233388

oy vila. 2552, m‘:aaﬂ'ﬁsnﬁmaaﬁmazmmsﬂumn - AN UMMz
Tnmadauvesumuazmalimndoudmiimsussgiteaamsl hulasihildnsendman,
TnoniimuiSaginewmaasuvtiadia awiin maluladasems Yaudiainerds
UMTINGFsveUUNY.

e ¢
awanSau Ineiinus : uias. suns Tsouns

msﬁﬂmi‘:ﬁﬁ'ﬂqﬂizmﬁtﬁaﬂnﬁawmmﬂﬂi'fﬂn'|inuaummss"méaﬁ'numzﬂmmwﬁ’mﬁu 9
vaaldnseniioun Tt nlgnaaldnsendionn 9 fredndalitfinawesinea, 2 and 4%) uag
ngTaTuwad uianlau (GDL)(0, 1500 and 3000 ppm) TutlFanaareq wuh WSinaveses inoauazGDL
'hii"maaiafi'lﬂmﬁuﬁﬁ%un{aﬁnﬁmmmmﬁ’nymzmqﬂizmﬂﬁuﬁﬁ (P>0.05) amﬁﬁ;'n;anfm ot
an mstAuaes ineadosas 4 1AGDL 3000 ppm FinliaRenssuvenii( a ) unzammiiunsas1a(pH)
u'l&nsengnanasedihivddynn (p<0.05) 0.973 I 0.966 wazan 6.02 fu 5.78 mudwuilodoy
fudedunuguit lidumsdanan drfusudenldvesinentevay 4 unz GDL 3000 ppm dWiuMS
waaeatudelyl Ao IdAnumaveatTuaulasy (100 75 uaz 50 ppm ) AednuazgmAINEIUAI DY
¥nseniinunisand a, uaza1 pH Fanwhdretrefiaad a oz pH oz 19 laset 100 uaz 75 ppm
Seamiiiiiney) dviue<oos) defoufudeneniuguilfiams lulasy 125 ppm wenNiy
udamsaaisnelulasvinaldima lulasiandralu Idnsengnanas(p<0.05) ldnsenqniily
Tu'lasn 75 ppm HquaniAadmgadine ianndrssnaiugu (P<0.05) aasa 21 Suvesnsifiufl
1042 “ 061 sfimmdnugun’ z'l"luuﬂﬁ"mmanz:ﬁnfummzummtﬁu iledoamsanifunalulas
f%ea1¥ W imdo 50 ppm TnolifaiRorequamuazaulaeasovesdadaaise Iduiliionsauon
pmsdn 2 viladh i lusswhemsrdada1dus nsgulumsazmeImmadourefumiduduievas 1
wazmsWandeudmamsusiuugyemaaimseiigamglinichudh 72°% vhilfeedesTais
waseadnIely qtuﬂuﬁ‘ﬁé"mnfﬂﬁuﬁmmzammum*nmmuﬁmfeﬁnﬁa‘ ®>0.05) nnifu 1Ay
wnmnlasmanmigiuriiinsnenmyesldnseniildilefunsouensin q Swfilussnhemady
wuuuEud 10:2° wuhtnsenfiond a, taze pH uazidalulasi 50 pom s l4ilasensouey
2111590 2 sﬁ'aﬁnmmﬂﬁ'iwqﬁun?!ﬁuuiﬂmﬂ?mmqﬁun‘iﬁﬁg«ﬂuﬂ Staphylococeus aureus WAFBAAT
fanhwhetumquitl9ame Tulas 125 ppm ioredridsannen 49 Suit10+2° (p=0.05) wenuniited
auiagnuileduabinandeninieduninquiiuE>005)  wamsnanowaaslfiiuianninan
U5ana T 110 125 ppm Timderiios 50 ppm Tao14iledumsouenemsiandslduimsand a, i1
pi magulumsaza Immadonaefiunduduieons 1 uagmstiamdeudmaamsussgdall

folfifianaludodeguamiazanulasadeves idnseniioun



- 233388

Natnicha Thaweeseang. 2009. Combination of Reduced a_and pH Potassium Sorbate Dipping and Post
Package Reheating for Nitrite Reduction in Vienna Sausage. Mﬁstpr of Science Thesis in Food
Technology, Graduate School, Khan Kaen University. '

Thesis Advisor: Asst, Prof. Dr. Thanakorn Rojanakorn

ABSTRACT

This study aimed to investigate the effects of combined preservation factors on the quality
characteristics of Vienna sausages. Initially, 9 treatments of Vienna sausages with different amounts of sorbitol
0, 2 and 4%) and glucono-delta-lactone,GDL (0, 1500 and 3000 ppm) were produced. It was found that the
amounts of sorbitol and GDL did not affect the textural property and sensory attributes (P>>0.05) of cooked
sausages. As an addition of 4% sorbitol and 3000 ppm GDL significantly decreased (p=0.05) the a, and pH

_ values of tht_a cooked sausages from 0.973 to 0.966 and from 6.02 to 5.78 respectively, compgred with the
control sample without any addition of these two substances, therefore the referred amounts of sorbitol and
GDL were chosen and used in the later steps of this study. The effect of nitrite levels (100, 75, 50 ppm) on the
quality characteristics of the reduced a, and pH Vienna sausage was subsequently investigated. It was found that

 the reduced pH and a, sausages with 100 and 75 ppm nitrite had higher redness (a*) (p<<0.05) than the control
with only 125 ppm nitrite. Moreover, a reduction of nitrite significantly decreased the residual nitrite content
(P_S0.0S) of the cooked sausages. The microbiological quality of the reduced a,, and pH sample containing 75
ppm nitrite was comparable with the control (125 ppm nitrite) (p>0.05) throughout the 21 day storage period at
10+2°C. However, the microbial counts increased with time in all samples. In order to reduce the added nitrite
level to 50 ppm without any negative effect on product quality and safety, two other preservation factors were
incorporated during processing, namely dipping the cooked samples in 1 % potassium sorbate solution prior to
vacuum packaging and post package reheating until an internal temperature of 72°C was reached. It was found
that both extra preservation factors did not affect the internal color values, textural property and the sensory
atiributes of the products (p>0.05). The effect of all preservation faclaors employed in this study on
microbiological and physical changes in Vienna sausages during chill temperature storage (10+2°C) was also
examined. It was found that the 50 ppm nitrite-reduced a, and pH sausage treated with two other factors
exhibited a better microbiological quality in term of total plate count, Staphylococcus aureus and yeast mold

"counts than the sausage with only 125 ppm nitrite (control) throughout the 49 days storage period at 10+2°C
(p=0.05). In addition, its textural property was similar to the control throughout the storage period (p>0.05).
These results indicated that sodium nitrite added to Vienna sausages can be reduced from 125 ppm to 50 ppm by
using combined preservation factors, including reduction of a, and pH, dipping in 1% potassium sorbate
solution and post package reheating without detrimental effect on quality and safety of Vienna sausage.





