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Effects of Poultry, Rabbit Meat and Fish Addition on Quality
Attributes of Sichuan Sausages

PAN Tingting', JIHU Shili"*, ZHOU Pengxiang', CAO Jin', LI Chunhong’, DAI Yan"", ZHANG Jing'

(1.Department of Environmental and Quality Inspection, Chongqing Chemical Industry Vocational College,
Chongqing 401228, China;
2 Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences, Beijing 100193, China)

Abstract: To balance the nutrition and improve quality of sausages. This research investigated quality improvements of
Sichuan sausages by 41.5% poultry, rabbit meat and fish addition. The moisture, crude fat, crude protein contents, pH, A,
colour, texture, TBARS, protein carbonyl, free thiol groups, fatty acids composition and sensory attributes of pork, poultry,
rabbit meat and fish mixture group sausages were evaluated. The results showed that the hardness of pork and rabbit meat
mixture group sausages (76.37, 68.01 kg) was significant (P<0.05) higher than that of other 2 groups. The TBARS values in
poultry meat and fish mixture group sausages (0.60, 0.63 mg MDA/kg) were significant (P<0.05) higher than that of rabbit
meat mixture group. Only EPA and DHA were detected in fish mixture sausages. The Y poly unsaturated fatty acids
(19.96%) and Y'n-6:Y'n-3 (22) in poultry meat mixture group sausages were significant (P<0.05) higher than that of other 3

YriE A EA: 2023-02-28 +IHF) % — ek
HETH: RBXFAFe kil %4it%) (HZY202214315004 ) ; TR T4 EELTE (KIQN202204507)
EERIT: %4545 (2002-) %, 4, AFR T % R %R &5 %4, E-mail: 3049046130@qq.com.
THEEZ (2001-) , %, B4, HH 77 @) R o A5 %4, E-mail: 2791245376@qq.com.
*BEMEE: B (1986-) %, Wi, 3H0F, AP 5 @: & /= Sede L5 i #424), E-mail: daiyanshuhuhu@163.com,


https://doi.org/10.13386/j.issn1002-0306.2023020279
https://doi.org/10.13386/j.issn1002-0306.2023020279
https://doi.org/10.13386/j.issn1002-0306.2023020279
mailto:3049046130@qq.com
mailto:2791245376@qq.com
mailto:daiyanshuhuhu@163.com

%44 5 22

lss: S XD, SRl E AR ) RN B s - 103 -

groups. The overall quality scores of poultry and rabbit meat mixture group sausages (7.33, 7.05 points) were significant

(P<0.05) higher than those of fish mixture groups. The results of this study indicated that the rabbit meat mixture group

sausages had improved quality attributes, the yield rate management and application of liquid fat (vegetable and fish oil)

addition could improve nutrition value of Sichuan sausages in the future work. The fish mixture group sausages had better

fatty acids composition, and a slightly higher fat oxidation level, thus the application of antioxidates and de-fishy substances

could be added in fish-based sausages to control fat oxidation and improve whole sausage quality and sensory attributes.
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Table 1 Basic proximate chemical analysis of all experiment
group Sichuan sausages
Ab¥ELH K MRREGH RPREE4 MRIEBEAA
KA EHE (%) 40.3120.26°  41.04+0.48%  39.90+2.15°  44.71+0.45°
MARNI (%) 25.8540.09°  32.53+0.56° 20.77+0.97° 25.21+1.19°
MEM (%) 31.59+0.34®  29.13+0.99°  35.16+0.68° 32.40+1.05°
pH 5.95+0.02°  5.92+0.00"  6.09+0.01°  6.35+0.05°
A, 0.81£0.01°  0.85+0.01°  0.85+0.01°  0.87+0.01°
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Fig.1 L'(A),d" (B),and b* (C) analysis of Sichuan style
sausage in each experimental group
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Table 2 Texture profiles of all experiment group Sichuan

sausages

pis Ei| WAL BRIBEH RAREEH REEH
Wi (kg)  76.37+1.87°  56.51£1.91*°  68.01+4.29"  54.21+2.24°
KE (%) 1426+0.86  13.05£0.51  13.15£0.58  14.87+0.99
BER T 0.51£0.01"  0.47+0.02°  0.47+0.01™  0.53+0.02°
HM(%)  85.30+0.75  87.40+1.63  86.65+3.60  86.06+0.58
NI (kg)  33.42+1.71°  23.01+0.77°  27.91+3.52®  24.50+1.39°
BEePE(kg)  39.17+1.88°  26.31+0.40°  32.00+2.74°  28.48+1.69°
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Fig.2 Analysis of TBARS (A), carbonyl value (B), and free
sulthydryl content (C) of Sichuan style sausage in each

experimental group

Table 3  Fatty acid contents of all experiment group Sichuan sausages (%)

)iy

PRTHAT B TR MR
K3 AR IRAE AR S T (%)

SCHR [44] WA B8, B2 R 5 R 4 BN
bk, FLOORME IR, S5 A SCHTSE
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Table 4 Sensory scores of all experiment group Sichuan sausages (scores)
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