BEREHPER.RIEGEBIKS B HEHNR T

# R A

LA &

B R

1A RRE K FE AP EBE, B, 210095) 2(ILFK K30 5%, £%, 271018)

W E FMNRRRERNEER RO B AR RN AL SRR MARMY T ERAHAK,
X o B R M # 8 24 F % (texture profile analysis, TPA) X BB &8 RBFAQ L BN HENI AR K
KERRMAYNETTHAR, EREF,EHA BN MAETHNEE HREFLBENRAGAER LA A
129.34.0.051 #133.14) , AL B B KA FH W RUEHEA(HER $ 0.20), BXREFEHHRA
RZEAHHXAN RAREFERARENRAZWHEREEE B AR E A DB AR RFBAR

BEr=0.94 fo ¥ r=0.89),
Xxiim NEAFWH, JiH, XK

M R 1 A 28 R 3 2 A
e RIS A RO R, RE TR RS —a1Y
WS, IR T A% FW A2 09 B, b 7T DUA Mk
BEFROBR),

B R T BT 200 0, P
LB (68~75°C ) EAT B B 2% B , 76 s 0 1L 0 3R 3
T, AR AR (020 ) FI K. g
BiBE RBAAS SR EEHEHBE, B
R E G 5 BB RS, % W A 195 W 7E
SR RN U1 B, B0 B I 0 KB AR K R L 9 IR
B ENEEHLBERED., BHTHEREY
—FRB RN , SRRk A i, MR I 4
SRR, B R AR MR, BRI EE G
oA BRI ANE, RSB E RN EER
SRS . RRKA & R0 R B
R, 4 B BT BE BB M, R I O R R
FEEEEREY,

AP MBEREE T OR RS, Ik &
& IERAAANELSRR TR, FRNEENXE
BRI EAEG RN, SR SR ET
M7, B M 00 %5 T 48 47 B B R AL, % F B ST BY
5 GO RE BE LU 2y T R R R T O
BRI T T2 5 A 8RR A2
WEEAKT, BE— B ENE,

1 #BE5F®

1.1 RE#
FrEE RN SETIR, W E LR RS

B—EE WEHRE(BRYEREE).
IBCR H $3:2004 - 12 - 10, BB H #1:2005-04 - 15

EHOC WS SR R R
1.2 &&MUF

JA 1003 B 4347 K- (118 K88 ), A 100-1
HEHZAN(FREEEERENRAERAR),ZB
20 BT HAL (WAL E KT EERESRARA
7),HS30-A B E#EBN(LHTE=_H/),
BYX-50 B8 B A8 (hi M LM A R A ), DZQ-
40028 BEZ RS BEIN(ZEEHRANKE &
M) 7)), LD1-B21 BIE AR 42 [ shen i d R E
MFHEamREARAR),

1.3 REEHNERS

RE Wi R Eh B Ak 2 R ER T, B PO R & =K
Ly EZRRBRARINE 1 iR,

Aty : T NaNO;0.01% , 7 i 35 ift B2 44 0.05% ,
EABRL 0.4%, KEHEED 2%, 58 0.2%,
X5 0.15%,

1 HEAR=ATL()EZXBHRY
I
TOwRm) (R NER)
1(10%) 1(1%) 1(5%)
1 2(2%) 2(10%) 2(20%)

1 3(3%) 3(15%) 3(30%)
2(20%) 1 2 3
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T
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1.5 REAEBRANBETE

FARBEFEAERRIZENTER, BF 30
MNBE SRR ARABRTEE /N, EAFH AR
MEMAMBEXUERETFENERMNERSET, X
TEOMNMENERBESZEANTFERENETS
WE.ZB.JE NMBRENBREROE W, AN
BR#TRE., BXERATERRS (EHRRA
SPBENLE T ) BB, WEESSCRA 1
~7 51,1 53 BAR, T 4 B, A BT REFEE NN
BN EE B K EERK. BRIEEHENTE
RO B AT A LN B e S, 4 A T E 2 B R
KO, '

BB VEE 8 b5 495 (sanchez-brambila %,2002) :
3 ¥ (hardness) , ¥4 (springiness) , ¥ 2t (cohesive-
ness) PB4 (chewiness) F1 %5 1 # (juiciness) o
1.6 WEAEHRBOYENE

A58 v Ffl %2 H Stable Micro System 2 &) 4 7=
B TA-XT2i B 874 , 30 texture expert V1.0
Rk A H . WM RE 7 ¥k LR B A A O B
(texture profile analysis, TPA), #il € ST . W &

