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Evaluating the Quality of Three Kinds of Sichuan Sausage

PAN Xiao-gian, CHENG Xiao-yu, ZHANG Shun-liang, ZHAO Bing, QU Chao, QIAO Xiao-ling, WANG Shou-wei™
100068, China)

(China Meat Research Center, Beijing
Abstract: In this study, the physicochemical properties of three kinds of commercially available Sichuan sausages were analyzed and the
microbial distribution was investigated as well. Meanwhile, comparative analysis was carried out for differences in sensory quality with
the aim of better description of the quality characteristics of Sichuan sausage. Results showed that the moisture content and water activity
of all three kinds of Sichuan sausage were less than 35% and 0.87, respectively, and could be increased by increasing the proportion of
lean meat. They had acidic pHs without showing any significant difference, and contained very low amounts of nitrate. The sample 2 had
better texture and flavor. Microflora analysis showed that the total number of microorganisms in all three samples was small; lactic acid
bacteria and coccus were predominant and Pseudomonas, enterobacteriaceae and molds were at undetectable levels.
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Table1l Selective media and incubation conditions used for bacterial isolation
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Physiochemical indexes of Sichuan sausages
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Table 3
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Comparison of bacterial distribution among Sichuan sausages
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Table 6 Sensory evaluation results of Sichuan sausages
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