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XA A 8 S Aoy A BF LA E FoH o2 H&SHA B A st

o2 Ag Y gebd A 3y 2AXE e FE AR s B AXAREE
A AT Fig. 1 (a)olA B & Q15ol, 30%<] FA 73] RFC9 RFTE £4 14473l =E3dt
v, MFCS LFC, LFTE %4 6~1493 6Yo] =@38t% . oleid Ao 5Ue 7
Fol] 28} gheko] S 42 T 7beko] =vhal B 1§ Muguerza(2002)2) A9t d=j5k5iH
AAAAY pHE BE7]7F 5 ZAE U e (P<0.05), 7HF @2 pH g2 54 3d v}
EFTH(Table 2). Mol lojA wa £Ax 9 AT S4d0] g wet ZFAaE A, A
Gy} ZY2HE FFS AN ST wel £ £XE BATHP<0.05). ol& #HF
of 3 AdlHe Ao Btk nAW BE AAXEY] R AR TE SRS &
AEE G2 AANXNERT 58 Ao ATHP<0.05). A o] & Hd AAAE AR
A FRo ZY2HE dko) 4 Yebnth(P<0.05). ACE 4 a%e 7154 ol
o3 A YEhGA SRR, S 697X = 4717k Skl el ACE Al &0l St
St 4%8S Btk B Al E M3 &nld M= MFC, A7l A+ RFC, 9 %% 054
AME RFTZF 7HE &2 H4E A (Fig. 1(b)).
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Table 1. Changes of fat level and M:P ratios of fermented sausages as affected by
various starter cultures and fat(%) added during ripening

Ripening time (day)

1
IRT 0 6 14 21
RFC 21.5% - 36.5*" 39.5%
RFT 22.5% - 33.0% 36.5%
(&8 MFC 13.5% - 23.0%Y 28.0%
LFC 2.50% 4.00° 6.00% -
LFA 2.00% 3.50% 5.50% -
RFC 3.82°%Y - 1.49 1.32"
RFT 3.81%Y - 1.39°%Y 1.21°
_ MFC 3.72% - 1.40"™ 1.09°
}fg{; LFC 3.92%% 2.10° 1.12¢ -
LFA 4.00% 1.98° 1.08°Y -

#7¢ Means with same row having same superscript are not different (p>0.05).

X~Z Means with same column having same superscript are not different (p>0.05).

TT' = treatment : RFC = regular fat control (LK30); RFT = regular fat treatment
(L155); MFC = medium fat control (L155+L167+LK30); LFC = low fat control
(LK30); LFA = low fat treatment (L167)

Weight loss i Flavour !
Overall N Texture
Saltiness Juiciness
2 3 6 14 21 | —&—RFC —&—RFT —8—LFC
{ Ripening tine(day) i | —=—LFA —e—MFC \]
(a) ()

Fig. 1. Changes of weight loss (WL, %), and sensory evaluation in fermented sausages
with low, medium and regularfat fermented sausages as affected by various
starter cultures during ripening

RFC = regular fat control (LK30); RFT = regular fat treatment (L155); MFC =

medium fat control (L155+L167+LK30); LFC = low fat control (LK30); LFA = low

fat treatment (L167)
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Table 2. Changes of pH, Hunter color (L, a, b), bacterial counts (TPC, MRS, VRB),
shear force (SF), cholesterol content, and ACE inhibitory activity in
fermented sausages as affected by various fat contents and starter

cultures
Treatment’

RFC RFT MFC LFC LFA
pH 4.94% 4.84° 4.93" 5.03° 5.03"
L 60.0% 62.3° 57.2° 56.8" 57.8°
a 14.4 14.8 15.4 14.2 13.6
b 5.95% 5.76™ 4.83° 6.52° 6.79°
TPC (log cfu/g) 7.87° 7.81° 7.94" 8.52° 8.53°
MRS (log cfu/g) 7.65° 7.74 7.83" 8.33° 8.41%
VRB (log cfu/g) * x b 2.15% 2.11%
SF (kgf/g) 6.22° 6.46" 9.13° 8.53" 9.91%
Cholesterol 73.9% 73.3a 58.6% 42.6" )
ACE inhibition(%) ] ) ) 23.7 23.1

*"®Means with same row having same superscript are not different (p>0.05).

TRT1 = treatment : RFC = regular fat control (LK30); RFT = regular fat treatment
(L55); MFC = medium fat control (L55+L67+LK30); LFC = low fat control (LK30);
LFA = low fat treatment (L67)
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@7 BAL 7EY AN dE 2AX 9 g FaAT7] fE) 9E AR dE A
ARG A AA 23S Frbsta 3 Ze2d g9 ¢ n¥d F4& Z2E Vs AT
S o] &ste] HE AAAE Ax E HUsty] fiste AAlEATh AR dE AR AT
HE 2K B HF SAHAE A 1~2F AR GEAL F AUA N G FEo] L
HeF7tel A AR FAL HEte HIETL wokth AAAEY FH2HE FFS AN
ol Zadel mel dAEAT Fudg A4S e FAAFE o] 83 AL HYTE
AAY 279 FAFE ACE oA 48 7haith oo Aol A daiaAe e A
& F2A77] ek FAR(~25%)0) B}t Asicta FrhbEw Fadd FH2HE A
St 7 X389 715 TaAAAY e A AGAFe 79 E oz gadn
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