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Abstract

These studies were carried out to develop sausage using extracts from waste resources. The changes of pH and
moisture contents were tended to be a similar to control, respectively ranged in pH 6.0~6.4 and 62~60% in
moisture content. However, the water holding capacity of sausage added with chitosan and sesamol gradually
were tended to be a little high, compared to control. The treatments using natural resource by -product revealed
a low TBARS value, compared to control. This means that sausage added with natural by —product seem to be extend
its shelf-life during storage. At the same time, the TBARS values were very similar to sausage added with 0.5%
potassium sorbate. The residual nitrite contents of sausage added with natural resource by-product were ten—
ded to be a little lower than that of control. As storage time goes by, the nitrite contents of sausage product
gradually were a little more decreased during storage at 30°C than those of storage at 10°C. The lightness
of sausage color gradually were a little more decreased during storage at 30°C than those of storage at 10°C. The
redness of sausage added with chitosan were a little highter, compared to control. Sensory test suggested that
the changes of sausage color, flavor, texture and taste were tended to be decreased gradually. In conclusion,
sausage added with natural resource by-product was effective on the basis of the reduction in residual nitrite
content and lipid oxidation.
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Table 1. Sausage formulation

N Absolute Contents
Ingredients value (g) (9%)

Pork 3000
Fat 1000 } 100
Ice 1000
NaCl 80 1.6
MSG 15 0.3
Sugar 15 0.3
Sodium phosphate 15 0.3
Nitrite 0.75 0.015
L-ascorbic acid 25 0.0
Casein 50 1.0
White pepper 15 0.3
Allspice 5 0.1
Nutmeg 25 0.05
Sage 25 0.05
ISP 50 1.0
Starch 50 1.0
waste resources 26 0.5
ascorbic acid 05% 25 0.5
ascorbic acid 1.0%% 50 10
potassium sorbate 0.56% 25 0.5
potassium sorbate 1.0% 50 1.0
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Fig. 1. Changes of pH in sausage depending on natural ex-
tracts addition during storage at 10°C and 30°C.

CON : ¢ontrol, CH : chitosan 0.5%4, SE : sesamol 0.5%, KT : dry
Korean tangrine peel 0.5%, A0.5% : ascorbic acid 0.5%, Al1.0%:
ascorbic acid 1.0%, S50.5% : potassium sorbate 0.5%, 51.0% : po-
tassiurn sorbate 1.0%.
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Fig. 2. Changes of moisture in sausage depending on natural
extracts addition during storage at 10°C and 30°C. -
Experimental groups : refer to Fig. 1.
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Fig. 3. Changes of water holding capacity in sausage depending
on natural extracts addition during storage at 10 and 30°C.
Experimental groups: refer to Fig. 1.
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Fig. 4. Changes of TBARS in sausage depending on natural
extracts addition during storage at 10°C and 30°C.
Experimental groups : refer to Fig. 1.
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Fig. 5. Changes of residual nitrite content in sausage de-
pending on natural extracts addition during storage at 10°C
and 30°C.

Experimental groups : refer to Fig. 1.
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Fig. 6. Changes of Hunter value (L) in sausage depending on
natural extracts addition during storage at 10°C and 30°C.
Experimental groups: refer to Fig. 1.
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Fig. 7. Changes of Hunter value (a) in sausage depending
on patural extracts addition during storage at 10°C and 30°C.
Experimental groups: refer to Fig. 1.
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Fig. 8. Changes of color and flavor in sausage gepending(on
natural extracts addition during storage at 10°C and 30°C.
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Fig. 9. Changes of texture and taste in sansage depending on
natural extracts addition during storage at 10°C and 30°C.
Experimental groups :refer to Fig. 1.
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