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Effect of light illumination on quality of
pasteurized yak sausage during storage
SHUI Xu-ting, TANG Shan-hu” ,WANG Liu, LI Si-ning, LU Fu-qing, YAN Li-guo, BAI Ju-hong

(College of Life Science & Technology , Southwest University for Nationalities , Chengdu 610041, China)

Abstract: The objectives of this study was to evaluate the effects of light exposure on thiobarbituric acid reactive
substances( TBARs) ,total volatile base nitrogen( TVB-N) , the total number of colonies, pH values, cooking loss,
texture, color difference of pasteurized yak sausage under simulating storage process.Sausages were treated with
or without light exposure and quality indicators were investigated at different time.The results showed that TVB-N,
cooking loss,b ™ value of the two treatments tended to rise in the storage time,while pH value,,chewiness,a” value
decreased, and light exposed group changed significantly rapidly ( p <0.05) than the group without light exposure.
TBARs, hardness and springiness of the two groups showed no significant difference (p > 0.05).In conclusion,
pasteurized yak sausages should be stored in dark place in the process of storage to reduce the influence of light
on its TVB-N, cooking loss, pH, color difference, chewiness, et al.
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Table 1  Effects of illumination, storage time and
interaction on variables in pasteurized yak sausage
fitn LR RO 1] CHAEH
TVB-N <0.01 <0.01 <0.01
TBARs 0.319 <0.01 0.964
EF RIES <0.01 <0.01 0.059
pH <0.01 <0.01 <0.01
fifi i 0.493 <0.01 0.217
S 0.269 <0.01 0.361
N B <0.01 <0.01 0.271
L” 0.846 0.133 <0.01
a” <0.05 <0.01 0.537
<0.05 <0.01 0.461
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Table 2 Influence of light illumination on texture of pasteurized yak sausage during storage
I it ] R (g) bk REAEME: (g)

(d) F R b R Jt St St

0 900.04 £50.97°  900.04 £50.97°  0.751 +0.002" 0.751 £0.002"  451.01 £53.68°  451.01 £53.68"
3 795.08 £15.57" 74552 £19.37"  0.766 +0.040° 0.758 £0.010" 41927 +61.83"  414.83 £4.05"
8 653.51 £29.50°  621.90 £5.90¢"  0.744 £0.025 0.766 £0.007"  371.03 £11.00™  379.78 +59.38"
15 586.84 £27.16""  589.26 +86.12°"  0.777 £0.020°  0.770 +0.002*  298.56 +40.80°  355.87 +13.16™"
24 542.67 +4.85"  563.09 £25.49*"  0.789 +0.015"  0.813 £0.003“ 37627 £7.39™  449.30 +18.88"
35 47426 +44.06®"  538.80 +18.49“  0.831 £0.015"  0.856 £0.030"  292.19 +16.07°  345.70 +5.48¢"
48 43031 £21.49"  487.76 £83.42%"  0.865 +0.015" 0.882 +0.004* 30298 +12.96%  365.84 +33.17"

T A F/NG PR RIS N R T R 81 2 ) 22 53 8. 2% (p < 0.05) .
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Fig.3 Influence of light illumination on total microbial counts

of pasteurized yak sausage during storage
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Table 3  Influence of light illumination on color difference of pasteurized yak sausage during storage
€Ny ] a’ b’
(d) R Jt SR Jot R
0 14.45 +0.22° 14.45 £0.22° 11.39 £0.24¢ 11.39 +0.24¢
3 14.36 £0.54™ 14.25 £0.16™ 12.53 +0.23" 12.69 +0.23
8 13.64 +0.24" 13.76 +0.58" 13.78 +0.38" 13.05 +0.60""
15 13.23 £0.00™ 13.58 £0.00* 13.82 £0.14* 13.18 £0.60™"
24 12.81 £0.55 13.19 £0.53™ 14.04 £0.45" 13.38 +0.18""
35 12.61 +0.34" 12.98 +0.69*" 14.42 +0.86™ 14.07 £0.17™
48 11.63 +0.51¢ 12.47 +0.44' 14.64 +0.16° 14.40 £0.67"

o k8
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Effect of chitosan treatment on storage quality and
physiology of okra at room temperature
LI Hui-yan, QIN Wen" ,XIN Song-lin" ,SHEN Li-wen, TIAN Kang,HE Jing-liu, DU Xiao-qin

(College of Food Science,Sichuan Agricultural University, Ya’ an 625014, China)

Abstract ; In order to discuss the preservation effect of chitosan on okra fruit at room temperature,and to screen the
appropriate concentration of chitosan and to explore how chitosan influence the quality and physiological change
of okra at the same time,0,0.5% ,1.0% ,1.5% concentrations of chitosan were used on postharvest and then okra
were stored at room temperature.The results showed that chitosan coating can play a significant effect on the okra,
but the effect of different concentrations of chitosan treatment were different. Among the test groups, 1.0% can
keep okra at the best quality state, it significantly reduced the respiratory intensity ( p < 0.05), delayed the
appearance of respiratory peak,delayed the decline of chlorophyll, reduced the MDA content, and had influence
on inhibiting the increasement of relative conductivity.lt also could maintain POD and CAT activity at a high level.
Key words : okra;chitosan;storage quality
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