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Antioxidative Effects of Chitosan in Meat Sausage
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Abstract

A large quantily of fat is added in processing of emulsion sausage. [t is bring about deterioration and toxic
subslance by ouxidation. Antioxidanis are gencrally used as a protcction material of oxidation for a storage and
preservation of foods. In lerms of stability of foods and health of human, development of a high effective anti—
oxidants in a natural is required. Chilosan which is made from chitin by processing of deacetylase, has various
Tunctlion of antibiosis, antimutation and antioxidation and so on. We studied aboul the anlioxidation of chitosan
using Lo emulsion sausage. As a resulls, antioxidaive effects of chitosan were increased with the larger molecular
weight and the higher concentration. M.W. 30,000 and M.W. 120,000 cf chitosan have more 20% of anlioxidation
eflecl in emulsion sausage. Becausc chitosan have not 100% of antioxidation effect, we concluded that it has

synergy effect by using with olher natural material which has an ellect of antioxidation.
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Fig. 1. Effects of chitosan on lipid oxidation in oil emulsion.
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Fig. 2 Changes of TBARS valuc of vacuum-packaged saus—
age treated with various chitosans and nitrite 150 ppm during
storage al 10°C.

A chitosan 0% +nitrite 0 ppm (blank), B chitosan 0% - mitnie
150 ppm (standard). C. MW, 1,000 chitosan 0.20% -+ nilrite 150
ppm, D. MW 5,000 chitosan 0.20% +mitrire 150 ppm, E- M W.
30,000 chitosan 0.20% +mtrite 150 ppm, F: MW, 120.000 chitosan
0.20%% +mtte 150 ppm.
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Fig. 3. Changes of TBARS value of vacuum-packaged saus—
age treated with various chitosans and nitrite 15 ppm during
storage at 10°C.

A chutosan 0% +nitrite 0 ppm (Blank), 13° chitosan 026 + nitrite
L30 ppm (standard), C: MW 1,000 chitosan 0.20% ~ nitrite 15 ppm,
L MW, 5000 chitnsan 0.20% +mitrite 15 ppm, E: MW 30,000
chitosan 0.20% + nitnite 15 ppm. F* MW 120,000 chitosan 0 20%
+mtrite 15 ppm.

=
P
-~

TBARS (mg MDA/kg sausage)
[

Storage time (days)

Fig_ 4. Changes of TBARS value of vacuum-packaged saus—
age by added various amount of chitosan (M.W. 30,000)
during storage at 10°C.

A7 chitgsan 0% +mitrite 0 ppm (blank}, B . M.W. 30,000 chitosan
0.20%¢ +~nitnite 15 ppm, C: M W. 30,000 chitesan 0 35% -- nitrite 15
ppm, D MW, 30,000 chilosan 050% +muxite 15 ppm.
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Fig. 5. Changes of TBARS value of vacuum-packaped saus—
age by added various amount of chilosan (M.W. 120,000}
during storage at 10°C.

A chitosan 0% + nitrite 0 ppm (blank), B MW 120,000 chilosan
0.20% - nitrite 15 ppm. C: MW 120,000 clutosan 0.352% - nitrle
15 ppm, D: MW, 120,000 chitosan 050% +minte 15 ppm
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Fig. 6. DPPH-radical scavenging aclivity of chitosans.
ATMW, 1.000 chitosar, B . MW 30,000 chutosan, C - MW, 120,000
chitosan
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