FEAYA : 47(4) 647~654, 2005

Rosemary®} f-2t23] &

TBARS, "4 & % ofz4

Ol B* -
B

J. Anim. Sci. & Technol. (Kor.) 47(4) 647~654, 2005

Effects of Addition of Rosemary and Citron Peel Powder on

POV, TBARS, Microorganisms and Nitrite Scavenging of

Emulsion-type Sausages

J. R. Lee*, S. C. Kwack*, J. D. Jung*, Y. J. Hah*, Y. J. Eo**, H. S. Cho*** N. J. Sung***
and C. H. Do*

Gyeongnam Province Advanced Swine Research Institute*, Livestock Division, Kyongsangnamdo

Provincial Office**, Department of Food Science and Nutrition, Institute of Agriculture and Life

Science, Gyeongsang National University***

ABSTRACT

This study was carried out to investigate the effects of addition of 0.1% rosemary, 0.9% citron peel
powder and 0.1% rosemary combination with 0.9% citron peel powder on the POV, TBARS, aerobic

microorganisms and nitrite scavenging of emulsion-type sausages.

The POV values of sausage containing

citron peel powder were significantly lower than those of control at 60 days of storage. The TBARS
values of sausage containing rosemary, citron peel powder and rosemary combination with citron peel
powder were lower than those of control at 20 and 40 days of storage. The aerobic microorganisms count
of sausage containing rosemary, citron peel powder and rosemary combination with citron peel powder

were lower than those of control at 20 and 45 days of storage.

The nitrite scavenging of sausage

containing rosemary were higher than those of control at 20 and 60 days of storage.
(Key words : Rosemary, Citron peel powder, TBARS, Aerobic microorganisms, Nitrite scavenging)
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Table 1. Formulation of emulsion-type sausage

Treatment (%)

Ingredients(g) Control Rosemary Citron peel Rosemary—+Citron
powder peel powder

Pork lean meat 72.8 72.8 72.8 72.8

Pork fat 11.2 11.2 11.2 11.2

Ice 13.94 13.94 13.94 13.94
Sugar 0.5 0.5 0.5 0.5

MSG 0.06 0.06 0.06 0.06
NaCl 1.5 1.5 1.5 1.5

0.1 0.9 0.1+0.9

Total 99.5 100.1 100.9 101

Control : commercial emulsion-type sausage; Treat 1: 0.1% rosemary; Teatment 2: 0.9% citron peel power;
Treatment 3: 0.1% rosemary + 0.9% citron peel powder.
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Table 2. Peroxide values of emulsified-sausage containing rosemary and citron peel powder

during storage

(meg/kg)
Treatmnt” Storage(days)
1 40 60
C 6.33 +1.53° 10.00 + 1.00° 18.33+0.58" 32.67 +0.58™
Tl 6.00 + 1.00° 9.67£2.08° 18.00 = 1.00° 30.33 +3.06™
T2 5.67 +0.58° 9.33 +0.58° 17.67+1.15° 27.67 +1.53%
T3 6.00 = 1.00° 10.00 + 1.73¢ 18.00 + 1.00° 30.67 +2.085

*® Means in the same column with different superscripts differ (p<0.05).
“d Means in the same row with different superscripts differ (p<0.05).

Mean =+ standard devation.
" Treatments are the same as in Table 1.
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Table 3. TBARS values of emulsified-sausage containing rosemary and citron peel powder

during storage

(mg MA/kg)
Treatment Storage(days)
1 40 60
C 0.65+0.10° 1.67+0.10™ 1.80+0.08"® 2.01+0.19
Tl 0.63+0.07° 1.44+0.05™ 1.57+0.04™ 1.97+0.13
T2 0.62+0.04° 1.30+0.04 1.48+0.06™ 1.94+0.06"
T3 0.630.03° 1.34+0.04 1.51+0.05% 1.96+0.12°

A€ Means in the same column with different superscripts differ (p<0.05).
*4 Means in the same row with different superscripts differ (p<0.05).

Mean =+ standard devation.
" Treatments are the same as in Table 1.
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Table 4. Aerobic counts of emulsified-sausage containing rosemary and citron peel powder
during storage

(CFU/em’)
Treatment” Storage(days)
1 20 45
C ND” 3.3x10*8.0x10* 3.5%107+6.4x10°"
Tl ND 1.7x10%3.7x10° 1.8x10"+2.0x10"
T2 ND 1.1x10*+4.1x10" 1.1x10"+2.5x10°™
T3 ND 8.3x10°+3.5x10°™ 1.0x10"+2.6x10°*

A€ Means in the same column with different superscripts differ (p<0.05).
*® Means in the same row with different superscripts differ (p<0.05).
Mean =+ standard devation.

" Treatments are the same as in Table 1.

? Non-detection

Table 5. Nitrite scavenging effect of emulsified-sausage containing rosemary and citron peel
powder during storage

(%)
Treatmentl) Storage(days)
1 20 40 60
C 62.70£1.20° 60.89+1.78% 52.86+2.73° 32.39+2.69™
Tl 66.19£2.71° 6547412 53.52+1.71° 36.44+1.84"°
T2 65.92+4.54* 64.93+1.86"™ 54.61£2.79° 39.71£2.21%
T3 66.04+3.52° 65.19+2.45%85 54.904+2.22° 40.02+3.04

*® Means in the same column with different superscripts differ (p<0.05).
*¢ Means in the same row with different superscripts differ (p<0.05).
Mean + standard devation.

" Treatments are the same as in Table 1.
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