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Evaluation of the quality of Frankfurters as affected by fat

content and packaging method during storage
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Abstract: Investigated the influence of the effect of different fat con-

tent and packaging method on the sausage from day 0 to day 12. Lip-
1d oxidation, color, texture and volatile products were measured.
The results showed that: TBARS values and brightness of frank-
furters are positively related to the fat content, regardless of packa-
ging ways; the packaging ways mainly affected the red values of sau-
sages; hardness and stickiness was negatively related to fat content;
it was concluded that fat content and packaging method had signifi-
cant effects on volatiles production. Overall, it is advisable to employ
lower fat content and vacuum packaging while maintain the quality of
Frankfurters.

Keywords: Frank{urters; fat content; packaging method; oxygen per-

meability of packaging; vacuum packaging; TBARS; texture

e ok ok B DL N AR RS DN L e

EEFHNA - PERN Q987 ), &, (T KE M
E-mail: ysyhl9@163. com

BIRIER :FRE

WRHE:2012—-05—15

BEYE . ZAHEKERL., A, B REKFEARNTRSE
HEAARMHENBEEAHERMIFEMN AR EMERRB AR
7. Ahn FU R A ECENIREER Z oL L BE
HEEEZABOK TBARSEHH EH M EEBEMNFTH L
BEAEEEEBE; Vladimiro Cardenia %% B 5% & 1 &%
BEWELFWMA Ve XERP R EAREEWRE W, 13 H
AE B Lok s B BB E WA b 5 M. Karami 55 5
RIWFERKBEFHRMPTEMT Ve 2R . FLOEXNEHAG
FEHMEW,RE UAGEBE T4+ CHERTSAE . XBIE
UATLUREANEE MEZESFLENEAMLNYRS
Ve 4.

HE BN EENAH SN ELRSHRERF TH
RN, BEW E L E TBA IR N &1, R 5 M XRH
S AL 3 A F R Rk E A & HOED R A Bk
BB ACEK B 7% SPT ATt M R REB RS L E BT
B KEMEFREENIGEESmAEOE ;S Y.
Hsu FYHRAMBARLD AN EZRE R BSEEHSE.
BE I M B IR E M H R s ]. Carballo 2 8 58 A 5 Bk By
TR AEEATE AREZRE XN EHEEVEGHFHT
MEFERVZNR;C. Jo & B 55 I 3 8 R [F 69 Bg i ok 38 &
AEFTANEREDCETNEZ R, ZBURMEXBHNE
B (L") ¥, S MERHFBHANEFEREELES QR &N
TLE @) MEREG) B ALY P58 AR B4 %5 4k
EREFEHF N, e Lt EAE RN FR0H, Bk
SEERERIRTEY R
AW, ARBHAREVSEM0E TN (BE . ES
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1 MeE S5
1.1 #HEENSHIER

1.1.1 JFs
BERKN EBEE RS2 EEQAREFEM L WE
R £ A R A

EEWME4 . PET 12 pm/PA 15 um/CPP 60 pm, & 5
BEARIS ecm’/(m? + 24 h« 0.1 MPa), JLHHEERE ™
ERHRAHE,

1.1.2  F 2

4 HE 28 LB . B¥e k8 A AR
BR4 (Na, S, O;) VB E4H(KOH) . =4 LB (TCA) . FiftE
2B (TBA) ar#ral, 2 R B2 il H A R dl
1.1.3 FEMNFEHESE

