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Abstract

This study was carried out to invesiigate several kinds of characteristics of pork sausage prepared by different
cooking temperature and time (60, 90, 120, 150, 180 minutes in 58° C and 25, 40, 55, 70, 85 minutes in 65°C).
in case of color, L (bright), a (red) and b {yellow) value were 64.60~65.26, 9.74~9.94 and 8.68~9.34 in 58°C,
and 65.16~66.68, 8.78~9.62 and 7.66~8.36 in 63’ C, respectively. Gel strength showed high when cooking time
was 120, 250 and 180 minuie in 58° C and 40 minute in 65° C. Residual nitrite concentration showed higher
58°C than 65°C and decreased gradually as cooking time elevated in all cooking temperature. Total plate
count in 58 C was higher than 65° C, was wholly 8.7 X 18°~3.5 X 10°. In case of free amino acid content, Asp,
Glu and Lys were high and Cys, Met and Tyr were low and was not different with 58° C and 65° C. The resuit of
sensory evaluation was not different (p < 0.05) with 58° C and 65" C.
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Table 1. Characteristics of pork sausage cooked under different conditions
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Gel strength

Cooking temp.{°C)  Cooking time (min) L s b {15 3 cm) NO:z({ppm) TPC/g"
50 65.06 2.14 8.72 672 35.7 35xa0

90 65.40 9.52 9.34 847 35.4 2.9x10°

58 120 65.26 9.26 9.02 1129 35.3 2.5%10°
150 64.60 9.78 8.68 s 35.0 1.6>x10°

180 64.80 9.94 8.80 1019 17.8 1.3%x10*

25 65.16 9.62 8.36 883 28.6 14x10

40 66.68 8.78 7.80 1045 24.2 12x%10°

65 55 66.00 9.06 7.66 794 217 1.1%10¢
70 66.24 8.94 7.86 644 21.0 92.9x 10

85 65.92 8.80 7.90 594 18.2 8.7 10

"Total plate count
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Yable 2 Comparison of the free ammo acid content of pork sausage cooked under different conditions (mg, / a

Cookmg, temp O 58 65
Cooking time (min) 60 90 120 150 180 25 40 35 70 85

Asp 118 17 1.16 1.16 119 1.21 1.21 1.22 1.32 1.21
Thr 0.53 0.52 0.51 0.53 0.58 0.54 .54 (1.54 0.61 0.55
Ser .48 0.46 0.46 (.49 0.51 0.49 0.48 .49 0.52 (.49
Clu 1.67 1.60 1.59 1.66 1.67 1.68 1.66 1.70 1.75 1.66
Gly (.45 .45 0.45 0.48 0.48 0.50 0.458 0.47 .49 0.49
Ala 0.52 0.52 0.54 0.61 0.57 0.59 0.58 0.56 0.58 0.56
Cys 0.24 0.23 0.19 018 0.24 0.19 0.21 0.22 0.18 0.1%
Val 0.54 0.57 0.56 0.61 0.56 0.58 0.55 0.5 0.62 0.59
Met 0.23 0.25 (.20 0.23 0.23 0.18 0.19 0.13 o.n 0.15
lle 0.47 0.46 0.46 0.48 0.49 0.48 0.49 0.50 0.51 0.48
ey 085 0.82 0.6t Q80 3.85 0.84 0.86 0.88 Q.90 0.84
Tyr 0.32 0.32 (.29 0.30 .28 0.28 0.28 0.29 0.21 0.29
Phe 0.65 0.64 0.63 0.64 0.64 0.66 0.61 0.65 0.70 0.66
Lys 1.04 0,99 1.09 1.00 1.01 1.05 1.03 1.06 112 1.03
His 0.45 0.44 0.43 0.45 (.45 0.46 0.44 - 0.45 0.48 0.45
Arg 0.77 0.75 0.76 0.78 0.78 0.63 0.75 0.63 0.82 0.78
Total 10.05

10.39

10.19

10.45

10.53 10.36 10.36 10.35 11.02 1046
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Table 3. Comparison of sensory scores of pork sausage cook-
ed under different conditions

tgrzgk;‘? é) ﬁ(;?:(kr:; E) Texture Color  Flavor  Taste
60 4.4 4.1 3.8 3.9
50 4.3 4.0 38 39
58 120 4.4 4.0 3.8 3.9
150 4.1 4.0 3.6 39
180 4.0 3.9 3.9 4.0
25 4.1 3.9 3.8 39
40 4.1 3.9 3.6 3.8
65 55 4.1 3.8 3.6 38
70 4.1 3.8 3.6 3.7
85 4.3 39 3.8 4.0
F-value 1.274 0660 0.383  0.455

Table signification : 3.74{p<0.05)
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