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Effects of Meat and Phosphate Level on Water-Holding Capacity
and Texture of Emulsion-Type Sausage During Storage

WANG Peng, XU Xing-lian, ZHOU Guang-hong

(Key Laboratory of Meat Processing and Quality Control, Ministry of Education, Nanjing Agricultural University, Nanjing 210095)

Abstract: [Objective] This paper was designed to research the influence of phosphate on water-holding capacity (WHC) and
texture of emulsion-type sausage prepared with pre-rigor meat, ageing meat or frozen meat. [Method] Pre-rigor pork, ageing pork
and frozen pork were pre-blended with 5 levels of phosphate and made emulsion-type sausage. Yield, hardness and total expressible
fluid were measured with texture profile analysis machine and pressiometer when emulsion-type sausage was produced. Hardness
and purge loss were measured during 30 d storage. [Result] As emusion-type sausage made by pre-rigor meat, higher yield and
relatively stable hardness could be found. Increase of phosphate level caused an alleviatable effects in increase of hardness when
emulsion-type sausage made by pre-rigor meat, but an worse effects in increase of hardness when emulsion-type sausage made by
ageing meat or frozen meat. Phosphate affects the distribution of purge loss of emulsion-type sausage. Significant decrease of purge
loss could not be obtained by increasing phosphate level during storage. [ Conclusion] Pre-rigor meat improved water-holding
capacity and texture of emulsion-type sausage. Problem of water-holding capacity and texture of emulsion-type sausage during
storage could not be resolved by single use of phosphate at relatively higher level (3%) of NaCl.
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Fig. 1 Effects of meat and phosphate on yield of emulsion-
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Fig. 2 Effects of meat and phosphate on total expressible

fluid of emulsion-type sausage
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Table Effects of meat, phosphate and storage on purge loss of emulsion-type sausage

TSI ) JsUkkp D R LN = Phosphate (%)

Storage time (d) Meat 0 o1 02 03 04 05

10 P 2.26+0.30Aa 2.00+0.26Aa 1.96+0.23Ba 1.81+0.28Aa 1.78+0.31Aa 1.95+0.37Aa
A 2.84+0.28Aa 2.74+0.31Aa 2.68+0.28Aa 2.60+0.66Aa 2.51£1.34Aa 2.50+0.23Aa
F 2.60+0.16Aa 2.21+1.02Aa 2.284+0.34Ba 1.78+0.98Aa 1.60+1.34Aa 2.47+1.14Aa

20 P 3.27+0.24Aa 3.19+£0.31Aa 2.99+0.26Aab 2.83+0.25Aabc 2.36+0.14Abc 2.14+0.27Abc
A 3.50+£1.09Aa 3.31+£0.23Aa 3.39+0.22ABa 3.25+0.20Aa 3.33+0.23Aa 3.30+0.28AAa
F 3.59+0.24Aab 3.494+0.19Aab 4.04+£0.27Aa 2.26+0.28Ab 3.16+0.38Aab 3.29+0.18Aab

30 P 3.60+0.28Ba 3.26+0.22Ba 3.20+0.19Ba 3.18+0.31Ba 2.924+0.22Ba 2.85+0.33Ba
A 5.08+0.25Aa 4.83+0.27Aa 4.52+0.22Aa 4.614£0.31Aa 4.42+0.25Aa 4.47+0.30Aa
F 4.13+0.21ABa 4.12+0.31ABa 4.51+0.22Aa 4.26+0.36ABa 3.97+0.06ABa 4.02+0.11Aa

7 — 51 P A RIS 1) ) K T REAS R #2257 3 (P<0.05); AT NS PRI E R R ERBHE (P<0.05); "P: {HELRIA: A: IR F:

A

During same strorag period means in the same columne without same capital sunerscrints differ significantly (P<<0.05); Means in the same line without same
lowercase sunerscrints differ significantly (P<<0.05); P: Pre-rigor pork; A: Ageing pork; F: Frozen pork
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Fig. 3 Effects of meat, phosphate and storage on hardness of emulsion-type sausage
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