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Abstract

This study was conducted to investigate the storage and quality characteristics of vegetable hot
dog. The b-value of sausage was increased significantly, but the color of bread was not changed
during storage, The hardness, springiness, cohesiveness and chewiness of sausage were not changed,
but the gumminess was increased during storage. The hardness, springiness, cohesiveness and
gumminess of bread were not changed, but the chewiness was decreased during storage. The
moisture content of sausage was not changed, but that of bread was decreased during storage. The
pH of vegetable hot dog showed 5.67~5.71 during storage. The TBA of sausage was increased from
0.13 to 0.29mg/kg, the VBN was increased from 4.24 to 546mg% during storage. The total plate
counts showed 35x10* CFU/g 8 days of storage. The coliform group., Staphylococcus aureus,
Salmonella and Vibrio parahaemolyticus were not detected during storage. The vegetable hot dog was
found to be fresh by sensory scores such as taste, aroma, color, texture and palatability, and the
appearance of mold and slime was not detected during storage.
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Table 1. Composition of vegetable hot dog

Materials Ratio(%)
Sausage 145
Bread 4.2
Vegetable 21.8
Mayonnaise 106
Ketchup 8.9
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Table 2. Changes in color of sausage and bread of vegetable hot dog during storage

Storage period(days)

0 1 3 5 8
L 54.00" 5420 54.60 54.97 55.07
Sausage a 18.17 17.90 17.90 17.67 1743
b 17.40° 17.67% 17.73%® 18.13° 17.70%
L 55.27 5557 54.13 55.63 55.93
Bread a 1467 1333 1347 1397 13.46
b 3537 3533 34.87 35.00 34.90

3% Means with the different superscript in the same row are significantly different(p<0.05)

Yn=5
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Table 3. Changes in texture of sausage and bread of vegetable hot dog during storage

Storage period(days)

0 3 5 8
Hardness(kg) 6.3" 7.1 72 6.8 6.8
Springiness( %) 90.0 915 88.1 85.2 83.1
Sausage Cohesiveness(% ) 741 73.6 73.6 737 76.0
Gumminess(g) 638% 770% 855%% 902° 892%°
Chewiness{g) 204 208 203 223
Hardness(kg) 14 14 14 15 15
Springiness( %) 77.0 77.3 76.7 75.7 76.0
Bread  Cohesiveness(%) 57.3 554 51.9 487 46.3
Gumminess(g) 163 159 154 155
Chewiness(g) 57 50° 33° 26°

*4 Means with the different superscript in the same row are significantly different(p<0.05).

D
n=>5

Table 4. Changes in moisture, pH, TBA and VBN of vegetable hot dog during storage

Storage period(days)

0 1 3 5 8
Moisture(sausage, %, n=3) 55.53 5457 53.99 54.12 53.39
Moisture(bread, %, n=3) 31.96* 31.15% 2985 30.62%° 28.47°
pH(vegetable hot dog, n=5) 568 5.67 5.67 5.67 571
TBA (sausage, mg/kg, n=3) 0.13¢ 0.16° 0.16° 0.21° 0.29%
VBN(sausage, mg%, n=3) 4.24° 4.60™ 491° 4,99 546°
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Table 5. Changes in microbe of vegetable hot dog during storage

Storage period(days)

0 1 3 5 8
Total plate counts(CFU/g) 1.1x10° 1.2%10° 1.5% 107 8.4x10° 35x10°
Coliform group ND." N.D. N.D. N.D. N.D.
Staphylococcus aureus ND. N.D. N.D. N.D. N.D.
Salmonella ND. N.D. N.D. N.D. N.D.
Vibrio parahaemolyticus N.D. N.D. N.D. N.D. N.D.

YNot detected

Table 6. Changes in sensory score of vegetable hot dog during storage

Storage period(days)

0 1 3 5 8
Taste 97>V 9.4° 8.7° 8.3° 8.1°
Aroma 9.4 9.2% 8.9° 8.4™ 8.2°
Color 97 9.7 9.6 96 95
Texture 9,5° 9.0™ 8.7% 8.3™ 79°
Palatability 96°

Mold appearance -
Slime appearance _

95% 8.8™ 8.5% 79

*d Means with the different superscript in the same row are significantly different(p<0.05).

Yn=20
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