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Abstract

This study was carried out to clarify the effect of addition of mugwort powder and carcass grade on the
quality and palatability of pork sausage. Pork sausage was prepared by four type such as grade B pork sausage
without mugwort(A), grade B pork sausage with mugwort(B), grade E pork sausage without mugwort(C) and
grade E pork sausage with mugwort(D). The chemical composition, calorie, water holding capacity, pH, residual
nitrite, surface color, textural properties, free amino acid and sensory characteristics were evaluated. Moisture
and crude ash were not significantly different among sausage. Crude fat of grade B sausage was higher than
that of grade E sausage, and crude protein of grade E sausage was higher than that of grade B sausage. The
calorie, water holding capacity and pH were not significantly different among four types of sausage, and the
residual nitrite of sausage with mugwort powder was significantly lower than that of sausage without mugwort
powder. In case of Hunter's L’ value, grade B sausage was higher than that of grade E sausage. In case of
Hunter's a° value, grade E sausage was higher than that of grade B sausage, and Hunter's b value was not
significantly different among sausage types. Textural properties, hardness, cohesiveness and chewiness were not
significantly different among sausage types, but springiness of grade B sausage was higher than that of grade
E sausage. The gumminess of grade B sausage with mugwort powder was lowest among sausage types. Free
amino acids of A, B, C and D sausage were 0.603, 0.515, 0.618 and 0.531%, respectively. Sensory color, juiciness
and palatability were not significantly different among sausage types, but color, taste and texture of grade B
sausage were superior to grade E sausage, and those of sausage without mugwort powder were superior to the
sausage with mugwort powder.
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Table 1. Proximate composition(%), calorie(Kcal/g), water holding capacity(WHC, %), pH and residual nitrite(ppm) of pork

sausage containing mugwort powder

Pork sausage

Traits
AV B? (o DY
Proximate composition
Moisture 573 56.2 56.2 57.4
Crude fat 16.3* 16.5° 15.5° 15.2°
Crude protein 17.7° 17.9° 19.3° 19.0°
Crude ash 2.9 2.9 3.0 2.9
Calorie 2.9 3.0 2.9 2.9
WHC 90.7 92.3 91.7 92.3
pH 6.55 6.54 6.61 6.59
Residual nitrite 31.9° 26.4° 33.8° 27.7°

" Grade B pork sausage without mugwort powder.
? Grade B pork sausage with mugwort powder.
* Grade E pork sausage without mugwort powder.
9 Grade E pork sausage with mugwort powder.

* Values with different superscripts in the same row are significantly different(p<0.05).
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Table 2. Hunter's value of pork sausage containing mugwort powder

Pork sausage

Hunter's value

Al) Bz) C3) D4)
L 73.9%) 73.1° 70.1° 69.2°
a 6.2 6.4° 8.1° 8.4°

b 13.4 13.0 133 13.5

Y The same as in Table 1.
% Values with different superscripts in the same row are significantly different(p<0.05).

Table 3. Hardness(dyne/cmz), springiness(%), cohesiveness(%), gumminess (g) and chewiness(g) of pork sausage containing
mugwort powder

Pork sausage

Traits
Al) BZ) C3) D4)
Hardness 3,889 3,795 4,215 4,187
Springiness 95.0* 96.1° 91.2° 92.3°
Cohesiveness 78.6 79.3 74.8 77.1
Gumminess 776® 720 874" 819®
Chewiness 380 373 380 430

'~ The same as in Table 1.
% Values with different superscripts in the same row are significantly different(p<0.05).
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Table 4. Free amino acid contents of pork sausage containing mugwort powder(%)

Pork sausage

Free amino acid

AV B” c D¥

Phosphoserine 0.001 0.002 0.001 0.002
Taurine 0.010 0.016 0.011 0.011
L-Threonine 0.003 0.002 0.003 0.002
L-Serine 0.003 0.002 0.003 0.003
L-Glutamic acid 0.241 0.220 0.250 0.232
L-Glycine 0.006 0.005 0.006 0.005
L-Alanine 0.023 0.020 0.024 0.021
L-Valine 0.003 0.002 0.003 0.005
L-Methionine 0.003 0.002 0.003 0.002
L-Isoleucine 0.004 0.002 0.004 0.002
L-Leucine 0.006 0.005 0.006 0.006
L-Tyrosine 0.004 0.003 0.004 0.002
L-Phenylalanine 0.004 0.004 0.004 0.005
L-Ornithine 0.001 - 0.001 -

L-Lysine 0.003 0.004 0.004 0.003
L-Histidine 0.002 0.002 0.002 0.002
L-Carnosine 0.286 0.224 0.289 0.228
Total 0.603 0.515 0.618 0.531

'~* The same as in Table 1.
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Table S. Sensory score of pork sausage containing mugwort powder

Pork sausage

Sensory score

Al) B2) C3) D4)
Aroma 7.0 6.6 6.6 6.3
Color 6.4 5.6° 6.1° 5.7
Taste 7.1° 5.4° 6.1° 5.6°
Texture 6.9° 6.1% 6.1%° 59"
Juiciness 6.3 6.1 6.1 5.9
Palatability 6.4 57 59 57

9 The same as in Table 1.

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