0, 20 NC-0802, ¥ 7 L T AR A PR w1 5

Fif Y : TMS-2000, JL 5B JR B2 &) 5

¥ - UV-2100 B, LA (EI) LA R

ZAPL: A 100-1 8, 5r e & IR B HLNA R A

W EE . BYX-50 &, 5 LB YA R A A

B AL, ZB-20 oWk A KT AP B e S LA KR
/NCTR

B HS30-A B, AR =8 A ;
I3

Flitis

B3 DZ2Q-400/28 B, EETR BV R E ) B3
mmr,
K MBS GC5890, IR IE thilH#ABRAH .
1.2 A&
1.2.1 EZ=ZRBR&ERMET  WER 1.
X1 FEzmEEBRWERS
Table 1 The formulation of Frankfurters
5y A4r/ % AR BTt/ %
¥ 60 bR 0. 05
KEFTBEH 3 DIZTEY 0.012 5
7K 30 ARETWRER 3.5
i 1 R 0.3
FN 1.5 7 ¥ 0.5
5 R 3 0.3
1.2.2 FHHNLTIZRE
=Ry
v
BRHA>BRA-HG-EH-BE-0LRK-FR
1.2.3 ABRAFE LUKERAMNTE R, ELHAE T

HELAMNEGBIET S ER 104,159,250 MEH. & 3

MEBAF-MEERAR BEIATEEREXEAAEAN
48

A A R, MY B R A 15K AN E R R IS ME
B2 oRRAESENIONHMEEARE. ¥EBHET 4+ CTIE
B, BITE 0,3,7,12 d B, JUE 7™ b I HH R R A3

1.2.4 JEmH &G

(1) R & & . R HAGHEE, RN S e B WA
60 mL &4 —HEEEHK,60 CKRKBREI 1 h,ERE, Hf
KRS E, R BE, ETF 65~70 CHWEA. mA
25 mL ZBFN 15 ¢ TKBRBREN, B H 10 min 5 RBEEBA
HEBELCES,3 000 r/min B0 5 min, B K RO B
F 100~105 CHLKE = 1EHF

(2) pHE: 2B XBR[10], B WIERHN 5. 3~6.9,

(3) BifbE L Z# (TBARSf . & B xrEr[10].[11],

(4) PRFRMIEE. 2 Mokl 12],

(5) BH (AV) .2 GB/T 5530——2005 1T,

(6) TTEALH(POV) . # GB/T 5538——2005 #1447,

(7) BALREEH (AOM) . R G M A & (active ox-
ygen method) Il G W BE OB 2 BE O IR B TR S R E T Y
HERER RAWAEHREFETANERSEERE
AR AT &4 Bk, HF7E b — B R P B i T & K A
A8, 24 AL (E A 3] 100 meq/kg B, B A B 8] Ch) BR Oy
AOM ff.

(8) BT .5 Wk 14].

(9) Bkt ot . 2 W ICHRE15 .
1.2.5 #ERHATYHNE

() EREBESYMEE .2 W CERL ],

(2) EM4a8: H— 1WA RE 4 (Model 3000) &£
R KOG E F R I ES (FID) M S AH 15 (GO R 43 Bt
WAEGFHELEY BT EEREATHETEELETDH
BE., BREAG . G ENEE N OVITOL K 30 m, N
1 0.25 mm, BB HE 0. 25 pm )5 RAG R BE 32 °C, 735
3 min,RJ5 A 4 C/min ¥ F 8 & X F & 7 60 T, B LA
8 °C/min T EHEEFHEF] 100 C, &G LA 18 °C/min By
BEHER 240 C;RIL=ZERFE 250 C,H#E 1 ml; R H
He, AR E 0.8 mL/min; 4F B LA 10+ 1, 208
1.2.6 ST SRA SPSS 11.5 it F.

2 gR5e

2.1 BEBRI|EH

2.1.1 pH 4 HE LATHE,.™H pHERREKEERG
MRS pHEZEMEXS, ZEEEM pHERS. W
RERFEMMERTEORBEE ALY HEME pH B
bl G BE R E AL R P A TR 2 i i B e BT R, & pH
HTHE:MAEYDOUErBERYRTR; M XERIBRHR
(e 7= BR 19 S -4 1) 31 RN M B 3l B BR IR TR -
2.1.2 TBARS f45{t, TBARS {& 2 % H1 &9 5 & P &l & o
EHETYEEWN—NTER. MR _BMER RN T4
















