LA R, Journal of Anhui Agri. Sci.2017,45(36) :58 -62

ZREX TP ERREFERZIN

BRE RTE E R EEE Tz e Fiat' 20 F o

(L MNP i Bhof 5 TARAERE, LA M 225127 52, V0348 HER 3™ AL TR G VIR N 225127)

BE (B IARREARELE AFPXEM T RMEEHELT ABKMRE THREEALERN, [ FE] AR A RA, Fmm
KRBV G0 3 AR G35 TR XA, A Al i $hAF A P bk st B8 BF 7 3 A0 €35 38 i3 X A% pH., &% i BAE (POV
A8) A B KM 3 K R(TVB - N) A6 v, ik B R R EF R oM 3 A e BT F e ek R AR A 4T, [4R]F
It 6 AR E 5 H1 4 0. 15 mg/mL #9454 357 .0. 10 mg/mL #9 3F 4= 0. 10 mg/ml 89 % 35 5 7, T AR &5 09 Su )R A8 A M 04
pH.a" 14 POV {iife TVB -NAL 2% 3% T 5 G4 (P <0.05) , B A6k 2| Acm R BRAAH M09 MR 3 AR EHRE T H ey ok i £ %
AR LAGBBE, WA, RmERTNEHPES A LA ED,, (LR ]HRERZETRMEB)F B P Tk 2) 5o b % I 7K 5L 3w 1F
A

KR REHRFET AW AR & AR Rk R

FESES TS251 XEEERIDAES A XELHE 0517 -6611(2017)36 — 0058 —05

Effect of Purple Vegetable Juice on Quality Characteristics of Chinese Sausage

GE Qing-feng"? ,GU Yu-bin' ,CHEN Sheng' , YU Hai'*" et al (1. College of Food Science and Engineering, Yangzhou University, Yang-
zhou, Jiangsu 225127 ;2. Industrial Engineering Center for Huaiyang Cuisin of Jiangsu Province, Yangzhou, Jiangsu 225127)

Abstract

[ Method ] Taking pork as raw materials, three kinds of purple vegetable juice with different anthocyanins contents were added into the sausage,

[ Objective | In order to ensure food safety, purple vegetable juice was used to replace nitrite, as a starter in Chinese sausage.

nitrite as positive control, the influence of three kinds of purple vegetable juice on pH, colour, lustre, POV value and TVB-N value of sausage
were investigated, and the best concentration of anthocyanins was selected, and flavor composition of sausage added with different purple vege-
table juice were also analyzed. [ Result] The best additive amount of anthocyanins were: 0. 15 mg/mL of purple cabbage juice, 0. 10 mg/mL of
purple potato juice and 0. 10 mg/mL of purple amaranth juice, respectively. They can effectively promote the colour and lustre of sausage as
well as retain the color. As the result of the sensory evaluation showed, sausages containing purple vegetable juice were close or exceed to sau-
sages adding sodium nitrite, in color, aroma, taste and sensory quality. The flavor substances in three sausage were mainly aldehydes, fol-
lowed by hydrocarbons. In addition, the addition of the vegetable juice in sausage contained vitamin D,. [ Conclusion | Therefore, the vegetable

juice could be used as a substitute for nitrite to add into the sausage.
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Table 1 Evaluation results of the influence of purple cabbage juice on

sausage chromaticity value

pLsL]

Treatment L a” b"
mg/mL

25 [ Blank 48.20+1.03a 6.46+0.73 b 9.04 £0.16 a
AR AN 43.71 £0.40 ¢ 7.70 £1.25 b 7.53+£0.48 b
Sodium nitrite

0.05 44.04 £0.88 b 6.13+0.28 b 6.08 £0.22 be
0.10 44.24 +0.58 b 6.73+0.78 b 6.68 +0.72 be
0.15 43.62 £0.64 ¢ 11.80+0.87 a 5.53+£0.51 ¢
0.20 47.30+1.33a 6.76+0.74 b 8.74 £0.76 a

LE ARBRIE] 28 d, [RISIAR/NG FROR 22 5 B3 (P <0.05)
Note :the processing time was 28 d,and the different lowercase letters of
the same column showed significant differences( P <0.05)
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Table 2 Evaluation results of the influence of purple potato juice on

sausage chromaticity value

AbEE

Treatment L a’ b”
mg/mL

2% 9 Blank 48.20+1.03 a 6.46+0.73 bc  9.04 +0.16 a
VS AREN 43.71£0.40b 7.70+1.25ab  7.53+0.48 b
Sodium nitrite

0.05 40.33 £0.61 cd 6.80+0.36 bc  8.40 £0.46 ab
0.10 41.40 £0.57 ¢ 9.15+0.28 a 6.52£0.50 ¢
0.15 40.28 £0.72 cd 7.27 £0.51 abec  7.77 £0.26 b
0.20 39.19+0.62d 5.60+0.83 c 9.08 £0.15 a

TE ARBEETE] 28 d, [RISIAR/NG FREOR 25 55 B3 (P <0.05)
Note :the processing time was 28 d, and the different lowercase letters of
the same column showed significant differences( P <0.05)
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Table 3 Evaluation results of the influence of purple amaranth juice

on sausage chromaticity value

Qb3

Treatment L a’ b*
mg/mL

25 [ Blank 48.20£1.03 a 6.46+0.73 bc  9.04 £0.16 a
T AHERAN 43.71£0.40 b 7.70 £1.25ab  7.53 +0.48 hc
Sodium nitrite

0.05 41.07£0.40 ¢ 6.17£0.53 bc  6.91 £0.41 ¢
0.10 41.52£0.58 ¢ 9.09 +0.14 a 5.61 £0.37 d
0.15 39.62 £0.53 ¢d 6.05+0.83 be  6.50 £0.46 cd
0.20 38.38+£0.75d 5.16+0.28 ¢ 8.26 £0.45 ab

T AL BRISH] 28 d, [F SR NG TR FRR 28573 3 (P <0.05)
Note : the processing time was 28 d, and the different lowercase letters of
the same column showed significant differences( P <0.05)
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Table 4 Relative content of volatile flavor compounds of sausage among different treatments %

b B 5o R e [{iES =S Mk Tk Rk Hpl  AEERD,
Treatment Aldehydes Hydrocarbons  Acid Esters Ketones ~ Alcohols  Ethers Arenes Amine Others Vitamin D,
=H 10. 65 21.59 2.79 7.48 1.37 0.61 2.66 24.26 1.61 18.01 nd
Blank
RIZTEf g 10.42 38.87 7.18 3.48 9.28 1.53 nd 0.34 3.6 19.2 nd
Sodium nitrite
LH 0. 15 mg/mL 27.1 14.24 10.06 4.76 1.32 9.61 2.11 18.79 0.79 13.23 0.86
Purple cabbage
juice 0. 15 mg/mL
HHI0.10 mg/mlL 27.28 15.31 2.14 3.54 2.87 2.25 nd 23.62 0.56 9.78 0.30
Purple potato
juice 0. 10 mg/mL
LRSI 0. 10 mg/mL 26.16 33.13 3.73 2.02 2.17 5.74 nd 6.29 2.59 3.98 0.26

Purple amaranth
juice 0. 10 mg/mL

TE:“nd” SR ARAGI

Note: “nd” means not detected
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