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Study on Substitutes of Nitrite in Sausage
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Abstract: In this paper., a compound formula is developed to replace nitrite in sausage, and the effects
of natural compound formula on the sensory quality, anti-oxidant, texture and anti-corrosion of
sausage are studied. By single factor and orthogonal test, the natural compound formula is composed
of tea polyphenols, grape seed extract, lycopene, and Vg in proportion to 25 ¢ 20 : 20 ¢ 16. The
peroxide value of sausage added with 0. 1% compound formula and nitrite at 65 ‘C for 2 days is
0.036 g/100 g fat and 0. 093 g/100 g fat respectively, and the antioxidant effect of the compound
formula is obviously better than that of nitrite. The elasticity, chewiness and viscosity of sausages
with compound formula are higher than those of nitrite sausage, respectively being 0. 21 mm, 22. 84 mL and
1.9 N. In the process of preservation at 25 ‘C, the mildew of the sausage added with the compound
formula firstly appears at the 4th day, the nitrite sausage has a few mildew at the 4th day, and the
anti-corrosion effect is obviously better than that of the nitrite sausage.
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2 Table 4 Effect of grape seed extract on the quality of
2.1 compound formula sausage
2.1.1 )
0.01 18 18 20 20 76
’ 0.02 21 19 22 22 84
_ ’ 0.03 17 18 20 20 75
) ’ 0. 04 17 17 19 19 72
9 0.05 17 18 18 18 71
Table 2 Effect of Monascus on the quality of 4 ’
compound formula sausage ’ ’
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Table 5 Effect of lycopene on the quality of
compound formula sausage
' £ R ’ %)
0.005 18 17 19 20 74
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Table 3 Effect of tea polyphenols on the quality .
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