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Study on ingredient composition and preservation characteristics of
Pleurotus eryngii sausage
LU Fei,LI Yun-bo,SHI Shuang—qian, LI Bo",SUN Jun-liang

(School of Food Science, Henan Institute of Science and Technology, Xinxiang 453003, China)

Abstract: A sausage —like gel food was prepared using Pleurotus eryngii as the main material. The effects of
additions of soybean protein,corn starch and carageenan on the qualities of P. eryngii sausage were studied
by single factor and orthogonal experiments,and the effects of meat kinds and additions on sausage qualities
were also investigated. The results showed that adding 15% soybean protein,12% corn starch and 0.4%
carrageenan based on 100g of P. eryngii pulp produced optimal quality of sausage. Adding 30% chicken or
pork could further improve the quality of sausage. The interior of P. eryngii sausage presented a good network
structure and a stable gel system observed by environmental scanning electron microscope. Preservation
experiments showed that P. eryngii sausage adding 20% chicken could be stored 51 days after sterilization at
100°C for 30min. The study provides an effective way for deep processing of P. eryngii and edible mushrooms.
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Table 3 Effect of soybean protein addition on sensory quality of P. eryngii sausage
HEWINE @ SR g Ak AHZURE R e R TEHEE ARz
5 5.9+0.6a  3.7tl.la  3.2+0.6a 4.7xl.4a 2.6+0.8a 5.1+09a 4.2+1.6a 3.6xl.5a 3.3+1.0a
10 5.6+0.7a 3.7+0.8a  3.7+x0.8a 4.9x1.4a 33x1.0a 5.0£0.5a 4.4+1.7a 3.9+1.0a 3.7+0.8a
15 4.8+1.2ab 4.5+1.1ab 4.720.7b  5.1£1.0a  4.7+0.8b 4.8+1.2a 4.6x1.0a 4.9+0.7b 5.1£0.9b
20 4.4+1.2b 5.1£1.2b  4.7+0.7b  4.9+1.2a 5.5+0.7¢ 4.0«1.1b 4.6+£1.0a 5.5+1.0b 5.0«1.1b

i+ LLI00g 75 SRRy HEHE, VI KV R 109, o ROIBR0.6% A IHMORLE . AT 5 S LI P 8 bt 2 2%, T SR A
FEFR LR Y (p<0.05) , n=10, Fed %50

Bed TTORTEMIVES IN-F 0T 25 2 i S R T S

Table 4  Effect of corn starch addition on sensory quality of P. eryngii sausage

RN %) S0 (BP Mk HIURE Bl ik HRTE  WHEE R
5 48+1.2a 4.2+1.0a 4.2+0.8a 3.5+0.5a 3.2+0.8a 4.2+1.3a 4.9+l.1a 3.3+0.7a 3.5+0.7a
10 5.6+0.8a 4.8+0.8a 4.7x1.2a 5.0£0.8b 4.1+09b 4.4+0.8a 4.8+0.4a 4.1x0.6b 5.2+0.8b
15 5.2+0.8a 4.4+1.0a 4.7+0.8a 5.1£0.7b  5.2+0.6c 5.0+0.8a 4.2+0.8a 5.1+0.7c 5.1+0.7b
20 5.1+0.9a 4.5+1.1a 4.3%1.0a 52+08b 57+0.5¢ 4.9+0.6a 4.0+1.1b 5.4+1.0c 4.7+0.8b
FE - BL100g 2 BB OR S HEME  H A T 28 1115%  FBC0.6% 1 S DK B
RS ARSI A S 2 g Y S 5 )
Table 5 Effect of carrageenan addition on sensory quality of P. eryngii sausage
RPN () AU (P2 Mk HIBURE B SRE R WHEEME AR
0.2 5.1+0.7a  4.2+1.0a 4.5%0.7a 4.9209a 4.0+0.9a 4.7+1.2a 4.3x1.2a 4.2+0.9a 4.5£0.9a
0.4 5.6£0.7a 4.5+1.4a 4.6£0.8a 5.2+0.6a 4.3xl.1a 4.6x1.0a 4.8tl.1a 4.4%1.0a 5.0+0.9b
0.6 49+09a 4.5+09a 4.6xl.1a 5.0+0.7a 4.7+0.8b 4.8£t0.9a 5.0+0.7b 4.9+1.1b 4.9+0.9b
0.8 4.9+0.9a 4.0+1.3a 4.020.8a 4.4+0.5b 4.2+0.8a 4.8+0.9a 5.0+0.5b 4.2+l.1a 4.2+0.8a
1.0 4.6+1.0a 3.8tl.1a 39xl.la 4.7+1.0a 4.2+l.1a 5.0tl.1a 44£0.7a 4.4+£1.2a 3.8+1.0a
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Table 6 Results of orthogonal experiment
R PR
ERE A B C i

