0.01 0.01 0.01 0.01 0.01 0.01
Sodium erythorbate 0.05 0.05 0.05 0.05 0.05 0.05
Potassium sorbate 0.2 02 0.2 0.2 0.2 0.2
MSG 0.3 0.3 0.3 0.3 0.3 0.3
Curry 0.03 0.03 0.03 0.03 0.03 0.03
Red powder-N 0.05 0.05 0.05 0.05 0.05 0.05
Carrageenan 05 05 0.5 05 05 05

: pork sausage(control)

. pork sausage added shrink liquid 1096

: pork sausage added shrink powder 2%

. chicken sausage(control)

: chicken sausage added shrink liquid 10%
. chicken sausage added shrink powder 2%
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Table 2. Physical properties, nitrite and sorbic acid contents of sausage

Kinds of sausage

Traits
A B C D E F
Gel strength(g X cm) 1,554 1,874 1,461 865 1,733 1,507
Cooking yield(%5) 82.8 81.2 84.5 85.2 83.2 84.5
Salt concentration(%) 26 25 238 2.8 29 29
Color of surface L 448 46.1 47.2 48.0 46.2 43.1
a 17.2 186 164 19.0 187 188
b 154 183 16.1 20.3 22.0 20.8
Color of interior L 59.5 61.8 62.3 61.4 62.0 62.4
a 131 13.0 129 13.0 127 129
b 5.7 6.2 52 6.9 6.6 6.0
Nitrite(ppm) 7.7 9.4 74 8.0 41 3.1
Sorbic acid(g/kg) 0.8 0.8 0.8 0.8 0.8 0.8

A, B, C, D, E and F are same as in Table 1.
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Table 3. Amino acid content of sausage (mg/100g)
. Kinds of sausage
Amino acid
A B C D E F

Aspartic acid 1,397 1,432 1,465 1,298 1,354 1,451
Threonine 1,816 1,274 1,536 2,569 2,473 2,499
Serine 998 759 691 1,857 1,131 1574
Glutamic acid 1,526 1,986 1,725 3,962 3,774 3,618
Glycine 235 463 398 836 1,092 957
Alanine 1,492 1,983 1,326 3,965 3,578 3,326
Valine 1,230 1,390 1,401 3,987 4,011 3,881
Methionine 1,939 1,496 1,664 4,109 3,554 3,878
Isoleucine 1,672 1,548 1,253 3,272 2,990 2,856
Leucine 1,673 1,229 1,357 3,018 2,675 2,821
Tyrosine 1,676 1,838 1,529 1,873 1,652 1,779
Phenylalanine 1,838 1,623 1,382 3,832 2,937 3,451
Lysine 1,516 1,765 1,920 3,647 3,330 3,459
Arginine 1,786 1,902 1,828 4,018 3,290 3,465

A, B, C D, E and F are same as in Table 1.
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Fig. 1. Changes of pH in sausage during storage.
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: chicken sausage added shrink liquid 10%
. chicken sausage added shrink powder 2%
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Fig. 2. Changes of TBA value in sausage during storage.
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Fig. 3. Changes of volatile basic nitrogen(VBN) in sau-
sage during storage.
A B @ A 0O and O are same as in Fig. 1.

A AR5 e 757} 10° ol st el A
Ashtz wastgcet aebd £ A7 Ao £ 2 A
8 22| EE shrinkE F7sle] A28 2AA & 55
7 AR E AANES fAlshe Aoz et

(@] ok
R =

X cme] L, A&
o] 82 AAA o2 81 ~8% L AE+ 25~2.9%%
ot B4 24X 3R] Lah(H =) 44.8~47.20] 3,
A% 2A A E 43.1~480019 20, £AA] W5 HE
7y 2@} o Egich opAAbE AEF2 31~9.4ppm
0] 31, sorbic acidE 25 0.8g/kg 2.2 A& A o] A5}

Table 4. Changes of total plate counts in sausage during storage

Storage period(weeks)

Kinds of sausage

0 1 2 3 4 5
A 11X 10° 15%10° 43%10° 12x10° 28%10° 33x10°
B 1.1x10% 1.6%x10° 2.7% 10° 6.8% 10° 1.1x10° 2.1x10°
C 2.0%10 1.2 10 52%10° 1.1%x10° 3.0x10° 35%10°
D 15%10 2.0X10 15X 107 1.0%x10° 1.7x10° 2.7%10°
E 1.0x10 1.1x10% 25%10° 48x10° 9.8%10° 17%10°
F 1.3% 10 15%10° 2.6 10° 31x%10° 1.1%10° 2.8x10°

A, B, C D, E and F: as in Table 1.
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