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Effect of Sorbitol on Water Holding Capacity and Texture of Fermented Sausages as Determined by NMR

HUAN Yan-jun', YAN Xiao-lei', SUN Dong-mei‘, ZHAO Ya-juan', XU Wei', ZHAO Jie?
(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China;
2. Nantong Shouxing Co. Ltd., Nantong 226531, China)

Abstract: Low-field NMR was used to study the distribution and changes of constitutional water, immobilized water and
free water during the production of fermented sausages and the effect of sorbitol on the three types of water. The activity of
the three kinds of water descended gradually during fermentation and drying. Addition of sorbitol reduced the activity of
immobilized water and free water. The activity of constitutional water also declined in the presence of a high level of sorbitol
(10%). Addition of 12% sorbitol shortened the drying time from 25.8 h to 8.8 h when final water activity was controlled to
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be 0.87. The TPA results showed that sorbitol effectively improved the quality and taste of fermented sausages.

Key words: nuclear magnetic resonance (NMR); fermented sausages; sorbitol; water holding capacity
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Fig.1 NMR profile of non-fermented sausages
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Table1l Changes in relaxation time and relative area during the
production of fermented sausages (X £s, n=3)
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Fig.2  Effect of sorbitol on the T,, relaxation time of fermented
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Fig.3  Effect of sorbitol on the T,, relaxation time of fermented sausages
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Table 2  Effect of sorbitol on the T,, relaxation time of fermented
sausages (X £s, n=3)
R REI T/ R/
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