Ao 22 It %—2%?;' 2Ax2l pH, |4, TBARS &

AAE olFF ol4Y G - olBG' ANE - AT £4
RERCELEE LI EL B PR L EREL DL

#AH(Citrus junos seib)E BFFFLZE FHIHTEM), 743 & &
FA o] FakAold, ¢yt A A AR AL e
o Ad IE, B, FE AR, A AA, @i, 59 5 GG didA 2
olZ A Fol 4~8 eam AEY HAAZ FHAE 11~12€8 Alo|7} H7lolth fale
2487] o] A 5 &80 o€l HolA $tI, wietdl A} Co #Fo] %‘-tr"
Ao g EAste A HEQ limonene 3719 T Eo| ¥ FEx
"7t v Woy ¢48A Qo frAel 38 Sule] dFEE g5 /X
#8 47", Blanching A2)7h WEFAY A 2 $A44 L vlAE %%‘:(2),
-nitrosodimethylamine®NDMA)S] Aj 4ol u]XE 48 2o s} o]RjA 1 gt o]
2 APAEo] FAb W g3 AFE FYFFPoU, FARY £TE olfstd &
AES AZS g SAFY F2EY 2 7154 AFE o1FAZ YA ¥ Aotk waA
E A7 Ee %8 BTE SAE AXA H7tstd $AF] pH, 4, TBARS % IE o
e 4GS AESIA AP E AN

=

2w
AHZ SR 4D “H%MW TH8Hoq J}Eﬁ A AA2HE AARL 3

5mZ #3438t o] &tk AAA A X }-945} %x}c 2002. 11. 20~11. 30‘34_011 73 gl
Z 289 datgolA 88 20~-3084 AR FAE AHE g AoX A9E 42 F
3m x 30 mE Ho] f2 Ao oA -75£3C WEE o FAUZ7IEYELA-FD-1, Japan)s A
397 £ AZE 02 £UsEle 499 ol &3ttt FAFs £ pHS 42 Table 19}
et itk 718t BARE AlF5AA 7oAt AREath 487 4ubE el £33 AAAE °
272 ARSI 738 2AR FrtEe AT B2 vgd g 3 AFTE At
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Table 1. pH and color of citron peel powder

Item
pH L* a* b*
Freeze drying 496 £0.01 81.39 +0.08 0.06 +0.01 47.84 +0.09

Treatment

Aok AT 12 JAA & F F 03% Ay BLE A an, AT 2& 0.6%, AT 32
09%% Ztzt A7keted f3He 2AAE AZT F 1, 20, 40, 60Y T 4Tl AFEHA pH, &4,
TBARS ¥ A& o}lgAE #ZF& ZAEIAT pHE pH meter(SCHOTT CG843P, German), &4
Chromameter(Minolta Co, CR 301, Japan), TBARSE Burges} Aust¥e] whi, & o}did e
Kamm £9¢) wlo g AaQ 7, EALAL SASPC(Ver 801, 1996)8 o] &3t R4 3

Duncan®] T3 & AAstd A9 fo4E A
2 o @

pH

fFAFe £ F7HE ANAY pHrL 7o vis) A% 209& A3ty @2 pHEE Ur?}
WALZ(P<0.05), FrAtstsl &% A7t Zele A7t &) F7184 5 pHEkol Watth(Table 2). ©]
v 239 BT pHYL Aol ol & A AF AT OEA &AA Y pHE RFT AU}
FEo] F7HLEA Bk @2 pHE U dT AR dch AG7]7ke] AAF el whet pHRt
FA%E FE A7 F 2T BF AR 209707 SobAnirh 209 ol F 7 th(p<0.05). 4
1AE W4T A% pHE Y3779 g Ass AU ), dedge 1397 gl

FEE UehE L't 277 439 22 37 2AAd b8 533, 4439 22 3
7h EAAZAE 03% H7FE AAATE 0.6% 0.9% HIHe AAA R BA3A 2 U4THp<0.05).
ANEE JehlE a3 #4399 29e 718 ARG 270 $A8 AL YL

~

Table 2. pH values of emulsified-sausage containing citron peel powder

. Storage(day)
Treatment” " 20 40 60
C 5.96+0.00* 5.93+0.01% 6.06+0.00* 6.29+0.01*
Tl 5.94+0.00° 5.91+0.00" 5.99+0.00% 6.28+0.01*
T2 5.93+0.00% 5.89+0.01" 5.99£0.01% 6.25£0.01%
T3 5.92+0.01% 5.89+0.03% 5.97+0.01% 6.18+0.01¢

*C Means in the column with different superscripts differ (p<0.05).

