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Effect of modified tapioca starches on the qualities of smoked
and cooked sausages
HU Jia-ying'?,ZHAO Gai-ming"*", TIAN Wei*,ZHANG Qiu-hui'?,LIU Yan—xia'?, GAO Xiao—ping'?

(1.College of Food Science and Technology, Henan Agricultural University, Zhengzhou 450002, China
2.Henan Key Laboratory of Meat Processing and Quality Control, Zhengzhou 450002, China)

Abstract: Effects of hydroxypropylated tapioca starch (0% ~10% ) ,hydroxypropy! distarch phosphate tapioca
starch (0% ~10%) and acetylated distarch phosphate tapioca starch(0%~10%) on some qualities of smoked
and cooked sausages were evaluated. The results showed that hydroxypropylated tapioca starch could
improve yield performance and water holding capacity (p<0.05). It improved the fat holding capacity significantly
when the addition amount of hydroxypropylated tapioca starch was 2% and 10%. The water holding and the fat
holding capacity were the best with the addition amount of hydroxypropylated tapioca starch was 6% and 10%.
The hydroxypropyl distarch phosphate tapioca starch could improve yield performance and water holding
capacity(p<0.05). It had no significant influence on the fat holding capacity (p>0.05). Acetylated distarch phosphate
tapioca starch had the same influence on yield performance,water and the fat holding capacity. The three
modified tapioca starches had significant influence on hardness and fracturability (p<0.05). With the addition
amount of acetylated distarch phosphate tapioca starch increasing,they were dropping before rising. Acetylated
distarch phosphate tapioca starch had significant influence on hardness,fracturability and adhesiveness(p<0.05).
Key words:modified tapioca starch;water holding capacity;the fat holding capacity;texture profile analysis;
sensory evaluation
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Fig.1 Effect of hydroxypropylated tapioca starch addition on
yield performance, water and the fat holding capacity of smoked
and cooked sausages
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Fig.2 Effect of hydroxypropyl distarch phosphate tapioca starch
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Fig.3 Effect of acetylated distarch phosphate tapioca starch
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Table 2 Effect of tapioca modified starches addition on TPA indexes of smoked and cooked sausages
pempige VWML Mtk BT R AR WL

0 2622.96+£192.22°  4233.43+309.03° -25.01x17.24  0.79+0.05 0.24+0.02"  489.12+62.86"

2 3566.22+137.73"  4308.76x172.28° -26.10x14.98  0.81x0.05 0.29£0.02"  839.67+88.06™
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8 3816.49+328.01"  6413.98+638.76" —-47.80x12.34  0.80+0.08 0.23+0.02*  698.93+106.05"

10 4267.21£479.19"  5466.40£287.10" —40.01225.57  0.84+0.08 0.23+0.04™ 827.77+197.86"

0 4917.64+578.86™  5834.202623.49°  —14.78+3.63  0.84+0.06™ 0.25£0.03" 1065.85+277.69"

2 4617.37£335.06° 6534.88+1344.56* -15.23x11.72  0.85+0.03" 0.23+0.02" 925.83+172.36°
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VEN TR IR 6 8866.11+677.60° PR —49.69+26.39*  0.76+0.04" 0.25+0.04° 1674.21+232.71°
8 10613.042305.33" AT -211.65£32.16*  0.76£0.03" 0.4220.10" 3409.63+914.73"

10 11746.27+662.35" A H -238.97+43.73*  0.77£0.02" 0.54+0.03* 4853.57365.06"

T R F A 7 = BER R 72 ek B35, W25 7KFp<0.05, AR R SUEky 2 1) J0 Le#R, ToHUE b 7m AR H o

308 015518



@étﬂ%&l

£ R % e f

Vol.36,No. 18,2015

K3 FORME S R VR A DG

Table 3 Correlation between TPA measurements and sensory evaluation of texture properties
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BF L 0.620% 0.801%*
WEL gL 0.881%*
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Jia Pk 0.845% -0.330 0.078 -0.477 -0.183
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