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Effects of Sample Specifications on Results of Determination of Texture Profile Analysis Parameters of Sausages

SHI Zhi-jia, LU Yu, ZANG Ming-wu, QIAO Xiao-ling™

(China Meat Research Center, Beijing 100068, China)

Abstract: This study aimed at examining the effects of sample specifications on results of determination of texture profile
analysis (TPA) parameters (hardness, springiness, cohesiveness and resilience) of garlic pork sausages and chicken sausages.
The height, diameter and diameter/height ratio of samples were identified as main factors that influence hardness, springiness

and cohesiveness. No significant correlation was observed between sample specifications and resilience. The results of model

fitting and analysis of variance indicated that only hardness allowed the establishment of an accurate fitted model.
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Fig.1 Effects of sampling specifications on hardness
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Fig.3 Effects of sampling specifications on springiness
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Fig4 Effects of sampling specifications on cohesiveness
2.1.4  HUFE RS OGS (Rl S P AR 52

—— R

[EIE=Ea

15:20 15:15 15:10 11:11

fata

5 BURRHLRE TR B SRR
Fig.5 Effects of sampling specifications on resilience
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Table2 Correlation analysis between sample specifications and TPA parameters
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Table3 Model fitting results for TPA parameters against sampling specifications
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Table4 ANOVA results of the fitted models
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