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Effect of Sodium Nitrite Addition on Color and Crucial Hurdle Factors for Salami

YANG Junna, LI Jiapeng, ZHOU Tong, LI Jinchun, CHEN Xi, XU Suigen, QU Chao

(Beijing Key Laboratory of Meat Processing Technology, China Meat Research Center, Beijing 100068, China)

Abstract: The effect of sodium nitrite addition on salami color (brightness value L*, redness value a*, and yellowness
value b*) and crucial hurdle factors (pH value and water activity) for its production as well as coliform group count and
malondialdehyde (MDA) content were investigated. The results showed that sodium nitrite obviously improved the color
of salami, and a slight or noticeable difference among different concentration groups was observed. With an increase in
the amount of sodium nitrite added, the pH value and water activity of salami had no significant difference, but there were
significant differences in MDA level among four groups. The fermentation time to reach the minimum detectable limit
(10 CFU/g) of coliform group was shortened by adding higher amounts of sodium nitrite. Therefore the quality and safety of
salami can be significantly improved by sodium nitrite addition.
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Fig.1  Effect of sodium nitrite addition on L* value of salami
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Fig.2  Effect of sodium nitrite addition on g* value of salami
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Fig.3  Effect of sodium nitrite addition on »* value of salami
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Fig.4  Effect of sodium nitrite addition on pH value of salami
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Fig.5 Effect of sodium nitrite addition on water activity of salami
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Fig.6  Effect of sodium nitrite addition on coliform group count of salami
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Fig.7  Effect of sodium nitrite addition on MDA value of salami
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Fig.8 Effect of sodium nitrite addition on sodium nitrite residue of salami
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