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Effect of Phosphate and Transglutaminase on Yield and Hardness of Chicken Sausage

LIN Li—jun®2, SUN Jian!', XU Xing—lian%#*, ZHOU Guang—hong', HUANG Hong-bing!

Technology, Nanjing 210009, China)

Abstract: Effects of sodium pypophosphate (SPP), sodium tripolyphosphate (STP) and sodium hexametaphosphate (SHVP)
on the yield of chicken sausage were studied. And the optimum ratio of mixed phosphates was obtained by using orthogonal
design 1o (3"). Also effects of mixed phosphates (0. 2%, 0. 3%, 0.4%) and Transglutaminase (TGase) (0. 4%, 0. 6%, 0. 8%) on texture
properties of chicken sausage were analyzed with the factorial experiment. Results showed that the optimumratio of the mixed
phosphates was STP:SPP:SHMP=4:2:3. Yield of chicken sausage increased significantly with the addition of mixed phosphates
(p<<0.001). And TGase could increase sausage hardness significantly (p<<0.001) too. But there was no significant interaction
between mixed phosphates and TGase on yield and hardness.

Key words: chicken sausage; transglutaminase; phosphate; yield; hardness

& 43255 TS251. 51 SCHRFRIRAS A WELS: 1002-6630 (2006) 05-0049-04

210095, China 2.College of Life Science and Pharmaceutical Engineering, Nanjing University of

R ik O SR UL I 2T 4 2 11 5 P AR 3 R A ) A
SR, R R R TG S I DR 2K 2 AN IR T 1
AETT, AT BE 3 i P JBE 2 A 1) B A R o R e e 55
OSIRN  AS TR £ 22 BT LA RE R 0 P 6 it (K DROK I, $e
e AL A P R A R T (1) WERR R T Y AL p H
B, HEDN AR SRR i e HL R, AT 4R R A I R K
Phs (2) BERRERAE A Z BT TG, REAEBIRIRL T
FATE I8 R B, BRI B8 7 A 8 A SO L
(R 503 iy S e Aoy ) R e A 5 11 B i sk O Al

Wik 493 2006-03-09 Il A
HATH: MK “ 117 BAEH(2001BA501A29)
(AP

@

FrkPEPE s (3) BERIRIE Pl B AW Ca
Zn® s Mg? SEFHE 1, 8900 7 SR 2 8 AR LA
SELEMGRS, WKy (4) FEBERR Eh vT LU LS Bk
F 7 8 0 WLsh & AL AT ILER 8 1

MEAER IETUR T, AR A9 S I Pl A A A
VR B ity A 1 0B AR X Y B 1 B B RE e D T s T
LB AR At 00 o DAL A A e DR % Pl A A 0 A2 5% i
1 A S MRS R P ) — AT TR

ARSI g A R ISR B, BIFT T BRI R RIS o

I (1978-) , %, fid:, TEANHE ™ SN T R 2 T 5T



50 2006, Vol. 27, No. 05

K VA Ji H A R, O SR P R AT R B e,
JUT WRIRERAN TGase X A5 A i Y i < 532 143 i B 3
SR AR o I PRSI AE RS P A R
TR T

MRS

L1 MEHR&

KON IR, MDA RERE . Ao} i St
s A AR (TG-BAY) fr g, W& Ji1000/g 2%
MN—mE RS THBRAR; SPP. STP. SHMP KAt
wMFCA MY T B Natnrin Gmbh & Co. 5 JiT
K HTAXTA-XT21  JE[Estable system (ERCERZLP/5) s
FERAPL (B KF-280) PO LT AT AU PR 2 A
FOODSCAN i1 2L AN it 8 43 43 B A (245 Lab) FI#
FOSS.

L2 Jrk
L21 XS RIGIEAR TS

JERL A GEE A AR 0Kk =7:2:1) L1003, HAhsn
YIBCEL Ay 2k (2) o BERE (0. 5) . WAHIREN (0. 02) . S
PR MM (0. 05) « IAKS (0. 8) « THIREL (0. 14) .

L22 RN TTE

FEBC T IR — 4 C i 48h — %4 6min —
WENG — Fr E— 45 CKARTHIR AR 2h — &1 (85°C) =¥
HEFET 4 C IR, 8T W A R

HEPORFE L. e FOODSCAN PRl
ESAGNMEA SR, HUOK (D) T EE SR
16 8%, PR AlA M H A TR B AE R — K.

123 WA
L2371 R ER TR 1A s o R FR S

FR T B, ARG A T ES AR
N, KRR SR BERRAN . N B R AN o ) HEAT
LD IR, DA 26 R bR A R A I RS e
FEMCEEAE FIEF] Lo (31 IEAZR W (R 1), HHMTIERZ4L AR
5, DA SN IRPR S OB VR, B MR R
A e A B U A B o

£1 EBEERSKFE

Table 1 Factors and levels
. EE)
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Fig.1 Effect of SPP,STP and SHMP on yield of chicken sausage
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Table 2 The design and result of orthogonal test

P ae) A(STP) B (SPP) C (SHMP) i (%)
1 1 1 1 92.01"
2 1 2 2 90. 54"
3 1 3 3 93. 54
4 2 1 2 94.51¢
5 2 2 3 94. 69°
6 2 3 1 94, 74%
7 3 1 3 97. 83
8 3 2 1 95. 518
9 3 3 2 94. 818
K1 276. 09 284.35 282. 26
K- 283.94 280. 74 279. 86
Ks 288. 15 283.09 286. 06
ki 92. 03 94.78 94. 09
k2 94. 65 93. 58 93.29
ks 96. 05 94. 36 95. 35
R 4.02 1.20 2. 06
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Table 3  Results of sensory evaluation about orthogonal test
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Fig.2 Relationship between yield of chicken sausage and
addition of mixed phosphates
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Table 4 Design of factorial experiment
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