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Tablel Chanical changesof Chinese-style sausage during natural air-drying a/kg
A ir-drying t'm/((ej M oisture Protein Fat Total sugar NeCl
1 507 6 a 137 2 a 271 2a 71 2a 24 4 a
4 405 6 b 174 5b 314 6b 73 4a 332b
8 286 Oc 206 1c 359 2¢ 78 1b 43 5¢
12 224 2d 244 1d 396 6d 82 3b 48 9d
16 190 7e 252 2d 396 2d 86 7b 51 2e
20 184 7¢ 262 3d 408 1d 86 3 b 52 7f
(P< Q 05)
NoteM eans in the sane row with different letters are significantly different (P< Q 05).
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Fig. 1 Changes in pH and titrable acidity during Fig.2 Changes in water activity and redness during
natural air-drying of Chinese-style sausage natural air-drying of Chinese-style sausage
22 Y, ,
2
, TBA
1 1 68mg/g 20 5 : : 1
37mg/4g, 321 Fanco [ 3 85meg/kg 5 23meqg/kg,
, 36% TBA
(B/T10278- 1997) : : 8d (P> Q 05),
, : 20 (1 51 mg/kg),
165 TBA kg
1 8 , ) ,
, 20 22 92meqg/kg
2

Table 2 L ipid oxidation of Chinese-style sausage during natural air-drying

_ . kg ) :
/d /(mg- g b /(meg- kg %) /(r_neq g TBA /(mg- kg %)
Air-drying time A cid value Peroxide value CarbonyJacli:pounds TBA value

1 168a 6 74a 385a Q 57 a
19 a 7.36 ab 4 35ab Q 66 a
8 253b 822D 4 58 bc Q75a
12 3 13¢c 11 75 ¢ 4 92c 109b
16 4 01d 18 66 d 501c 131c
20 537e 22 e 523 ¢ 151c
23 , .
[11]
3 3 ,
8d , 8 12 50% ,

,12.d
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3
Table 3 Changes in nitrogen fractions during natural air-drying of Chinese-style sausage g/kg
/d (NPN) (NH2N) (VBN)
Air-drying time Non-protein nitrogen Amino acidic nitrogen V olatile basic nitrogen
1 151 5a 29 1a 10 5a
4 167 2 b 29 7a 121D
8 179 2 ¢ 29 8a 15 3¢
12 176 O c 30 3a 16 6d
16 155 1 ab 310a 17 5e
20 153 5 ab 31 8a 19 3f
3 , 12 6 25 log cfu/g,
(P> Q 05) )
, 1 105 mg/kg
20 193 mg/kg, 184 3
[6,11]
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Fig 3 M icrobiological changesof Chinese-
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Physicocham ical, biochem ical and microbiological changes
of Chinese-style sausage during natural air-drying
ZHANG Fu-xin',L | Jia®

(1 ShaanxiN omal U niversity, Food Engineering D epariment, X i'an, Shaanxi 710062, Ching;
2 China Jiliang U niversity, L if e Science College, H angzhou, Zhejiang 310018, China)

Abstract: In this paper, physicochamical, biocheanical and microbiological changes of Chinese-style
sausage during natural air-drying were investigated The moisture and w ater activity of Chinese-style
sausage dropped significantly during the first 16 daysof natural air-drying, follow ed w ith slight decrease
pH value dropped significantly during the first 12 daysof natural air-drying, follow edw ith slight decrease
the protein, fat and titratable acidity of sausage increased rapidly during the first 12 daysof natural air-dry-
ing, follow ed w ith slight increase; N aCl increased rapidly during thew hole natural air-drying; the total car-
bohydrates also increased during the whole natural air-drying, but it was not very clear; the redness of
sausage increased rapidly during the first 8 days of natural air-drying, follow ed w ith significant decrease
T he acidity value, peroxide value, carbonyl-compounds value, TBA value, anino acidic nitrogen and volatile
basic nitrogen of Chinese-style sausage rose progressively during the total natural air-drying T he aerobic
plate count, p sychrotrophic count, anaerobic plate count and yeasts and molds of Chinese-style sausage in-
creased slightly during the first 12 days of natural air-drying, follow ed w ith rapid dropping; the lactic acid
bacteria of Chinese-style sausage increased slightly during the first 8 days of natural air-drying, follow ed
w ith rapid dropping

Key words Chinese-style sausage natural air-drying; physicochem ical change; biochemical change; mi-
crobiological change



