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The effects of ingredients, nitrite, erythorbate, starter culture,
steaming time to inhibit lactic acid bacteria and type of packaging on
fermentation and sensory quality of sausage of northeastern Thailand were

studied. 1t was found that salt, garlic and pork fat significantly affected

, | (P<@.@5). Increasing s&lt content
lowered acidity (in term O ' f'lavor of the sausages.
Increasing garlic content shewsc Shef @ETH¥Y and flavor score. Using the
_garlic that gave the highest
flavor score were 3.82 o = pebct nt. o pork, respectively. The

| significantly higher X
Eausng'es of 45 X fat had

sausades containing
cooking loss and loweg :
the highest appearance g ¥ aradditio litrite to the sausages
resulted in higher color Scgra of aw sagey odor of cooked sausage, pH,
residual nitrite, nitri ) 7 [ pigmant., total heme pigment and %
pigment conversion than ¢ .-’.':: ROk ite, The addition of erythorbate
resulted in higher '{Jit.rr'ic ot %‘V 3 % pigment conversion, but

lowered pH and resiggal nitrite. Usyns g L. plantarug in fermentation for 24

i
y

zasing had more preferabls, appearance ggcore after fermentation and cooking
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sausage mixt.ura casing langt.l} ratio to pravant. msin&hreakag& during

N 1 WG o 2 113015 A

and pH of the product decreased with increasing storing time.Samples vacuum

hour at 37 C showed *lora., Type of casing

caused no statisticalidifference in texture and I-’ lavor score. Natural

packed in Eval film gave significantly lower TBA value, but higher color
szcore than those of HDPE.From sensory data, the shelf-life of the sausages
packed in HDPE and Eval film were S and i5 days at E-C.. respectively,
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