BE (pre-test speed): 2.0 mm/s, W F 3 BF (test
speed) : 1.0 mm/s, ¥ J5 & fE (post-test speed): 5.0
mm/s, 48 . (ratio) : 50% , 2 K T H [8] @ B 8] (time
between two compressions): 5.0s, 7 £ 25 & (trigger
type) :auto-20g, %k H & (probe) : P5 (5mm CYLIN-
DER STAINLESS), ¥ # Wt £ % (data acquisition
rate) : 200 5 /s (point per second, PPS), ¥ ¥ #% .
20.0mm 7 B AL, 3058 B 3RIFR BE : 20~ 25C 6
1.7 &itaH

RLF SAS(V.6.12)GEtH B X B B 1 17 40
o . BE W E B A R %44 (PROC VAR-
CLUS), B2 R A ¥ E K78 BB E&EER
HRBEEE MR E 7B E MR A, B FTE
RLIEEE (PROC GLM) A AR RENER B
Ft . HEREE GO BRE T EFHEMIRNYE
S-3848 ) B /R 7 (pearson) M 3 & 3, B FA A 2 #7
(PROC CORR)4MT 2 Fiil & 77 3k g A 6 4161

2 BRE544%
2.1 BEFE(X?2)

2 RREFNBEEREAR

F 5 L 3 [ KR PELIE EH#
1 6.23+0.99* 4.43+1.14% 4.77+1.28% 6.03+1.19* 2.40+1.30°
2 4.53+1.14° 4.63t1.16% 4.93+1.33% 4.73+1.11° 4.20+1.06°
3 3.57+1.01° 4.07+1.17° 5.00+1.22% 3.50+0.94° 3.53%1.31°
4 4.40+1.10% 3.50+1.14¢ 4.90+1.52¢ 4.60+1.00° 4.70+1.15°
5 4.83+1.12¢ 5.80+0.92° 4.3010.92% 4.90+0.8" '4.47+0.78%
6 3.17+0.99° 6.10+0.96 4.33+1.03% 3.80+£1.00° 4.47+1.01°
7 3.90+1.13% 5.67+1.27° 4.10£0.99° 3.30+£0.75¢ 3.33+1.15°
8 3.73+0.91° 3.03+1.16% 4.47+1.25¢ 4.03+0.89° 3.3740.96°
9 3.43+1.07> 4.17+1.32* 4.70+1.18¢ 4.00+1.36° 4.70+1.16"

DEERAEZDTFHE L FEE, AN LFEFRRREEREE (P <0.05), Hi 1~9 HEXHRRMN 1~9 445,

MR 2 WTLLE X F AR AL MR R E T E
R EE HBHEMENHENZRUEREBE (P <
0.05); MMM RENZERBEABE , RAFEENA
TG X R i 0 B FORS A BN BIR B K 4

BEWEER FEE TR /NH R 5B S
FENBENTR, BIFS, UEZ 5N
FHEREHRME)EEFENHXR, BT RR
B (analytic sensory evaluation) o
2.2 MR

TPA Ji-B A e RIETE I 1 iR . RERERA
BB S BOE L B BE (hardness) 858 1 IR &F W A¥
an it B Bl W . 3 (springiness) & 58 2 M K
WERERE | KWBEMNRERHE. BB (cohe-
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siveness) %5 2 WHE WK AW AR USE 1 KK A
THEBFE, FHME Y (chewiness) I F BE& = & , 3T

SELKEYR SRS
i - i} -

palls

v
B al/s

B 1 TPA ¥ & iS5 E



BB X B OB, % 4,
FARYBMEERNEK 3. BREAFERR
%3 REBHHONARNELERY
F 5 B (g) [ 3<3 R PEL O
1 720.92+37.72* 0.74+0.11% 0.26+0.02° 138.65+31.28%
2 568.96 + 36.86" 0.76+0.11* 0.27+0.02% 117.49+21.32%
3 443.71 +47.05° 0.73+0.01% 0.29+0.05% 94.62 +23.12%
4 504.47 + 48.00¢ 0.64+0.10° 0.31+0.04° 97.85+18.10%
5 512.76+28.84¢ 0.84+0.07® 0.34+0.04¢ 146.18 +22.10°
6 401.32£16.00° 1.08+0.19° 0.34+0.02¢ 146.08 + 40.95"
7 401.58 +45.14° 0.87+0.08¢ 0.27+0.02% 97.74 +28.00%
8 459.32+26.69° 0.67+0.10% 0.29+0.02% 89.88 +18.28¢
9 441.88 + 30.60° 0.71+0.14™ 0.29+0.03% 92.12+24.304

DBEFRE RN THE £ 550 E, AALGFERRAEZREBE (P <0.05), Hd 1~9 REXHKRM 1 -9 AL H,

MNEINEEFZRESH (P <0.05) FTR, A
A EMEEAEBE Y AERBE, EHEEE;
TMEREESE 2 AERARYE, RERERA—HK
EARRKTLFBEYERORE, ERRTRBELR
(K T2 AL X R R F AR A9 W, R ARk, BRI 4K