“* Means in the row with different superscripts differ (p<0.05).

Meanzstandard error.

Y ¢ - commercial emulsion-type suasage, T1 : 0.3% Citron peel powder added on total content, T2: 0.6% Citron peel
powder added on total content, T3: 0.9% Citron peel powder added on total content .
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W, gATE gz dal #4535 2% WrhEel WA BRI, #4347 22 W7} £20
271848 A £ BAE e el thp<005) Table 3).

Table 3. Color values of emulsified-sausage containing citron peel powder

Treatment”

Item
C Tl T2 T3
L* 74.98+0.08" 74.97+0.16 74.35+0.12° 74.55+0.10°
a* 8.390.11"° 8.29+0.10"° 8.49:0.08" 8.19£0.08°
b* 11.150.05° 11.8540.07° 12.77+0.07° 13.45+0.07*

ACMeans in the row with different superscripts differ (p<0.05).
Meanistandard error.

" Treatments are the same as in Table 2.

T 4

TBARS (Thiobarbituric Acid Reactive Substances)

TBARSE A% 1] 7ot fxi5y] 82 Frt2zbe] Aol BolA AR, A% 209 o)
T $Agy BE 09% #rkdo] fEek 424749 £ 0.3%% 0.6% FA7hEo BlE) @A @
AABE 2 YR ATHp<0.05)Table 4). Kim®& 2A1Ao) 2242 & A7HFL RN AR
o] TBARSE fo4E JAHA FFAAT dEFd vl 22 £&& vehlidvs 219 & ¢
T Ao FAIG AHE Ve A

Table 4. TBARS values of emulsified-sausage containing citron peel powder (Unit : mg/ MA/kg)

Treatment” Storage(day)
1 20 40 60
C 0.58+0.05° 1.26+0.02%° 1.47£0.01% 1.5540.01*
T1 0.58+0.04° 1.24£0.00" 1.3920.08"8 1.54£0.02%
T2 0.57+0.03° 1.2240.02"% 1.3740.04*%° 1.490.02"%
T3 0.57+0.02¢ 1.16+0.04% 1.28+0.04% 1.44£0,04%

*BMeans in the column with different superscripts differ (p<0.05).
“Means in the row with different superscripts differ (p<0.05).
Meanzstandard error.

" Treatments are the same as in Table 2.

THE ol M BHE
AZE oMANY TH2 FAFT 2 0.9% Hrhzol hET FAHS £F 03%9} 0.6% 7t
2ol vlg) @43 W FFE Y AThp<0.05). FA L F7t £E0l FUETE JE o}
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Aakyd HFE PLAYTHTable 5). Jung¥e o}HAY AAZEL FAAFRGE BAAN $5
e, pH w:’} AP CEPECINERE P R e @ na E aeg
seb AR

Table 5. Residual nitrite content of emulsified-sausage containing citron peel powder (Unit : mg/ke)

Treatment" Storage(day)
1 20 40 60
C 12.48+0.07* 10.84£0.07% 5.91£0.07* 3.23+0.02*
Tl 11.3240.00™ 9.92+0.01% 5.23+0.01% 3.22+0.00™
T2 10.93+0.01% 8.06+0.03 4.0240.01% 3.22+0.01%
T3 10.12+0.00™ 7.24+0.01™ 3.5540.01> 2.6240.01%

*BMeans in the column with different superscripts differ (p<0.05).
**Means in the row with different superscripts differ (p<0.05).
Meantstandard error.

" Treatments are the same as in Table 2.

2 o

ofdel M faAy] £EE F7Iste REE 2AAE AZSAE 9 pHY S0 Aol BIA

T, 2AIR S APFAEtE FRATIEA FE obdAY BFE WEE V19 e SAF A

n?,i
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