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The Time Selection for Cooking of Sausage
with Starch Based Centre Stuffing

Xu Xuegin  Feng Yimin
(School of Food Science& Technology,Wuxi University of Light Industry, Wuxi, 214036)

Abstract The cooking time of sausage with starch-based centre stuffing has been deter—
mined based on the tests of heat transfer, texture and microbiology of the product. The ex—
periment result shown that the centre stuffing made of potate flake, corn starch, vegetable
oil and water had higher rate of heat transfer than meat stuffing under cooking in 80C wa-
ter, While the centre sausages mixed with the above two stuffings have rates of heat trans—
fer between them. By means of texture tests, the heat setting time of the centre stuffing
was found to be around 50 min under this heat processing condition.

Key-words centre sausage; cooking time; rate of heat transferance; texture
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