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Quality Comparison of Sausage and Can Products in Korean Market

II-Suk Kim*, Sang-Keun Jin' and Kyung-Hee Hah
Department of Animal Resources Technology, Jinju National University
'Agricultural Research and Extention Service, Gyeongsangnamdo

Abstract

The wienner sausage(natural casing, N), wienner sausage(collagen casing, C), frankfurter sausage(F) and can
products[spam(S), luncheon meat(L), jangjorim(J)] were obtained from different Korean meat processing
companies and investigated for their salinity, saccharinity, pH, moisture and fat content, meat color and sensory
evaluation. In sausage products, the saccharinity percent ranged 4.9 ~ 5.0 in N, 6.6~8.0 in C, and 5.2~6.5
in F. The salinity percent of C and F were slightly higher than that of N. The pH values of all sausage product
were above 6.0. The L* values of N were ranged 49.8~56.7, which were slightly lower than those of C and
R. The sausage with high content of crude fat and high L*value earned the highest score in overall acceptability.
In can products, saccharinity percentage was higher in J compared to the S and L. The salinity percentage of
S was slightly higher than those of L and J. In meat color, L* and a* values were not different between S and
L, although b* value of L was slightly higher than that of S and J. There were not significantly different among
can products, however, the product containing low-salt had the highest score in overall acceptability.
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Table 1. Quality comparison of wienner sausage(N) produced by different companies in Korean market

Saccharinity Salinity Moisture Crude fat Meat color
%) %) et ) ) U x b
N1 5.0+0.0° 1.59+0.08" 6.11:001°  62.1+0.3" 20.6+0.3* 56.640.6%  155+0.5"  6.1+0.1°
N2 73+0.1* 1.94+0.02* 599+0.01°  623+04" 17.5+0.5° 56.7+0.5*  145+03°  10.9+03"
N3 4.9+0.13 1.52+0.04° 6.14+0.00°  57.8+0.2° 15.4+0.1° 49.8+02°  14.320.0° 8.8+0.2°
N4 5.0+0.1° 1.57+0.09° 6.25+0.01*  59.8+03° 14.5+0.2° 50.8+03%  13.5+0.1€ 8.8+0.1%
ABED . Means with different superscript in the same column significantly differ at p<0.05.
N1~N4 : Wienner sausage with natural casing produced by 4 different companies.
Table 2. Quality comparison of wienner sausage(C) produced by different companies in Korean Market
Saccharinity Salinity Moisture Crude fat Meat color
(%) (%) PH (%) (%) L a b’
Cl 11.9+0.1* 233+0.06"  6.38+0.01* 58.5+0.2 132+0.1°  52521.1° 14.1+0.1 10.3£0.4"
2 8.0+0.0° 221007  596x0.01°  56.00.2° 18.7£03¢  58.8x1.2° 15.120.2 9.9+0.2°
C3 6.6+0.2¢ 2.30+0.04*  6.06:0.01° 56.5+0.1¢ 217405 59.5+0.4° 13.9:0.2 7.540.3¢
c4 53+0.1° 1.96+0.09°  5.78+0.01F 53.9+0.2° 18.5:02°  66.8+2.1* 140£09  17.5+1.5*
Cs 8.0£0.2° 1.91£0.07°  621x0.01°  61.4+0.2" 18.8+0.4°  58220.6° 13.8+1.3 8.0+0.5¢
Cé 6.6+0.0° 2.32+0.08"  6.29+0.01° 56.4+0.2° 232+0.1*  60.120.3° 15.1+0.4 9.3+0.1°
ABCDEF

: Means with different superscript in the same column significantly differ at p<0.05.

C1~C6 : Wienner sausage with collagen casing produced by 6 different companies.
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Table 3. Quality comparison of frankfurter sausage produced by different companies in Korean market

Saccharinity Salinity Moisture Meat color
(%) %) pH Crude fat(%) - -~ -
o 0 (%) L a b
F1 6.6£0.1* 2.1240.05% 6.01£0.018 55.3+0.3° 24.4+0.3" 67.6£0.5" 14.3+0.3* 7.1+0.1°
F2 6.50.1* 2.30+0.09" 6.00+0.0° 59.5+0.6° 16.3+0.7 61.9+0.4° 14.7+0.3% 8.8+0.1°
F3 5.2+0.0° 1.9620.01° 6.30+0.0° 56.8+0.3° 24.8+0.2% 62.2+0.9° 14.0+0.1 9.8:0.2°
F4 6.6+0.0" 2.20+0.08° 6.24+0.01° 62.9+0.3% 15.320.7° 57.3+2.20° 12.4+0.7° 11.0+0.8*
F5 5.2+0.18 2.09+0.02° 6.34+0.01% 58.8+0.4" 22.7+0.6° 60.4+0.5° 14.5+0.3% 10.420.2*8

ABCD

: Means with different superscript in the same column significantly differ at p<0.05.
71~F5 : Frankfurter sausage with natural casing produced by 5 different companies.
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Table 4. Quality comparison of similar Spam” and Luncheon meat produced by different companies in Korean market

Saccharinity Salinity Moisture Crude fat Meat color
%) %) pH %) & b

StV 6.620.1 2.76+0.06°  6.080.01° 52.0+0.0° 28.0+0.7* 61.319 12.2+1.1 9.5+0.7¢
$2 6.6%0.2 3.27:0.01"  6.23+0.01* 53.410.6> 25.5+0.7° 60.2+2.4 12.3+0.8 9.6+0.1%¢
S3 6.610.1 2.58+0.11°  6.16+0.00° 59.2+0.1* 19.6+0.0° 62.140.5 10.840.1  10.1+0.2**¢
LY 67:01* 250010  6.210.00* 60.2+0.1° 17.3+0.4° 60.1+1.2 11.5+04  11.1:04*
L2 53+0.1° 2.09+0.04°  6.10+0.00° 60.8+0.1* 20.8+0.3 60.1+1.2 115404 11.120.4"°
L3 5.2+0.1° 2.49+0.03*  6.09+0.00° 55.7+0.1° 22.1+0.9* 60.0+1.1 10.8£0.9  10.9+0.8*

ABC

Y Similar goods such as Spam, Y Luncheonmeat.

: Means with different superscript in the same column significantly differ at p<0.05.

Table 5. Quality comparison of Jangjorim produced by different companies in Korean Market

Saccharinity(%) Salinity(%) pH Moisture(%) Crude fat(%)
n 9.0+0.2° 2.19+0.05° 6.00+0.01* 69.4+2.3° 8.8+0.3"
12 10.2+0.3* 2.79+0.18* 5.73+0.01€ 74.9+0.3* 1.5+0.2¢
13 10.6+0.0* 2.39+0.01° 5.85+0.01° 74.3+0.2* 2.120.1°

ABC

: Means with different superscript in the same column significantly differ at p<0.05.
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Fig. 2. Sensory evaluation of Spam(S), Luncheonmeat(L) and Jangjorim(J) produced by different companies in Korean market.
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