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Abstract

This study was carried out fo investigate the effect of drip addition on quality and sensory
characteristics of pork sausage. The pH of pork sausage was not affected by addition of nitrite or
drip. Hunter’s "a” value of pork sausage nitrite added was higher than pork sausage none added
nitrite. The remained content of nitrite in nitrite added pork sausage was not over the permitted
value(70ppm). The hardness, springiness, chewiness and brittleness of pork sausage added drip was
higher than pork sausage none added drip. The free amino acid content was higher in pork sausage
prepared by addition of nitrite and drip. The sensory value was not different between samples. The
VBN, TBARS and total plate count during storage was low in pork sausage prepared by addition
of nitrite. There, the drip was desirable to use in preparation of meat product.
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Table 1. pH, Hunter's L, a, b value and NO2
of pork sausage

Measurement A B C
pH 6.20*" 6.15% 6.19*
Hunter's L 736" 72.0° 72.1°

a 8.6* 6.5 10.2°
b 12.1% 12.3% 11.5%
NO-*(ppm) 432° - 478

*"Mean with different superscripts in a row are
significantly (p<0.05) different.
L3
A : Sausage with nitrite
B : Sausage with 10% drip
C : Sausage with nitrite and 10% drip
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Table 2. Hardness, springiness, cohesiveness,
chewiness, gumminess and brittleness of pork
sausage

Measurement A B C
Hardness(dyne/cm?) 146" 183° 1557
Springiness(%) 230° 3000 2707
Cohesiveness(%) 767" 1006 80.0°
Chewiness(kg) 29.8° N7 42
Gumminess(kg) 053 0.58" 0.67°
Brittleness(kg) 0.18° 0.29% 0.29%

*“Mean with different superscripts in a row are
significantly (p<0.05) different.
)

n=3

A, B and C: As in Table 1
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Table 3. Free amino acid content (mg/100g)
of pork sausage

Amino A B C
acid
Asp  830( 99)Y 762( 99  944(10.0)
Thr 37.0( 44) 349 45)  427( 45)
Ser 299( 36)  289( 30)  336( 36)
Glu 138.9(16.6) 123.7(162) 152.0(16.0)
Pro 402( 48) 3630 47)  428( 46)
Gly 50.7( 6.0) 480( 6.2) 50.8( 5.4)
Ala 502( 60y  487( 63)  554( 58
Val 455( 54) 40.1(52) 532(57

Met 214( 25)
lle 436( 5.2)
Leu 716( 85)
Tyr 265( 32)

65.0( 84)  8L5(

2.1
391( 50) 495(53
8.7
235( 300  298( 32

)
)
1930 25)  252( 2.7)
)
)
)

Phe 35.7( 43)  326( 4.2)  41.0( 44)
His 34.9( 4.2) 322( 4.2) 41,00 44)
Lys 73.0( 87) 66.9( 8.7) 82.3( 8.8)
Arg 57.7( 6.9) 56.4( 7.3) 64.1( 63)
Total  839.8(100)  771.8(100)  939.6(100)

v Percentage distribution of each amino acid
A, B and C: Asin Table 1

Table 4. Sensory evaluation of pork sausage

A B C
Aroma A7 38 45
Taste 46° 4.0° 43
Texture 4.3 41° 4.2
Palatability 45° 3.9 44*
Y =3

A, Band C: As in Table 1
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Fig. 1. Changes in VBN of pork sausage
during storage. A: Sausage with nitrite(®),
B: Sausage with 10% drip( =), C: Sausage
with nitrite and 10% drip(A).
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Fig. 2. Changes in TBARS of pork sausage
during storage. A, B and C: As in Fig. 1

Table 5. Changes in total plate count(CFU
/2) of pork sausage during storage

Weeks A B C
0 1.2x10 11x10°  14x10
2 85x10 57x10°  13x10°
4 23%x10°  37x10°  75%x10°
6 45x10*  41x10°  4.8x10°
8 57x10°  87x10°  65x10°
10 78%x10°  57x10'  9.6x10°

A, B and C: As in Table 1
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