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Abstract

The present study was carried out to develop sausage using Leuconostoc citreun which was isolated from Kimchi.
Leuconostoc citreum was added to sausage at three concentrations of 1, 3 and 5%, and was stored at 10 C for 40
days. The pH of the sausage containing Leuconostoc citreum was similar to the control group. The TBA value of
the group containing Leuconostoc citreum was lower than the control group. However, the TBA value of the control
group steadily increased after 10 days of storage, and there were only minor changes in the groups containing

Leuconsostoc citreum. In addition,

the TBA value of the sausages employed for the present study was either

0.46MA mg/kg or less than that over the entire period of storage. The residual nitrite value was 47.1 ppm at the
beginning of the storage in the control group and was 32.5, 322 and 30.9 ppm in the groups containing
Leuconostoc citreum. The sausages with TBA values higher than 70 ppm are not permitted in Korea. With regards
totexture characteristics, it was observed the hardness was lower in the groups containing Leuconostoc ctireum than
in the control group while springiness was almost the same in both the groups, but the group containing 1%

Leuconostoc citreum showed the best springiness.

Both gumminess and brittleness were lower in the groups

containing Leuconostoc citreumthan than in the control group. It was inferred that with an increase in the
concentration of Leuconostoc citreum there was a decrease in the value of gumminess and brittleness. The results of
the sensory evaluation were generally better in the groups containing Leuconostoc citreum than the control group.
The sausage containing 3%Leuconostoc citreum obtained the most excellent scores.
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Table 1. Ingredients of Leuconostoc citreum broth

Ingredient Weight(g)
Soybean extract 10
Sodium citrate 5

K-HPO, 5

Yeast extract 5
Sucrose 50
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20 ddgeaAdt 4598 05 F 28R

(BECKMAN DUS530, USA)E o] &3} 531 nmoj
A FEEE FESAA FAEE AE dAl F
2L gEoR 2339 TBAZLE
8l A g malondialdehyde(MDA)
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Table 2. Ingredients of sausage
Leuconostoc citreum

Ingredient Contro} % 5% 5%
Beef 45 45 45 45
Pork 45 45 45 45
Pork fat 10 10 10 10
Salt 14 1.4 1.4 1.4
Sugar 0.02 0.02 0.02 0.02
Nitrite 0.2 0.2 0.2 0.2
"Seasoning 0.6 0.6 0.6 0.6
“LC 1 3 5

" Seasoning : peper 67.6%, garlic powder 6.7%, onion
powder 12.7%, netmeg 6.7%, bay powder 3.3%, majoram
1.5%, cumin 1.5%

2 LC : Leuconostoc citreum
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Bezdn g T AEFo) 50 mlo] HER 27
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Scientific, Co, LTD, Japan)E& Al&3sleH, ZAx

(hardness), EH# A (springness), 7%/ (gumminess), ¥}
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mm, 27 20 mmZ %3 adaptor:= round No. 28
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Table 3. Compound reagents while measured nitrite
residual content

05 g sulfanilic acid% 4;(128 mhE g3
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Fig. 1. Changes of pH and salt of various types of
sausage during storage at 10 C

CS : control sausage

S+LC 1% : sausage + 1% Leu. citreum
S+LC 3% : sausage + 3% Leu. citreum
S+LC 5% : sausage + 5% Leu. citreum
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712 23% ZFE Fig 29 Jebd #be 2o A
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Fig. 2. Changes of TBA value of various types of
sausage during storage at 10 T

CS : control sausage

S+LC 1% : sausage + 1% Leu. citreum
S+LC 3% : sausage + 3% Leu. citreum
S+LC 5% : sausage + 5% Leu. citreum
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Fig. 3. Changes of residual nitrite of various types of
sausage during storage at 10 T

CS : control sausage

S+LC 1% : sausage + 1% Leu. citreum
S+LC 3% : sausage + 3% Leu. citreumn
S+LC 5% : sausage + 5% Leu. citreum
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Fig. 4. Changes texture of various types of sausage
during storage at 10 C

CS : control sausage

S+LC 1% : sausage + 1% Leu. citreum
S+LC 3% : sausage + 3% Lew. citreum
S+LC 5% : sausage + 5% Leu. citreum
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color —A—SH.C 3%
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N
hardness ‘sally taste

ofi-flavor

Fig. 5. QDA profile” of various types of sausage
CS : control sausage
S+LC 1% : sausage + 1% Leu. citreum
S+LC 3% : sausage + 3% Leu. citreum
S+LC 5% : sausage + 5% Leu. citreum

v Sensory characteristics rated on 9-point scale ;
1-extremely bad, 9-extremely good in subjective
evaluations(overall acceptability and taste), 1-
extremely weak, 9-extremely strong in objective
evaluations(color, odor, salty taste, off-flavor,
hardness and chewness)
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