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Table 1. Monitoring of residual nitrite levels (ppm)
of sausage prepared with 150 ppm sodium nitrite
in different packaging and irradiation doses during
processing and storage

Storage Irradiation dose (kGy)

k) ekegineTgT g gy SEM

Processing I27ax 1227 1227 1227 198

Aerobic 81.2ax 74.2ab 64.5bx 54.6c 225

0 Vacuum 66.8ay 64.0a 57.6by 45.6c 0.79
SEM 101 176 064 262

Aerobic 80.5a 734b 655c 62.6dx 0.69

1 Vacuum 74.82 63.2ab 57.6b 49.0by 3.97
SEM 098 448 334 060

Aerobic 85.8a 77.7bx 71.8b 62.1cx 1.67

2 Vacuum 7932 69.9by 66.7b 49.0cy 2.12
SEM 283 088 143 1.95

Aerobic  79.5a 73.7bx 65.2cx 57.4dx 1.08

3 Vacuum 66.7a 54.5by 474cy 41592 146
SEM 129 108 060 054

Aerobic 55.7ax 48.0bx 44.3cx 39.2d 0.85

4 Vacuum 40.1ay 344aby 32.2by 242c 191
SEM 082 101 080 253

a Standard errors of the mean (n =
errors of the mean (n = 4).

¢ Nitrite level was analyzed immediately after emulsification.

d Different letters (a-d) within a same row differ
significantly (P<0.05).

e Different letters (x,y) within a same column differ
significantly (P<0.05).

8), b Standard
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Table 2 N-nitrosodimettylarrine (NDMA) and N-nitrosopyr-
olidine (NPYR) levels (ppb) of sausage prepared
with 150 ppm sodium nitrite in different packaging
and irradiation dose during storage

Storage ) Irradiation dose (kGy)
g PclaEne 0 2 oM
NDMA
Aerobic 50 36 31 14 135
Vacuuim 4.6 36 26 19 1.03
SEM 145 0.80 125 121
0 NPYR
Aerobic 29 ND ND ND
Vacasem 1.6 ND ND ND
SEM 114 - - -
NDMA
Aerobic 164 11.1 79 47 891
Vacuum 11.6a 11.2ab 52ab NDb
SEM 960 792 674 333
4 NPYR
Aerobic 249a 33b NDb NDb 281
Vacuum 127a 12.1a 3.1b NDb 222
SEM 350 294 217 -
a Standard errors of the mean (n = 8).
b Standard errors of the mean (n = 4).

¢ Not detected.
d Different letters (a, b) within a same row differ
significantly (P<0.05).
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spermine I tyramine 5 Z 67}x]9] BAZ} HAES
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Table 3. Putrescine levels in pepperoni sausage
under various packaging and gamma irradiation
conditions during storage (mg%)

Gamma irradiation
St((\)?Vrge Puckoging 0 5 10 20 SEM
Air  06la 043b < < 0032
Vacum 0452 0422 023b 023b 0027
° CO/N, 046 053 043 030 0020
SEM 0034 0029 0027 0029
Air  026ax b b b 0023
A Vacmum 019y 0122 -b b 0018
CO/N; 0Ol6y 015 018 017 0013
SEM 0021 0014 0014 0025

Different letters (a,b) within same row and storage
periods differ significantly (p<0.05)
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Fig. 2. 2-Thiobarbituric acid reactive substance value (TBARS; mg malondialdehyde/kg sample) of
gamma-irradiated pork patty coated by a pectin-based coating material during a storage at 10C.
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Fig. 3. Total plate count of gamma-irradiated pork patty coated by a pectin-based coating material
during a storage at 10C.
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Figure 4. Yield changes of water soluble and

insoluble chitosan by irradiation.
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Fig. 5. Effect on (-carotene bleaching of pectin
oligomer produced by gamma irradiation.
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Table 5. Relative absorbance (RA) of produced
the pectin oligomer by gamma-irradiation

Concentr Irradiation dose (kGy)

Sample ation 20
mgm) O ¥Cy MGy Lo SEM
1 3333 50022y 6929x 0.020
05 2000bz 42.62by 6666bx 0.179
pi‘isgr 025 2000bz 3335cy 60.00cx 0333
0.125 20.00bz 3333cy 55.54dx 00220

SEM 0017 015 0289

““Different letters within the same column differ
significantly (p <0.05)

**Different letters within the same row differ
significantly (p <0.05)

Relative absorbance (RA) was calculated as (absorbance

of the sample - absorbance of the blank/absorbance

of the sample)x10
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