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Abstract

This study was carried out to clarify the effect of addition of perilla leaf powder (PLP) and carcass grade
on the quality and palatability of pork sausage. The chemical composition, pH, calorie, water holding capacity,
surface color, textural properties and amino acid composition of the samples were determined, and sensory
characteristics were evaluated. Moisture and crude ash were not different among sausage of four type. Crude
fat of grade B sausage was higher than that of grade E sausage, and grade B sausage added PLP was higher
than grade B sausage without PLP. Crude protein of grade E sausage was higher than that of grade B sausage.
The pH of grade E sausage added PLP was highest, and calorie of grade B sausage without PLP was highest
among sausage of four type. Water holding capacity of grade B added and free PLP was significantly higher
than grade E sausage. The residual nitrite of sausage added PLP was significantly lower than sausage without
PLP. In case of Hunter's L*, grade B sausage and free PLP sausage were significantly higher than grade E
sausage and sausage added PLP, respectively. In case of Hunter’ a*, grade E sausage and free PLP sausage
were significantly higher than grade B sausage and sausage added PLP. Hunter’s b* of sausage added PLP was
higher than that of free PLP sausage. Textural properties, hardness, springiness, cohesiveness and chewiness
were significantly different among sausage of four type, but gumminess of grade E added PLP was lowest among
sausage of four type. Total amino acid was not significantly different among sausage of four type. Sensory
color and texture of grade B sausage were superior to grade E sausage, palatability of free PLP sausage was
superior.
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Table 1. Proximate composition (%), pH, calorie (cal/g), water
holding capacity (WHC, %) and residual nitrite (NO2 , ppm)
of pork sausage containing perilla leaf powder

Pork sausage

A3) B4) Co) DGJ
Moisture 506+07" 603107 599+07° 608+07
Crude fat 124104  114%05° 106£02 103+0%F
Crude protein 180%05° 184*07"° 191%04* 191206
Crude ash 33+03 32403  30+02 32403
pH 598+0.04° 604+0.09° 607£001° 6.19+0.03
Calorie 2473%16°  2430E£26° 2349127 2333£21°
WHC 865+31° 853+28 801*18 802+19
NO: 21614  152404°  181+06° 145107

i)MeaniSD (n=3).
*Values with different superscripts in the same row are signif—-
1cantly different (p<0.05).

Grade B pork sausage.

YGrade B pork sausage added perilla leaf powder 0.3%.
°Grade E pork sausage.

9Grade E pork sausage added perilla leaf powder 0.3%.
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Table 2. Hunter's value of pork sausage containing perilla
leaf powder

Pork sausage

A3) B4) CS) DG‘,
L 74610472 692+06° 697+0.7°  65.2106°
a" 7.4+0.2° 12£03%  99%02* 37103
b 148%£0.2°  181+06° 144+02° 167x08°
"Mean+SD (n=5).

P alues with different superscripts in the same row are signif-
icantly different (p<0.05).
3975 in Table 1.
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Table 3. Textural characteristics of pork sausage containing perilla leaf powder

Pork sausage

AB) B4) CSJ DG)
Hardness (dyne/cm®) 3,428 £188"% 3454+419° 3,208+ 189" 3,350+ 237
Springiness (%) 955+2.4° 94,2+2.9" 94.9+2.2° 91.7£0.7°
Cohesiveness (%) 76.3+44° 76.7+7.3 77.9+15 79.0£0.7°
Gumminess (g) 730+ 22° 68353 727+ 38° 644+ 29"
Chewiness (g) 33857 403+ 87° 344 +35° 407£50°

“Mean®SD (n=3).

Values with different superscripts in the same row are significantly different (p<0.05).

%As in Table 1.
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Table 4. Amino acid composition of pork sausage containing
perilla leaf powder

Pork sausage
AY BY o D°

Asp 1632004 151+£005° 1671002° 160007
Thr  078+004* 070+003° 078£004 0.75+0.03"
Ser 073+003  067%003° 072+003° 060+0.04™
Glu  313%2005" 2824007 304*£007 276008
Pro 0731002  0.72+002° 074+003° 069+0.04°
Gly 089006 084+003° 094004 085+0.04°
Ala 1.00£0.06°  092%003° 1012003 096+0.05°
Cys  0332002% 0214003 0351003 030£002°
Val 081+002  080%003F 0871004° 094+004°
Met 0392002 025300 027003 0.32+0.03°
Tle 078+0.04" 07310058 077005 0.80%0.04
Leu 1364007 1.19+006° 1372006 1.20+0.06®
Tyr 0562004  056+£004*° 059+005" 055+003
Phe  068%004° 0761003 0801005 075+003°
His 073£005° 074+004° 084004 0722005
Lys  149+008"  136+007° 1471£006° 141+004®
Arg  L11X006°  110%£005* 1.06%005° 1.07£005

Total 17.12+1.11° 1583*107" 17294103 1645+£092°

"Mean£SD (n=3).

PValues with different superscripts in the same row are signif-
icantly different (p<0.05).

3%As in Table 1.

Table 5. Sensory score of pork sausage containing perilla
leaf powder

Pork sausage

A3J B4) C5) DG)
Color 662077 54+13° 62%06" 5008
Aroma 68108  61+17° 60108° 58+09"
Texture 69+06°  6611.0% 62+04™ 59+1.0°
Taste 6514 58+19® 58*1.1" 51%15°
Juiciness 6.7X08 62106 63107 5909°

Acceptibility 68%08  56+18 60+07" 50*12°

'“Mean *+SD (n=10).

Yy alues with different superscripts in the same row are signif-
icantly different (p<0.05).

3*9As in Table 1.
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