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Abstract
pH in sausages with 0.5% and 2% pyroligneous liquor was lowered rapidly, respectively, Sausage with
2% pyroligneous liquor showed the lowest Aw. Antioxidant activity of 0.02% and 0.5% pyroligneous
liquor was negligible but rancidity was inhibited in the sausages with 2% pyroligneous liquor and 0.
02% BHA /BHT (1:1). Sensory tests showed that sausages treated with pyroligneous liquor had lower
score. The growth of lactic acid bacteria was not affected by pyroligneous liquor. But enterobacteria
was not detected after 10 days fermentation of the sausages with 0.02% BHA /BHT, 8 days in the Q.
5% pyroligneous liquor; and 6 days in the 2% pyroligneous liquor,
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Table 1. Contents of fermented sausages treated with various preservatives (%)
Composition Control T-1 T-2 T-3 T-4 T-5
Pork meat 80 80 80 80 80 80
Back fat 20 20 20 20 20 20
Salt 2.8 2.8 2.8 2.8 2.8 2.8
Glucose 1.0 1.0 1.0 1.0 1.0 1.0
Sodium nitrite 0.01 0.01 0.01 0.01 0.01 0.01
Ginger 0.05 0.05 0.05 0.05 0.05 0.05
Garlic 0.05 0.05 0.05 0.05 0.05 0.05
Red pepper 0.1 0.1 0.1 0.1 0.1 0.1
Black pepper 0.1 0.1 0.1 0.1 0.1 0.1
Japanese pepper 0.05 0.05 0.05 0.05 0.05 0.05
Arrowroot 0.05 0.05 0.05 0.05 0.05 0.05
Mugwort 0.05 0.05 0.05 0.05 0.05 0.05
Pine needles 0.05 0.05 0.05 0.05 0.05 0.05
Wood vinegar* 0.02 0.5 2.0
Ascorbic acid 0.02
BHA/BHT 0.02

* Wood vinegar = Pyroligneous liquor
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Table 2. Ripening conditions of fermen-
ted sausage

Relative
Days Temperature(C) humidity (%)

1 22~24 94~95
2 21~22 90~92
3 18~20 85~-88
4~12 12~15 75~80
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Fig. 1. Changes of pH in fermented saus-
ages with various preservatives during ri-
pening.
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Table 3. Sensory qualities of fermented sausages with various preservatives

Composition Color Aroma Taste Texture Acceptability
Control 4.5° 4.42 4.5° 4.6 4,52
T-1 4.22 4.0%b 4.0° 4,2% 4.1%®
T-2 4.0° 3.7° 4.1% 4.0p 4,00
T-3 4.0° 2.7¢ 2.0° 2.0° 2.7°
T-4 4.5 4,020 4.42 4.5 4.42
T-5 4.3 4.22 4.3 4.52 4.3

a< : mean with different letters within a column differ (P <0.05)
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Fig. 2. Changes of Aw in fermented sau-
sages with various preservatives during ri-

pening.
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Fig. 3. Changes of TBA value in fermen-
ted sausages with various preservatives dur-
ing ripening.
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Fig. 4. Changes in number of lactic acid
bacteria in fermented sausages with various
preservatives during ripening.
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Fig. 5. Changes in number of enterobact-
eria in fermented sausages with various
preservatives during ripening.
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