1 1 1 1 4.0
2 1 2 2 4.8
3 1 3 3 4.9
4 2 1 2 5.1
5 2 2 3 5.3
6 2 3 1 52
7 3 1 3 4.1
8 3 2 1 4.6
9 3 3 2 4.5
k, 4.57 4.40 4.60

k, 5.20 4.90 4.80

k, 4.40 4.87 4.77

R 0.8 0.5 0.2
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Fig.2 Preservation period at different temperature of
P. eryngii sausage
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Table 7  Effect of chicken addition on sensory quality of P. eryngii sausage

AR (%) S 1 Kk AHZURE R Sk HRYE  MHEEE R
10 5.0£0.7a  4.1£0.7a  5.0+0.9a  4.9+0.7a 4.3x0.5a 4.9+1.0a 4.4+1.2a 4.7:0.7a 4.7+0.7a
20 52+0.8a 5.0+0.9ab 5.1x0.7a 5.3+0.8ab 5.0+0.7ab 4.5+1.2a 4.3x1.2a 5.3x0.7ab 5.3+0.8a
30 6.1+0.6b  54x0.8b 5.5+0.7a 5.7+1.1b  5.6+0.5b 5.0+1.5a 4.5t1.2a 5.5+0.7b 5.6£0.7b
40 4.6+0.8a 4.9+1.1ab 4.7+1.0a 4.5+0.7a 5.2+09b 4.8+1.5a 4.9x1.5a 5.6xl.1b 4.9+1.3a
50 5.1£0.7a  5.1x1.5b  4.8+1.2a 4.8+0.8a 5.4+13b 4.7+1.7a 4.7x1.5a 5.3=xl.1ab 4.8+1.3a
= LL100g A i i 5 R A JEE, 8 I K G R F115%, TORBER 12% , R RAL0.4%, il S WRRHE o T 45 LS9 il 22 3
71 [F—F AN ) - REROR 22 5 3 (p<0.05) 5 n=10, K8l
8 R S 0T A 2t R R B R
Table 8 Effect of pork addition on sensory quality of P. eryngii sausage
WRwInE % S0 P Ak PR fifijiE ik REEEIE WHEEME  RARTHRAE
10 5.6£1.0a 4.5t1.0a 4.6x14a 5.1xl.6a 4.840.6a 5.1x1.0a 4.7t1.1a  4.31x0.7a 4.4+0.8a
20 5.6+0.5a 4.7x1.2a 4.9+13a 5.0x13a 5420.7ab 4.9+09a 4.6+0.8a 5.0+0.7ab 5.0+0.9ab
30 5.5+0.9a 5.4£1.0a 52+09a 5.1x0.7a  6.0+0.5b  5.0+1.2a 5.0+0.8a  5.6x0.7b 5.6+1.0b
40 5.4+0.8a 5.0t1.2a 5.1xl4a  4.5+09a  5.5+09b 5.0£09a 4.9+l.1a  5.6+0.8b 5.4+1.2b
50 53+1.2a 4.5+1.2a 4.4x12a 4.2+0.9a 5.1+0.7a  4.7+0.8a 4.7+x1.4a  5.6xl.1b 4.5+0.7a
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