R R BB EUR, BN K. AR4TLE
AR B & B B A M AR BE R 3 4 0 0 O
BA (% R 251X 129.34.0.051 1 33.14), Wi K
AEMBMBEEEGNRELZHWER(AER Y
0.20),

4 NBNENBREHMTARY

W i
1 I o v I I m N
®ER 143.60 113.35 74.50 101.23 0.11 0.09 0.13 0.22
e R 129.34 102.09 67.10 91.18 0.10 0.08 0.11 0.20
i 33 H g
I I 1| v I I m v
®ER 0.057 0.027 0.010 0.003 36.79 6.91 22.38 31.53
e R 0.051 0.024 0.009 0.003 33.14 6.22 20.16 28.40
1) I.0.MAN4S32IERN R FRHAFEEER,
BN S B EF BN RWE R RS AR R %5 B/R¥ (Pearson)X RN K"
HHB X A KRR E R ] LR w UL 4 1 1E X, X; X; X, Xs
;,ERHSPAAEEERMEERNNER, W3 i‘ 0'904;; ;(;;_8 0(‘)422 0'904;; -00;;7
PR S Em s, RERRFERE Y; —0.35 038 0.61  —0.15 0.66
7N BEE NGB & B A 30, B A& e A T B R vE g Y, 0.44  0.68" -0.26  0.53 - 0.003

BB ERKK; MG RER EMNER D MBS
(P<0.05, RRIE), KGRI EREHRK
HWHEN, TARREL, PHWEEMNERFTERHA
HKSEAEXXWERMELAER D, FHANAESL
AMKMHEER, TUBKSEEEROEERK,
B R K B T R B A 10,
2.3 BEFERSHWMNZEZANEXSH

Xt 9 41 4b B R R E VEE ML W R 2 1R A4 BZ /R
#h (Pearson) X R EF F & 5,

Ho X . X,.%.X, fl Xs 2 FI RBREEEWE
B MR AN Y, Y Y Y,
43 B R VUBE I B 8 BE T Ry R IR A,

1)"*P<0.01,"P <0.05,

MNRSTREL, BREIFERR 5P E K
REFEAR AR HE BT, 52 5 R BERE (- = 0.940 97) F 3
#:(r = 0.88885), X 5 §i A B 5T 48 {2l (Lyon %,
1980 ; Hamann #1 Lanier, 1986 ; Meullenet %, 1994),
TPA 25 BB 43 B I 47 19 B A4 ) 1 4 4 0 % W 05
% RETHRMEEZ TS ERERER R RE
ki, BA £S5 HH R E AR —NMERED.
MR — AR LS, BT RiEs, R E
45 2 WA I B, FE TN - ) ol 2% b 434 AT A8
—RIIEHSH, RILER 5 BRE I E NS RMETH
H*,
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Studies on the Effect of Texture of Smoked and Cooked Sausage
by Adding Different Contents of Fat, Salt, Starch and Water

Dong Qingli"’? Luo Xin? Tu Kang!

1(College of Food Science and Technology, Nanjing Agricultural University, Nanjing, 210095, China)

2(College of Food Science and Engineering, Shandong Agricultural University, Taian, 271018, China)
ABSTRACT The texture is one of the important characteristics of smoked-and-cooked sausage, and the content of
fat, salt, starch and water are key factors. In this research, the orthogonal four factors were studied by Texture
Profile Analysis (TPA) with the texture machine. The results showed that the hardness, cohesiveness and chewi-
ness of smoked-and-cooked sausage were mainly influenced by fat content which adjusted range is 129.34.0.051
and 33.14, respectively, while the springiness was influenced by water which adjusted range is 0.20. And,
through correlation analysis of sensory evaluation and instrumental measurement, we found that hardness, springi-
ness, cohesiveness and chewiness, were correlated well, especially hardness and springiness with correlation coeffi-
cient of 0.94 and 0.89, respectively.
Key words  smoked-and-cooked sausage, texture, correlation analysis

FTEEHRBBEREZRENERE

BT, REZEEBOES RIS RABEETTZ, ERBEETLEHN, 847 11 FHERKDTNE 2 o’ £HB
K, T BX M KRAEHER COD Mk & B (FEMMNS R RAT T HKNEHER) ELENE K, SR E RS
G-

RHECIAR P SR N TEARH % T 8 R MBI L= & " R A 2 B A Bk , BRI B i H T 2 2 o e oy A 7
KR E— B AE S TR K% E.

PRSI T B ATHIL T3 R B AR P R EAE K2 R R R KBS R R L s R R R B e i
B VR EE 7= o A BE AR B IS R AR 56 — R B R, 58 2 b ey i A P8 AN RSB
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