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The difference qualities of frozen and chilled pork sausage
by using low field nuclear magnetic resonance (LF-NMR)
LI Bin, KANG Zhuang-li, GONG Chen,ZHANG Meng-di

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

Abstract:In this paper,the effect of color,cooking loss and texture of sausages produced by chilled or frozen
pork meat were studies. The used of the LF-NMR to analysis water distribution and migration characteristics of
the sausages,to analysis the effect on water holding capacity of sausages by either chilled pork meat or frozen
pork meat. Compared with sausage by frozen pork meat,the sausage by chilled pork meat had higher L* -
value,hardness, springiness, cohesiveness and chewiness,and lower a* —value, b* —value and cooking loss.
The results of LF-NMR showed that the relax time of T, was shorter in the sausage by chilled pork meat,the
peak ration of T,; was increasing and T,, was decreasing,indicated that the proportion of the entrapped water
increased.The result showed that the use of chilled pork meat to produced sausage could improve the water
holding capacity and quality.
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Table 1  The pH and color (L*, a*, b* value) of the sausages
with cooled (C1) and frozen (C2) pork meat
FF b 44 B pH L*H o+l b*{H
C1 6.13+0.06* 63.42+1.21* 9.01+0.38" 10.24+0.29"
Cc2 5.95+0.04" 61.76+1.35" 11.72+0.41* 11.10+0.27°
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Table 2 The cooking lossand texture profile analysis of the sausages withcooled (C1) and frozen (C2) pork meat

ARLEZLN ERBUK (0 fgEE (N Pk PR MEL A (N mm)
c1 13.35£0.69" 39.32+1.41° 0.853+0.007* 0.628+0.005 28.56+0.85"
C2 16.18+0.85 36.26+1.12" 0.825:0.006" 0.602:0.006" 26.31x0.53"
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Fig.1 Distribution of NMR T, relaxation times of the sausages

with chilled (CD) and frozen (C2) pork meat
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Table 3 The relaxation time (ms) of the sausages with chilled
(CD and frozen (C2) pork meat (ms)

E‘é lfll__llil ;(l{l *k TL, TZI T22
C1 1.53 53.68 305.37
C2 1.53 53.68 351.12
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Table 4 The peak ration (C1) of the sausages with chilled (C1)
and frozen (C2) pork meat (%)
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