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Effect of Liquid Smoke Flavoring Prepared from Hickory Shells on the Quality of Low Temperature Sausage

CAl Ke-zhou, JIANG Shao-tong*, HE Yu-jie, PAN Li-jun

(School of Biotechnology and Food Engineering, Hefei University of Technology, Hefei 230009, China)

Abstract: In this study, an extension of our previous work in which we prepared a liquid smoke flavoring from hickory shells
by high temperature pyrolysis, detarring, fractionation, extraction, and so on, the effect of adding the flavoring on sensory
characteristics, texture and storage stability of low temperature sausage was investigated. The results showed that sensory
evaluation of sausage was significantly improved by adding the flavoring at the dose of 0.2%. However, the flavoring had a
negative effect on the texture of sausage, and 0.4% addition led to a significant reduction in the hardness, springiness and
cohesiveness (P << 0.05). In addition, the flavoring decreased the peroxide value significantly (P<<0.05), inhibited microbial growth
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(P <<0.05), and enhanced the storage stability.
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Table 1 Sensory evaluation standards of low temperature sausage
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Fig.1 Effect of liquid smoke flavoring on the sensory evaluation of sausage
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Fig.2 Effect of liquid smoke flavoring TPA parameters of sausage
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Table 2 Effect of liquid smoke flavoring on peroxide value of sausage

during storage mmol/kg
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Table 3 Effect of liquid smoke flavoring on TBA value of sausage

during storage mg/100g
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Table 5 Effect of liquid smoke flavoring on total bacterial count of

sausage during storage Ig(CPU/g)
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