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Abstract: In this study, cassia extrads were added to Harbin dry sausages. The nitrosamine content and related physicochemical
properties, such as the pH value, nitrite residue content, peroxide value (POV), thiobarbituric acid (TBARS) content, and total volatile basic
nitrogen (TVB-N) content in the sausages was determined 0, 2, 4, 6, 8, and 10 days after addition of extracts, by high performance liquid
chromatography, in order to determine their relationship with the inhibition of nitrosamine production. The results of these analyses revealed that
cassia extract exerted asignificant inhibitory effect (P <0.05) on a number of nitrosamines in the dried sausages. T his effect was observed to be
more significant with the increase in the quantity of extract added. The rate of inhibition of nitrosodimethy lamine (NDMA), nitroso piperidine
(NPIP), nitroso-propy lamine (NDPA), nitraso amide (NDBA), and nitroso diphenylamine (NDphA) was determined to be 26%, 63%, 50%,
59%, and 55%, respectively, in the group treated with 0.3 g/kg cassia extracts on day 10. The inhibitory effect of cassia extract on nitrosamines
was not affected by the pH value. The cassia extract significantly (P < 0.05) reduced the TBARS, POV, and TVB-N values and nitrite residue in
Harbin dry sausages. This showed tha the lipid oxidation, amine content, and nitrite residue content was closely linked with nitrosamine
formation.
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Table 1 Elution program

B 18] /min A
Al% B/%
0.00 85 15
5.00 85 15
25.00 0 100
30.00 0 100

1.32.2 FEhALEE

FE S ATALFEARYE GBIT 5009.26-1996 J5iZ:. FREX
200 g UIWESE IR i, BT /KRR IREE B 2
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1.3.3 pH &Mz

pH A I 2 1% GBIT 9695.5-2008 P55 U
pH Ml E #E4T o« BX 10 g KRt BIRE FE &4 90
mL Z&18/KH, FERIRRE 30 min, SR)5ILUE, I pH it
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Fig.1 The effect of addition of varying amounts of cassia extract on
the nitrosamine contentin dry fe rmentedsausages
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Fig.3 The effect of addition of varying amounts of cassia extract on
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Fig.5 The effect of addition of varying amounts of cassia extract on
TVB-N contentin dry fermented sausages
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Fig.6 The effect of addition of varying amounts of cassia extract on
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