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Effect of Pleurotus eryngii and Meat Particle Size on Sausage Quality
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Abstract

The effect of Pleurotus eryngii and meat particle size on properties of sausage quality was investigated.
Pleurotus eryngii and meat were processed and combined in the following three ways: T1 (minced Pleurotus
eryngii + emulsified meat), T2 (chopped Pleurotus eryngii + emulsified meat) and T3 (chopped Pleurotus eryngii
+ chopped meat). The pH values of sausages showed T1 to be significantly higher (»<0.05) than T2 and T3. The
shear force values showed no significant difference between treatments. T2 and T3 had significantly higher
hardness values (p<0.05) than T1. With regard to color, the lightness and whiteness of sausage were significantly
higher (p<0.05) for T1 and T2 than for T3. No significant differences between treatments were found regarding
redness and yellowness. Panels rated T2 and T3 significantly higher (p<0.05) for aroma and flavor than T1. T2
was rated significantly juicier (p<0.05) than T1. T2 and T3 were rated significantly higher (p<0.05) for overall

acceptability than T1.
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Fig. 1. The manufacturing process of sausage.

Table 1. Formulation and experimental design for sausages

) Treatments
Ingredients (%)
T1.n=3) T2 (n=3) T3 (n=3)
Pork lean 68.00
Back fat 5.00
Ice 15.00
NPS (NaCl:NaNO»=99:1) 1.30
Sugar 0.50
Phosphates 0.20
MSG 0.06
Mixed spices 0.40
Pleurotus eryngii 9.54
Total 100.00
Pleurotus .
Particle " Minced  Chopped  Chopped
. ryngu
difference
eat Emulsified Emulsified Chopped
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Table 2. The effect of particle differences of Pleurotus
eryngii and meat on pH and shear force of sau-

sages
Treatments”
Items
TI =3) T2 @=3) T3 (n=3)
pH 6.10£001*  6.01£0.01°  6.00£0.01°
Shear force (kg/em’)  2.1120.15  2.51+0.34  2.49+0.47

" Treatments are the same as Table 1.
* Means+SD with different superscripts in the same row signifi-
cantly differ at p<0.05.
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Table 3. The effect of particle differences of Pleurotus eryngii
and meat on textural properties of sausages

Treatments”

Items
T1 (n=3) T2 (n=3) T3 (n=3)
Brittleness (kg) 023+ 0.02 029+ 006  0.24= 0.02
Hardness (kg) 0.23+ 0.02° 033+ 0.07* 0.33x 0.03*
Cohesiveness (%)  59.36+ 1.68 5406+ 6.01 53.48+ 2.96
Springiness (mm)  13.56+ 0.35 13.57+ 0.14  14.02+ 044
Gumminess (kg) 13.84+ 0.83 1827+ 5.55 17.62+ 1.20

Chewiness (kg, mm) 187.63£10.31 248.24+77.57 247.27+23.33

Y Treatments are the same as Table 1.
A MeanstSD with different superscripts in the same row
significantly differ at p<0.05.
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Table 4. The effect of particle differences of Pleurotus
eryngii and meat on Hunter L*, a*, b*, W of

sausages
Treatments”
Items
Tl (n=3) T2 (n=3) T3 (n=3)

L 77.1240.42%  76.78+0.67*  72.13+0.76°
a 11.20+0.15 12.10£0.73 11.9940.15
b 3.34+0.20 3.3240.40 2.95+0.49
W 67.11:0.96"  66.82+0.87"  63.28+2.19°

" Treatments are the same as Table 1.
AP Means+SD with different superscripts in the same row
significantly differ at p<0.05.

Table 5. The effect of particle differences of Pleurotus
eryngii and meat on sensory scores” of sausages

=
2§20 &5E aEdE 3,

Treatments”
ftems

Tt (n=3) T2 (n=3) T3 (n=3)
Aroma 6.3340.52° 7.1740.75% 7.00+£0.00*
Flavor 6.00£0.00° 7.33+0.528 7.83£0.414
Color 6.83£0.75 7.33+0.52 7.00+£0.89
Juiciness 6.83+0.418 717075 7.67+0.52%
Tenderness 6.83+0,7548 7.50+0.55" 6.67+0.52°
Overall 6.57£0.50°  7.50:0.55  7.67+0.52°
acceptability

Y Sensory scores were assessed on a scale of 1=extremely bad, 9=
extremely good.
? Treatments are in the same as Table 1.
A~C Means+SD with different superscripts in the same row
significantly differ at p<0.05.
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