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Abstract

The purpose of this study was to investigate the effects of mulberry and persimmon leaf powder with various
contents(0.04%, 0.08%) on physico-chemical and sensory properties of emulsified-sausages. There were no
differences(P>>0.05) in moisture and crude ash contents(%), but crude fat contents(%) of the sausages containing
0.08% persimmon leaf powder showed the highest, compared to other treatments. pH values of all treatments
decreased during storage period. Sausages containing mulberry and persimmon leaf powder had more bright and
vellow, but less red color than the control. Hardness values of the sausages containing 0.04% mulberry and
persimmon leaf powder were higher than those of a control and other treatments. The addition of mulberry leaf
powder had better flavor and overall palatability of sausages than persimmon leaf powder. However, no
differences in color, flavor, tenderness and overall palatability were observed on 60 days of storage. These results
indicated that the addition of mulberry and persimmon leaf powder for the manufactured of emulsified-sausages
partially affected physico-chemical and sensory properties. Further research will be performed why the addition
of these powders affect the product quality.

Key words : mulberry and persimmon leaf powder, physico-chemical and sensory peoperties, emulsified-sausage.
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Fig. 1. The manufacturing process of emulsified sausage.
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Table 1. Formulation of emulsion-type sausage

&3)x] A 229 A 435(2002)

Treatment" (%)

Ingredients(g)
Control Treat 1 Treat 2 "Treat 3 Treat 4
Pork lean meat 72.8 72.8 72.8 72.8 72.8
Pork fat 11.2 11.2 11.2 11.2 11.2
Ice 13.8 13.8 13.8 13.8 13.8
NPS” 14 14 14 14 1.4
Phosphate 024 0.24 0.24 0.24 0.24
Sugar 0.5 0.5 0.5 0.5 0.5
MSG 0.06 0.06 0.06 0.06 0.06
Mulberry leaf powder 0.04 0.08
Persimmon leaf powder 0.04 0.08
Total 100 100.04 100.08 100.04 100.08

YControl

% persimmon leaf powder, Treat 4: 0.08% persimmon leaf powder.

NPS (NaCl : NaNQ,) = 99 : 1.
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Table 2. Chemical composition of emulsified-sausages containing mulberry and persimmon leaf powder (unit : %)
Treatment"’ Moisture Crude protein Crude fat Crude ash
C 66.54+1.66 18.25+0.25™ 122140317 236+0.13
Tl 67.67+0.03 17.74+0.86° 13.1240.72" 2.354+0.01
T2 67.44+0.07 18.38+0.09™" 11.4540.65" 2.3540.01
T3 67.83+0.02 18.37+0.15™ 12.47+0.37%¢ 2324001
T4 67.69£0.06 18.57+0.09* 14.18+0.01" 2.3440.03
® Means with different superscript in the same column differ at P<0.05.
' Treatments are the same as in Table 1.
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Table 3. pH values of emulsified-sausages containing mulberry and persimmon leaf powder during storage

Storage(day)
Treatment"’
1 15 30 45 60
C 5.71+0.02° 5.69+0.02* 5614001 5.61£0.02% 5.50+0.01%
Tl 5.69+0.01° 5.68+0.03%% 5.64+0.02" 5.604+0.00" 5.50+0.01*
™ 5.69+0.01° 5.65+0.015® 5.63+0.02 5.60+0.01* 5.51+0.01%
T3 5.70+0.02° 5.60+0.01" 5.59+0.02" 5.58+0.01% 5.42+0.02%
T4 5.69+0.01° 5.64+0.01°° 5.60+0.01% 5.59+0.02*% 5.50+0.01™

*P Means with different superscript in the same column differ at P<0.05.

* Means with different superscript in the same row differ at P<0.05.

" Treatments are the same as in Table 1.
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Fig. 3. Redness values of emulsified-sausages containing
mulberry and persimmon leaf powder during storage
* ¢ Treatments are the same as in Table 1.
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Table 4. Sensory evaluation of emulsified-sausages con-

taining mulberry and persimmon leaf powder
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