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Abstract: The variation of oil extraction rate and texture properties were observed, and the effect of transglutaminase on
application of ready—to— eal cantonese sausage and its quality were studied in this paper. The results showed that the best
condition of transglutaminase on ready - to— eat cantonese sausage were the reaction temperature of 55 °C, reaction time of
1.5 hours, and content of 0.4% .Under this condition, compared with those without adding enzyme, the oil extraction rate was
1.57% which was decreased by 56.08% . And the hardness, spring, glueyness and chewiness were closed to the traditional
sausage. Therefore, the addition of transglutaminase can effectively reduce the oil extraction rate of ready-to— eat cantonese
sausage.
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Table 1  Basic recipe of ready—to-eat sausages
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Table 2 Parameters and definitions of TPA
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Fig.l Effects of transglutaminase’ s reaction temperature
on the oil extraction rate
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Fig.2 Effects of transglutaminase’ s reaction temperature

on hardness and springiness
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Table 3 Variance analysis of effects of
reaction temperature on texture properties
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Fig3 Effects of transglutaminase’ s reaction temperature
on gumminess and chewiness
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Fig.5 Effects of transglutaminase’ s reaction time

on hardness and springiness
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Table 4  Variance analysis of effects of

reaction time on lexture properties
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on hardness and springiness
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Table 5 Variance analysis of effects of

transglutaminase " s density on texture properties

i i F JE A WL U 4
(N) (mm) (N) (m])

F 37.34 1.05 31.35 22.98

p 7.88x10°" 0.44 243 %1077 1.72x%10°°

T FEAR T 56.08% » 7 ity A JSE « 584 < JiE G 1 « nH g A
SAL G iz A1 25 AN Wl ks 55 0% GE IS T B dil . FE AR
Pk ez g B0 £ 0 i o S e SR 38 7 R 5T 2
BL IR AN A G 08 Ja ) 7 ot 2B 7 ok R b g o 2
G BARAG ™ b A8 H i 38 A B 3 O TR e e S £ AR
st W YT ) i EE TS K A A0 OEL 0 M 25 S5 R R 1 AN
R 3 A kT 7 i R B

225 3Lk

0 #5540, 6 MR C MEAE R E 1) R
T b ity I 0 ok B4, 2007 (11) :191-192.

1B P IE S, 45 . 2N R 5 e A 5 Ak 11
Pl . g0 dh 5 %8 Tk, 2007 (8) :10-13.

B 21 bk, i SC A 4 2N M R 7 v ROk 490 i
AL IR A TT (Ao [ 3 7= i R 7T 43 2001 4 P SR}
AT 2 B o IR 7 o T AT 22 38 = R A SRR R 25183
Sk [CT.op [ & = it n R 95 435 2001 24

[4] Du M, Ahn D U. Volatile substances of Chinese traditional
Jinhua ham and Cantonese sausage [J] .Food Chemistry and
Toxieology,2001,66 (6) :827-831.

(5] Betia s 0P £ B i A== T2 D 280 58, 2001 (3) :
18-22.

(6] 1 AR bR B £ i g 0 n TH AR (1) Tk, 2010 (7) -

Vol.38,No0.04,2017

14-16.

O] &m0 04 W v W el L0 P 2 T olk, 1993 (10)
25-26.

(8] g =41 .3 T QR0 g il W il £ 75 i (0] 26187, 2010,
(4) :48-49,

(O gttt i . =i 30 B b 8 Mo £ i (00 ok e 2009
(11) :41.

(107 g3 <3 . B2 B 2 1 B0 i 0 58S 1 1 o o 42 o S i B
NIV R E AP SRRy S 0 I e 1 S e s
2255 98, 2003 :270-274.

O bk, 2eat 00 R i i £F D] 426 Talk, 2004,
281(9) :9.

[12] Tsenga Tsai Fuh, Liu Deng cheng, Chen Ming Tsao.
Evaluation of transglutaminase on the quality of low-salt chicken
meat—balls [J].Meat Science,2005,55 (4) :427-431.

(03] AR5 55 e v Tk e g P B 1 B0 PR ) ot O g 1P i £
s (D] .7 5T ARk K%, 2002,

(4] FLERSE, TySER, A3 MBI K45 770656 5% 1 % o 4 24 1A
T U] d R, 2012,33 (1) :92-97.

(15] oiMee, 4 323, J e %, 4 B I R M I g 2 5 B R 26
e 2 T 2 UL P i 6 R () . g R4, 2005, 26
(5) :37-40.

[16] F #k» /T A 13 S B el £ PR ) o Ay D 0
HL#,2001,83 (3) :33-35.

07] e s, A P AR MRt e, 5% . = 2O P g = i X vk
e A 0.0 55 & B Tk, 2009,35 (11) :178-183.

(18] i .4 2 S T I il B At 2y il A 2% o 00 %o UL oA i I g
FEPEREZm (D78 57 7l TR K2, 2004,

(19 33, BRI 25, JA ek e 7 S e Il e 2 0 R e 1
fEr sz 0] . £ fF27,2003,24 (10) :38-43.

L e T SR SRR S SRR SR SR SR SR SR S S S S SR SR R SR S SR e e S S S R SR R SR SR SR SRR SR SR R S S S

“FE ARG FLDR 7 N 10 KFHEER S

FIHNANG IR ? 24 QL3 AR B DR 2 ey o [BUR P 32 0 3 “J8E + 2016 2 o[58 7358 3) F i 18 08 2016 4F
R+ OR Rk 7 R, SEr P I R e S DR A . [ 4 R A P R S A AR A A

TE AR FER A AR — S e 8, SXUCHZ A 8 F R U6 1) 41 €2 2% F 0 FF AR S A 4 12 AT S 1 MR 52 4 i oo &K R 1R N
P E ORI . 2 BU8T ZOPIL G 548 600 2 77 NI 550 5%, I 28 i 5E 1 PPk 45 . BT C i R B, 4 B O R
U AL AR R N AR R 2 B0 B 2 4, S P ITSE A A eh 1E 4 52 00 A R TR R | S [N AN (R

AR EE R S R R 2 A, T (BT 32 NI AR

H A A S RN AT TR 1 ROAE A (K T 1 0GR W 95 4T 7K RE T3

B A -« X B A 4E 9 — AL AT AR — — 8 T T &k

BEAR, FEAFE BE - OB AL R B ek, N80 UGN R 51 Jy il B 2R R R L RO S TR A Tl e E R
HEE " FAST 94 B~ B P AL U 2245 20068 20 T A5 W 450 1 o e B DR R AR 00 42 4 B ok 2 i o, R ML 2 i 17 2 AR JE LA Tt 2 4 %

BEFI RN .

8 AL R

(2017&m0am 201



