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Influence of Tomato Powder on Qualities of Sausages with Added Peanut Protein

DU Juan, YANG Liling, LI Sen

(College of Biology and Food Engineering, Anyang Institute of Technology, Anyang 455000, China)

Abstract: The influences of partial substitution of tomato powder for nitrite on physicochemical properties including pH,
texture and lipid oxidation as well as sensory evaluation of sausages with added peanut protein were addressed in this
investigation. Results showed that the addition of tomato powder brought about a remarkable improvement in the hardness
and elasticity of sausages. Compared with blank control group, the maximum nitrite content group and combinations of
tomato powder with nitrite maintained stable pH, TBA and TVB-N values during storage. In contrast with the maximum
nitrite content group, the combination of 2% tomato powder with 0.009% nitrite obtained a higher score in the sensory
evaluation, and it could stabilize physicochemical properties of sausages over the entire storage period. Moreover, the
product obtained had the unique taste of tomato. Therefore, tomato powder can be used as a partial substitute for nitrite in
sausages with added peanut protein.
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Table 1  Basic formulation of pork sausages
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Table2  Tomato power and sodium nitrite contents in different

combination treatments
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A 0.000 0
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C 0.013 1
D 0.013 2
E 0.013 3
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H 0.009 3
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Table 3 Criteria for sensory evaluation of sausages
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Fig. 1  Effect of partial substitution of nitrite with tomato powder on
hardness of sausages
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Fig.2  Effect of partial substitution of nitrite with tomato powder on
elasticity of sausages
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Fig. 3  Effect of partial substitution of nitrite with tomato powder on

pH of sausages
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Fig.4  Effect of partial substitution of nitrite with tomato powder on

TBARs of sausages
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Fig. 5  Effect of partial substitution of nitrite with tomato powder on
TVB-N of sausages
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