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Effects of Mixed Starter Culture and Actinidin on the Quality Characteristics of Fermented Horse Meat Sausage

YUSUFU Sulaiman, AERZUGULI Abuduwaili, BATUER Abulikemu*
(College of Food Science and Pharmacy, Xinjiang Agricultural University, Uriimgi 830052, China)

Abstract: The effects of mixed starter culture and actinidin on the quality of fermented horse meat sausage were studied
experimentally. Fresh horse meat was added with actinidin and inoculated with a mixed starter culture for fermentation. Changes
in pH value, water activity (a,), moisture content, color difference, thiobarbituric acid (TBA) value and sensory evaluation were
monitored during the fermentation process. The results showed that compared with the control (unfermented) group (CK), the
starter culture (group A) significantly decreased pH value, a,, and TBA value, accelerated the decrease of water content, and
increased brightness value (L*) and redness value (a*) of horse meat sausage; yellowing value (b*) slightly decreased during
the late period of fermentation. Compared with the starter culture, its combination with actinidin (group B) increased pH value,

decreased a,, accelerated the decrease of water content, but had little effects on the L*, @ * and » * and no significant effect on TBA value.

The sensory evaluation of the finished products showed that the taste of group B was better than that of group A and CK.
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Fig.1  Changes in pH value during the fermentation of horse meat sausage
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Fig.2  Changes in moisture content during the fermentation of horse

meat sausage
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Fig.3  Changes in a,, during the fermentation of horse meat sausage
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Fig.4  Changes in TBA value during the fermentation of horse meat sausage
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Fig.5  Changes in color difference during the fermentation of horse

meat sausage

mESsSH 1, ERBEREY, SHLYREEE W
ML * 20 T 5 iR R A . AR
R, XA SRREREHHL*HEMKTA, BX
4 (P<<0.05) , ULEHREENI W LASE M A m i i
A, BHALREEZR (P>0.05) , UHIBIENE BN D
VAR B 7 i (R LT S S

ERIEIE R, SHBREEE T a* R LT T -
T 0~2di, FAGRREEMWa*RE BT,
T2 TR s AR K AR T pHAE,  RIRHR N VE
TN EARER, F8a* EAPY; 7~21 di
a* B N B, XS T R RE A E e,
WML R, FERHRE, S8a* FF; 21~28 difa*2E
BT, RN KB, XA D R R 1 a*
BEMTA. B4, UiHREEN AT LASCGE & GG 1



<o

FEAXTRREFHRBPRK
CHINA MEAT RESEARCH CENTER

BEST

MEAT RESEARCH

2018, Vol. 32, No. 7 11
JERRIE S

BT AR BRIt a* i T AL, (HESAUE, KHit
BiAEpk B R ) AR A I M a* S A K

REEE RS, S HDRREER WP b* Kk 2R
W B S B TR . 0~7 dit, B4 N K
T b* 2B T, 74528 T H7 dE
MR E R T AL B4, MA. BAERALRE (P>
0.05) o HMLTATLAAEH, 0~7 dit, REEFINb* 520 A &
# (P>0.05) , 7da KEEAEERKT FWHIHIb*
(P<<0.05) , TBRAGERE 2 (1 i X 7 1 P b* G J 2 5
2.6 TR IV Ab 3 0T PR A TR A M St SRR O 1

A

N

JRIR
—— A%
HYURE —=—BA

Rk

E6 DRREESRRMLNEE KR

Fig. 6  Sensory evaluation of fermented horse meat sausages
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