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Abstract

This study was carried out to investigate the effect of addition of perilla leaf(PL) powder and carcass grade on the
surface color, residual nitrite and shelf-life of pork sausage. Pork sausage was prepared by four type such as grade B pork
sausage(A sausage), grade B pork sausage containing perilla leaf(B sausage), grade E pork sausage(C sausage) and grade E
pork sausage containing perilla leaf(D sausage) and the surface color, residual nitrite, pH, volatile basic nitrogen(VBN),
thiobarbituric acid reactive substances(TBARS) and total bacterial counts of the samples were determined during storage at
4°C. L value of pork sausage showed the highest early stage of storage, pork sausage containing PL was lower than pork
sausage without PL. The a value of A sausage had the lowest on the storage of 8th week, B sausage had the highest on
the storage of 4th week, and the a value of C and D sausage were not significantly different during storage. The a value
of pork sausage containing PL was lower than pork sausage without PL, the b value was higher than pork sausage
without PL. The residual nitrite of pork sausage containing PL highly decreased until storage for 2 weeks, pork sausage
without PL highly decreased until storage for 4 weeks, therefore addition of PL was affected in the reduction of residual
nitrite of pork sausage. The pH of A and B sausage decreased until storage at 4 weeks, but increased from 6 weeks. The
VBN contents were 6.7~84 mg% in the early stage of storage, was 161~195 mg% on the storage of 8th weeks. The
TBARS of pork sausage were increased gradually during storage. Pork sausage containing PL showed lower value than
pork sausage non added PL during storage. The total bacterial counts of pork sausage were increased gradually during
storage, pork sausage containing PL was lower than that of free PL during storage.
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‘able 1. Changes in surface color of pork sausage containing perilla leaf powder during cold storage

)d,

HRF 2L A4l A 99

Storage period(weeks)

Surface color Pork Sausage

0 2 4 6 8
A 74604 73.8+0.7°" 733+05" 73504 742106
. B 69.2+0.6™ 67.9+04% 681403 6734049 68.2+0.4%
C 69.7 0.7 68.6+0.6% 69.3+0.7 68.6+0.7 69.0+0.8™
D 652+0.6" 64.0+0.4" 63.9+0.2" 63904 644106
A 74502 7.7+0.6™ 7.6+03™ 7.6+0.3% 73+0.4%
R B 12+03™ 07+01% 13+02= 09+02> 1002
C 9.9+0.2™ 10.0+0.1™ 10.0+0.1™ 10.0403™ 10.0+0.3™
D 37+03% 35+0.1% 3.7+03Y 38+01Y 39%01%
A 14.8+02" 155+0.7 148+0.2" 152+0.1% 1514+02%
o B 181+0.6™ 155+0.7 183+0.2°™ 187+03™ 187402
C 144+02% 144+02% 148+017" 15.0+0.1% 145+0.1%
D 16.7+0.8™ 16.8+0.2™" 171+02°™ 174+0.1% 17.3+0.2%
vlean =SD(n=5).
““Values with different superscripts in the same row are significantly different(p<0.05).
""*Values with different superscripts in the same column are significantly different(p<0.05).
\: Grade B pork sausage.
3: Grade B pork sausage containing perilla leaf powder.
2 Grade E pork sausage.
J: Grade E pork sausage containing perilla leaf powder.
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A) 9 E E2(C) ESAANE AzAE 217 304 Fig. 1. Changes in residual nitrite content of pork sausage
) % E SR ERIAAE AZAF A7 319 1 containing perilla leaf powder during storage at
2,02 ppmo|dout A 4F o] ztz}b 1624 2 15.04 4.
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A: Grade B pork sausage.
B: Grade B pork sausage containing perilla leaf powder.
C: Grade E pork sausage.
D: Grade E pork sausage containing perilla leaf powder.
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Fig. 2. Changes in pH of pork sausage containing perilla
leaf powder during storage at 4C.
A, B, C and D: Refer to the legend of Fig. 1.
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Fig. 3. Changes in volatile basic nitrogen{(VBN) of pork

sausage containing perilla leaf powder during
storage at 4.
A, B, C and D: Refer to the legend of Fig. 1.
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