F208E5H Lgtexx X ¥¥FH Vol.20 No.S
2001 E9 A Journal of Wuxi University of Light Industry Sep. 2001

SCEE SRS 1009 - 038X (2001}05 - 0466 — 05

VA ZLBE B Dk T 32 A% 52 A B 38 S0 (0 7 K B g
PR IsE B .t R B R 1 335 g

TEMK, AR
(THEA¥ PR ¥E,IHF % 214036)

B OB AMERERFTEREFAMAMSAR (Nsin) W ESE4HEH, T 5 KB XBH
TRt I A G B, R MER 3 AN AR Nisin £ 458 s K% 52E X IR 5 & A H 4y R
i, 445 T& M Nisin FES R r AN REXEREFLANOHH HRLN. RBEXEBHEE
F LA A0.25~0.50 g/kg, ## B 20~25 g/kg, $H C1.5 g/keg, M D0.15~0.25 g/kg H
SRR REXBHGBEEEHEAAFHSB BEF L, LHM A0 10g/ke, HH B 20 g/kg
B A K RE KA R A MM A Q.10 g/kg, HHA B 1.5 g/ke, HH CO.15 g/kg B AH
SHEE): KEBEXEE; ABWRKESHBN,; REM; 4%; A4,

PESHES. 5379 XERRIRE: A

The Effect of Nisin-Based Blend Preservatives on Shelf-Life, Color and
Texture of Pasteurized Minced Ham Sausage

NING Xi-bin, XU Shi-ying
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: A Nisin-based blend preservative for extending shelf-life of pasteurized minced ham sausage
was obtained by an orthogonal design. It can significantly inhibit microbiclogical contamination; the
shelf-life reached more than 3 months. Simultaneously, Influence of Nisin and other preservatives on
color and texture of pasteurized minced ham sausage was studied. The results showed a good color of
the sausage at the levels of A 0.25~0.50 g/kg, B 20~25 g/kg, C 1.5 g/kg, and D 0.15~0.25
g/kg. Firmness of the sausage was only affected by A and B, at A level of 0. 10 g/kg and B level of 20
g/kg the firmness of the products was higher. An ideal elasticity of the sausage was obtained with
Nisin 0.10 g/kg, C 1.5 g/kg and D 0.15 g/kg.
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Tab. I The elements and levels g'kg
S A B C D
1 0.10 0 a 0
2 0.25 20 0.6 0.15
3 0.50 25 1.5 0.25
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1.2.4 XBEitHFEhrd WEILR.X
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1.2.6 XEMa Ao B BEYR 20 mm
P, ##Ep &, #F LLCYD L1000S # #id 1
PLEHEFT R 8T 2 R4 B EL 1 000 N3 #
LB 92 mm; FIRGE AL 200 mm/min; RER EH S 43
mm; LR E 20 mm; MERE, ER.
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Tab.2 The shelf-life of pasteurized minced ham sausage

WA RIAK/A | ABRA REH/d LR RRRA
1 18 10 90 12 90
2 18 11 90 20 a5
3 18 12 18 2l 128
4 108 13 144 2 144
5 90 14 144 23 144
5 109 15 128 24 144
7 144 16 128 25 144
8 108 17 128 26 128
9 90 18 144 27 45
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A>D>C. BEEHERBRTHEMASERR
RBIT AIBF RS & 45, BD, A,B.C\ Dy, I F C, K F
#0,FATfEbA AB,Dy, kR, A 0.25 g/ke, B
20 g/kg, D 0.25 g/kg.
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Tab.3 The color and texture of pasteurized minced ham
sansage

HEH 1 a & alb Fm Lm

MESH 4295 7.13 7.68 0.93  235.44 7.920
1 44,51 o6.50 7.89 0.82 193.70 9.363
2 42,72 8.2y 175 1.06 227.70 9.327
3 41.82 6.03 7.21 0.84 285.80 8.965
4 43.20 9.47 §.21 1.15 179.29  8.690
5 46.05 8.21 8.57 0.96 24310 8.560
] 43,14  8.09% 7.82 1.03 248.26  §.250
7 43,43 B.04 7.63 1.05 261.50 9.084
8 43.76 7.86 8.84 a.89 178.70  10.09
9 40.93  8.31 7.21 1.15 226,30 9.481
10 45.95 7.08 8.22 0.86  209.58 8.910
11 43.53  7.66 7.64 1.00 236.10 9.879
12 41.41  7.85 5.81 1.35 215.60 8.842
13 43.90 8.22 7.51 1.09 273.70 8.470
14 40.99  8.27  6.47 1.28 222.32 8.420
15 46,92  7.52  7.96 0.95 253.80 8.506
16 44.77 8.64 7.99 1.08 222,30 10.2¢6
17 45,20 7.83 8.18 0.96 155.94  7.610
18 43.66  8.75 7.45 1.17 223.50 9.007
19 43.35  7.84 6.33 1.24 223.00 B.896
20 43.95 6.44 6.93 0.93 193.70 11.06
21 44.14  7.99 713 1.12 289.00 7.660
22 41.98 8.35 7.26 1.15 188.90 8.255
23 42.06 8.44 7.31 1.15 197.16 8.275
24 41.82 9.839 7.25 1.36 154.85 8.710
25 42.60 7.74 737 1.05 203.02 7.860
26 44.42  7.24  7.40 0.98 201.42  7.430
27 42.90 8.48 7.65 .11 224.9 9.503
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Tab.4 The analysis result of color

it A B C D
Ij 70.74 65,62 71.88% 70.48

a I 71.82 76.46 70.18 7261
481] 72.41 72.89 72.91 71.88

Rj 1.67 10.54 2.73 2.14

Ij 71.13 64.91 68.41 66. 66

b §§] 67.23 68.36 69,00 69, 34
115 64.63 69.72 65.49 66.99

Rj 6.50 4.81 3.60 2.68

T 389.56 391.38 393.69 387.41
1 L8§] 396.33 39¢. 06 392.68 393.72
I17j 387.22 91.67 386.74  391.98

Rj 9.11 1.61 6.95 6.31
Ij 8.59 9.22 9.49 9. 04
a/b Iij 9.74 10.12 e.21 9.45
1] 10.09 9.44 10.08 9.69
Rj 1.14 0.90 0.87 0.24
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B 7 AR IE 9 I 5 Bt 7T LA 724 5300 150 me/ke
RS ERERET ML A 1999 B, B H B AW,
IrELEEE BT ET R 2 4 K R, TS R R N
160 mg/kg B 80 me/ kg, SR B HmE B 45,
BREN B REI KB HMEFEEREEER, 4
BEBEEKPe, SBEHE ¢ HEL 3 KE
B, KB R AF. D B IR 8 vk T 2 ok
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FEU20 S B B30 S UG HEL oK B P 1 R R R
1, FIEL KRB T, BRF A
BB R B A T AE R A, 5 A
MEETFER —TEHEE, BT E Y —fEnE
W I .
2.4.1 WREBXRFpAME
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Tab.5 The analysis result of texture
£k A B C D

Ij 2058.49 1974.02 2172.55  2217.06

F, i 2015.49 2094 .81 1959.99  1911.57
5 1914 .49 1919.79 1856.08 1859.99

Rj 14400 175.02 316.47 i57.07

Ii 80.451 84.045 77.341  76.405

L, 1j 80.378 76.137 79.990  84.806
111; 77.153 77.800 80.651 76.771

Rj 31.298 7.908 3.310 8.401
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Fig.1 Relationship between pressure and distance
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PAMER ETRBERN ABD;, A0 10
g/kg, B 20 g/kg, D 0.25 g/kg .
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