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Analysis of Nutrition Compositions of Cantonese Sausage
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Abstract: Cantonese sausage is a kind of the traditional preserved food in Guangdong province, and its unique taste and aroma attracted
numerous consumers. To investigate the nutrition compositions-of Cantonese sausage, the national standard methods, HPLC and GC methods
were used to determine the contents of basic nutrition compositions, faty acids and amino acids of five representative Cantonese sausages
named as Jin gi lin, Jin ao, Jin rong, Huang shang huang, Cang zhou. The major components of the Cantonese sausage were as follows: protein
(19.30~27.30%), lipids (13.53~21.54%), moisture (5.40~9.87%), carbohydrate (13.66~17.87%), sodium chloride (4.20~7.01%). Furthermore
HPLC and GC analysis revealed that the proportion of polyunsaturated fatty acids was 54.32~57.88%; all five kinds of sausage contained 17
kinds of amino acids, and the contents of essential amino acids from them were similar, which accounted for 33.82~33.82% of total amino acid.
Therefore, Cantonese sausage was a high quality protein source. The result could provide scientific basis of Cantonese sausage nutritional values
forpeople.
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Table 1 Nutrition composition of the five kinds of Cantonese sausage

o i Ko I%  BAE(AE BAET)% A3 1% A% FRE 7 1%
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Table 2 Fatty acids compositions of the five kindsof Cantonese

sausage

A B cpEe 2% SR 2L2 EN
Caz20 0.06 0.04. 004 005 0.04
Cuso 126 134 130 1130 1.36
Cuaa

Ciso 2732 26.24 /27.45.26.79 27.66
Ciea 214 221 195 184 213
Ciso 14.27 1267 1414 1464 14.38
Cisa 41.76 . 42.64 4148 41.75 43.79
Cis2 921 ~ 11.04 971 982 831
Ciss 036 044 029 014 0.18
Ca00 023 036 028 025 0.25
C201 085 156 092 091 0.96
t-Cisa 0.10 013 0.08 0.08 0.10
t-Cus2 009 011 138 0.07 0.09
t-Cie1

toA= 8 Rr R SFA 4314  40.66 43.21 43.03 43.74

% T taA=fE 5B UFA 5432 57.88 54.38 54.49 5537
UFA/SFA 1.26 142 126 127 127
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Table 3 Amino acid composition of the five kinds of Cantonese

sausage
£ N OBl Ak 2r2 BB &%

XA AP 2938.04 2028.73 2291.62 2043.94 2259.81

%A #BL 526728 3437.26 4167.59 3967.09 4187.86
“2RB 122316 956.67 1036.53 962.16 1067.35
H#B  1689.92 1065.01 1628.53 1517.56 1510.08
(A EF  1028.94 50372 73339 75851  665.05
#AFB 221815 13415 1698.62 1573.2 1620.33

7R &EBL 142001 865.64 1119.69 1174.48 1005.49
A EB  1848.65 1039.63 1427.49 1409.86 1270.63
MEB  1159.03 79471 1146.14 1010.63 1108.94
B¢ B 94462 63551 69593 696.55 734.41
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Table 4 The AAS and CS of the five kinds of Cantonese sausage

AAS CS
oA wM S% | ZL2 amE 46 TN A% 2LZ EmE Ak
Sz A AR 1.09 1.71 0.90 1.02 1.01 0.81 1.27 0.66 0.76 0.75
RN 1.11 1.06 0.96 1.04 1.01 0.90 0.87 0.78 0.85 0.75
&R 1.41 1.13 1.30 1.21 1.20 1.11 0.89 1.02 0.95 0.95
T A BR 1.30 0.90 1.16 1.27 1.10 1.11 0.95 0.98 1.08 0.94
R 0.98 0.83 0.83 0.91 0.88 0.74 0.64 0.63 0.69 0.67
F 2R+ R AR 0.57 0.34 0.48 0.60 0.45 0.35 0.21 0.29 0.37 0.28
KA A BR+EE AR 1.59 1.45 1.46 1.51 1.47 1.03 0.93 0.94 0.98 0.95
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