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Abstract: Effects of different hydrocolloids (carrageenan, konjac gum, guar gum and their combination) on water migration during
processing, texture and sensory evaluation of Cantonese Sausage were investigated in this work. Results showed that the water content of
Cantonese sausage increased slightly after addition hydrocolloids or their combination (especially for guar gum (19.94%), increased by 4.02%).
In the middle of the drying process, hydrocolloids could induce reduction of drying rate. In general, hydrocolloids had no significant effect on
the water loss during the process of Cantonese sausage. Addition of hydrocolloids except D3 could improve the sensory quality of Cantonese
sausage, especially combination of carrageenan and konjac gum (87.5). Hydrocolloids or their combination (except D3) in an appropriate
content could improve the textural properties, especially combination of hydrocolloids. The rehydration rate of Cantonese sausage increased
after addition of hydrocolloids, especially guar gum and their combination with the rehydration rate of 3.79%. The combination of hydrocolloids
could improve the sensory quality, textural properties and rehydration rate of Cantonese sausage. The influence of hydrocolloids on quality of
Cantonese sausage is dependent on their type and combination.
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Table 3 Result of sensory evaluation of Cantonese sausage
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Table 4 Changes in TPA textural parameters of Cantonese sausage

PE g BBt /(s/s)  PIIRME/(g sec/g sec) IR A Mg Hr /g ) .1 /(g-sec/g-sec)

*THB 5580.144267.32°  0.64+0.06° 0.34+0.03¢ 1884.42+246.44°  1213.60+£262.89° 0.083+0.012°
Dl 6417.42+332.65°  0.64+0.02° 0.41+0.02° 2637.35£249.88°  1692.53+216.56 0.116+0.016™
D2 5958.96+256.20° 0.7120.02° 0.43+0.01° 2548.73£195.59°  1822.86x172.11° 0.113+0.024®
D3 4346.63+223.66° 0.65+0.07" 0.36+0.03¢ 1557.72+120.18"  1011.96+128.07° 0.054+0.006"
D4  6539.49+210.98"  0.70+0.08" 0.47+0.02° 3058.33£191.13%  2141.82+273.05" 0.123+0.008"
D5  6476.75+329.21°  0.70+0.06" 0.42+0.04° 2810.00£154.10®  1905.09£98.79% 0.101£0.005™
D6  5864.39+280.90°  0.70+0.02° 0.45+0.02% 2615.54£169.73°  1830.57x133.60° 0.086+0.009°

E: RA—EPFERRE, RTAZFHER (p<0.05).
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