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Effect of adding staphylococcus and micrococcus
on quality of Cantonese sausage
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Abstract . In this study, a selected starter culture belonging to staphylococcus and micrococcus which isolated from
Cantonese sausage,on the basis of their proteolytic, lipolytic and nitrite reduction activities were employed for the
manufacture of a traditional Cantonese sausage. The UV - Vis absorbance spectra and color difference meter,
different protein components, lipid, protein and pigment oxidation values were determined to evaluate the influence
of starter cultures on color,texture and oxidative stability of Cantonese sausage.The experimental results showed
that the starter culture inoculation improved a * value and content of nitrosomyoglobin significantly compared to
the control treatment. Cantonese sausage inoculated with starter culture proved to be with higher sarcoplasmic
protein and myofibrillar protein contents in comparison with the control, accompanying by decrease of insoluble
protein,thus cause less hardness and chewiness. In addition, lower TBARS value, Carbonyl and metmyoglobin
contents and higher sensory scores were observed in starter culture-inoculated sausages.In conclusion, this study
indicated that inoculation of suitable starter culture in Cantonese sausage can prevent rancidity properties and
improved sensory quality.
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Table 1 ~ Color parameters evolution measured on external surface of Cantonese sausages
Qb2 L a* b= b /a
X HE2H 42.35 £0.73" 11.71 £0.90" 12.01 £0.12° 1.10 £0.07*
FERA 43.19 +1.14" 13.40 +0.63" 11.66 +0.33" 0.80 +0.10"
T [ — A2 7 AR PR R IR 22 5 35 (p <0.05) , % 2~ K 3 [,
F2 SEEUL SN RS b BRI
Table 2 Determination of texture characteristic with or without starter cultures
Ab3 1 (g) ME I (g) Sk KR
X HE2H 2586.2 +154.97° 1374.4 +101.93* 0.863 +0.043* 0.502 +0.018"
WA 1897.9 +113.63" 1077.2 +135.03" 0.871 £0.034" 0.498 +0.025"
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Fig.1 UV-Vis absorbance spectra of pigment extracts
from Cantonese sausages with or
without addition of starter cultures

TN E A & B ag g . X -5 e BE H A IX
PHRR R AT AR PR £ BBl A O o bl T P A PR R i
Pt VS A 2 5k 23 T 22 19 Bd RO NO |, AT
SWULLE RO AR i 2 B A BE LA 8 L 3K —
L5 Gao ZERAEMY . HESMARE G A5 RB Y
A5 114 d52 BT 2H RS i £ A s T X IR AR )
23 T XEBHR AT

2 2 Al DL, BlCAE 0 0 R e 35 B T ) U
i 4 B8 58 AT RELIEG A (p < 0.05 ), AN e Al 242 0 B9 5 T xot
SHPEFIDRG SR TC 3 R o B S R E A AR T
ez vEny H LA, 7T N2 A ZERIIE ST 45 2R Rocio
TERFFEA A X A7 LU RSP 2 W8 iz 1) 56 i I, 2 IR 432
ol Rk 2 (A B 1 T P2 (T RAEAIR o SR 2 ) ol £
FE R B A ER Y T 2R I v 2 i 35 BRI
fifi g2
24 I"XEBHPEARAEEASSENE

FR 3 T UL, B W B TS IR AR R P R
S AT AR SR 1 0S R, R PR R R
XS5 Li s —2C" o AR Li ek SR
FA TP TS I 2 i/ T B W R R O A TR S
T AR AR EE (p <0.05) , 33X 2B Jit B9 R
n B PR S LA v & R A T S s 2
fiE BT | L Y o

A T B R A 1 T 43 S PO AR AR 1, K
FEHBEER) FREEER (WURSgEER) AT
PEEAMARE A & ) 2 T R P R OK



@ésﬂﬁl’&l

m Vol.36,No.11,2015
R3O OHERA S IR b SO R 2H 23 I E
Table 3  Determination of different components of protein in Cantonese sausages with or without starter cultures
5T SP (/) WP (mg/g) 1P(me/s) NPN(me/g)
Xt AL 2.29 +0.18" 447 £0.22° 24.77 £0.81° 551017
Heridl 291 £0.16" 5.51£0.19" 21.50 +0.83" 649 +0.11"
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Fig.2 Formation of secondary lipid oxidation products in
Cantonese sausages with or without addition of starter culture
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Fig.3 Protein oxidation determined by Carbonyls assay

in Cantonese sausage with or without starter cultures
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Fig4 Determination of metmyoglobin content in

Cantonese sausage with or without starter cultures
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Fig.5 Sensory quality evaluation in Cantonese sausage
with or without starter cultures
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