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Abstract

The effects of carcass grade(B and E) and containing mugwort powder(0.3%) on the pH, volatile basic
nitrogen(VBN), thiobarbituric acid reactive substances(TBARS), bacterial count and residual nitrite of the pork
sausage were investigated during storage at 4C+1 for 8 weeks. The pH value and VBN content of sausage
containing mugwort powder were not significant different(p>0.05) depending on the carcass grade as compared
to sausage free of mugwort powder. The TBARS values of sausage containing mugwort powder were
significantly lower than those of sausage free of mugwort powder up to 8 weeks of the chilling process. The
sausage containing mugwort powder showed to have lower bacterial counts and residual nitrite contents than
those free of mugwort powder depending on the carcass grade. However, those of sausage were not affected by

the carcass grade.
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L7t HE ¢ JdE 2EA W9 flavonoidF, tanninf,
phenol 33E F& k3l ZHgo| 9l (Takahama, 1983;
Zhou and Zheng, 1991), |7]4F 58 Aol qlow(Bu-
chanan et al., 1993; Wagner and Moberg, 1989), polyphenol
31§+, ascorbic acid & oFA4tA AAZMEo] Stk B
5o] gl em(Helser and Hotchkiss, 1984; Lee et al., 2002),
ol2dt dAe] i AEL thekslth(Lee et al, 2002).
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VBN

VBN(volatile basic nitrogen) 3tS  KFDA(2002)2)
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TBARS

2AlR) 2] TBARS(thiobarbituric acid reactive substances)
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Fig. 1. Changes of VBN in sausage with and without
mugwort powder manufactured from carcass
grade B and E during at 4T.

B., B+, E; and E+ are as in Table 1.

Table 1. Effects of adding mugwort powder on pH value of sausage manufactured from carcass grade B and E

Storage time Sausage
(weeks) B," E EY
0 6.5510.9 6.42+1.3 6.65+0.8 6.59+1.1
2 67113 6.481+2.1 6.70+1.1 662113
4 6.36x1.1 635+1.8 6.50+1.3 6.47+1.3
6 6.26+1.0 6.22+1.9 6.48+1.1 6.45+1.8
8 6.22+1.5 623£1.6 6.16+1.4 6.23+1.6

Mean+SD(n=7).

" Sausage without mugwort powder manufactured from carcass grade B.

2 Sausage with mugwort powder manufactured from carcass grade B.

) Sausage without mugwort powder manufactured from carcass grade E.

9 Sausage with mugwort powder manufactured from carcass grade E.
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Fig. 2. Changes of TBARS in sausage with and without
mugwort powder manufactured from carcass grade
B and E during at T.
B., B+, E, and E. are as in Table 1.
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Fig. 3. Effects of adding mugwort powder on total plate
counts of sausage manufactured from carcass grade
B and E during storage at 4T.
B., B., E, and E. are as in Table 1.
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Fig. 4. Effects of adding mugwort powder on residual nitrite
content of sausage manufactured from carcass grade

B and E during storage at 4TC.

Bo, B+, E, and E+ are as in Table 1.
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