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Abstract: In order to study the optimal process and formula of smoked Pleurotus eryngii beef sausage, this study took
the smoked Pleurotus eryngii beef sausage as the research object, the effects of the addition amounts of Pleurotus eryngii,
TG enzyme and carrageenan as well as the mixing time on the sensory evaluation score, texture, yield, moisture content
and water-holding capacity were studied, and the optimal formula of smoked Pleurotus eryngii beef sausage was obtained

through optimization and analysis by the response surface test. The results of single factor tests showed that all the factors
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had significant (P<0.05) effects on the sensory score and yield of beef smoked and cooked sausage. The sensory quality (63.46),

yield (87.06%) and water-holding capacity (85.55%) of the sausage were the best when the addition amount of TG enzyme

was 0.6% (P<0.05). When the addition amount of carrageenan was 0.3%, the sensory score of smoked Pleurotus eryngii beef

sausage was the highest (64.84), and the sausage had good texture characteristics and the yield was 107.95%. The response

surface test showed that when the addition amounts of Pleurotus eryngii, TG enzyme and carrageenan were 10.00%, 0.65%

and 0.30%, respectively, the sensory score of beef smoked and boiled sausage was the best (75.56), and a high yield (110.60%)

was obtained, indicating its suitability for industrial production. Taken together, TG enzyme and carrageenan can improve

the sensory quality and yield of smoked Pleurotus eryngii beef sausage. The optimal formula of smoked Pleurotus eryngii

beef sausage was: addition amount of Pleurotus eryngii, 10.00%; addition amount of TG enzyme, 0.65%; addition amount of

carrageenan, 0.30%. This research provides a theoretical basis for the study of smoked and cooked beef sausage.
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Table 2 Test factors and levels
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Table 3 Sensory evaluation form of smoked Pleurotus eryngii
beef and cooked sausage
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Table 4 Effect of the addition of Pleurotus eryngii on the texture of beef smoked sausage

BIE % eF A Ji H o R AR BREZALE
5 6.16 023"  9.00+0.35"  14.00+0.79° 14.10+0.65° 14.10+0.74* 57.30 £2.31°
10 6.24+025"  940+0.42°  1580+0.84" 1590+0.42" 16.00+0.50" 63.30+0.57°
15 622030  9.70+0.67°  14.70+0.67° 15.00+0.35° 14.80+0.84"  60.50 +2.32
20 620+021°  9.70+0.45"  13.00+0.61° 13.60%0.65° 13.60+0.82° 56.10%2.41%
25 6.18+0.22°  9.70+0.57°  12.20+0.84° 13.10+0.42° 13.20+0.84°  54.40 + 1.47°
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Table 5 Effect of the addition of Pleurotus eryngii on the texture of beef smoked sausage

TAE (Y% /g A i I ik WE A
5 5527.97+107.08  0.87+0.02°  2686.87 +12528"  2328.14+67.84° 0.21£0.01°
10 5751.12+448.59"  0.84+0.03"  2914.54+524.09°  2440.78 £350.73°  0.21 +0.03"
15 4366.73+499.35°  0.84+0.04°  1858.87+13329"°  1569.55+152.66°  0.18+0.00°
20 454025+546.20°  0.88+0.05°  1886.28+21531°  1671.57+276.93"  0.17 =0.04"
25 3918.47+189.68°  0.85+0.07°  1851.73+36232°  1563.93+177.56"  0.20 = 0.04°
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Fig.1 Effect of the addition of Pleurotus eryngii on the yield
of beef smoked and cooked sausage
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Table 6 Effect of different addition levels of TG enzymes on sensory evaluation of beef smoked and cooked sausage with Pleurotus eryngii

TAE Y% &% A Ji o WHERE BRETEA
0.2 6.78 023"  9.86+0.22"  12.98+0.60° 13.96+0.22° 12.12+0.44° 5570%1.21°
0.4 6.86+0.37"  10.34+024" 1530+045" 14.66+034™ 14.84+038  62.00+0.66°
0.6 6.96+0.50"° 1048 +0.58" 15.70+0.67" 14.88+0.38" 1544+0.61° 63.46% 145"
0.8 6.90£0.22"  1022+0.54" 1450+0.41° 1436+0.43™ 1450041  60.48 +0.80°
1.0 6.92+030°  10.14%0.55" 1442+043" 14.18+020° 14.46+038"  60.12+0.51°
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Table 7 Effect of glutamine transaminase addition on texture of beef sausage with Pleurotus eryngii

TmE/% B g R i ik 312 ]
0.2 5370.76 £53.12°  0.86+0.01°  2299.00 + 140.80°  2023.80 +86.17" 0.18 +0.01°
0.4 7611.57 +452.65°  0.90+0.02"  3870.00 +463.29"  3498.07 +500.00°  0.24+0.01"
0.6 7917.97+31536"  0.91+0.03° 424387 +267.41" 3864.92+350.60"  0.24+0.02%
0.8 6478.30 £286.85"  0.92+0.02°  3810.30+365.91° 325840 +430.80"  0.28 +0.05"
1.0 6125.07 £265.97° 090 £0.02°  2909.43+158.05°  2611.70 £ 76.67° 0.20 % 0.00™

22 TGEH n g xt &# &I+ 1 F B R
L ER:E S e

221 TGEEFRAEsTEA LI NEMRE .
Ji A 89 %8

TG B e 38 55 7 5 K PERERY, AR, BT
TG BERe 48 = SRR, W TR A 4E 0 R 471
BERCREE, WIMIE AN EEFH . WK 6
Fiw, BEE TG B INERIAN, EHEFR. O
. ASURSHFAEREEZR (P<0.05), EEE
At s A A b, SN TG B RSN o5 A BE & 14 18]
ML o, SRALBEIR MR 450y, MER IS b,
2 TG B INEN 0.6 wt.% i, FhgiH (15.70).
R (14.88). HIURA (15.44) VRriE, ik
FZ R =, N 63.46,

MR 7 T LLE 1, TG BB &5 2 B
R R (P<0.05). % TG W
ISR, A AR BRI L R A K
5 12BN 5 AR . TG B INEA 0.6%
W, FIIIRERE (7 917.97 g) K. Feng ZPHEF
RIL, WINERR TG B nT LA 08E & M N4
H, PR AR, R A A, (HE T =
SSEEARIERSE, FEGEUREWEES, i
ARG HL o R

222 TGERMnEs ZASIEFNEME B E
EORAAD

110 -

108 -
a a a
§ 106 /
S b
o2 il
3 104 + C /JV
102
100 i
0.0 0.2 0.4 0.6 0.8 1.0
TGEEAR IR =734/ %
4 RMABRES# TG BB EERMEF AT
AR

Fig.4 Effect of different addition levels of TG enzymes on
the yield of beef smoked and cooked sausage with

Pleurotus eryngii
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BB 0B > 0.3 wt.% B, R EE B E
Z5, JRRERINERN 0.3 wt.% i, HihER
107.95%. AHCEE R, P Remd 5 R EE &
F1 25 6 T8 R e 1) = e Bt e I 48 25 1, $R i PRk
R, FBRPE ST LIk, 3
H R P

4 WA




MR B R

Modern Food Science and Technology

2024, Vol.40, No.12

% 8 AEAMEFHRNERTHIEFAEFHEAEITFNHIZIT
Table 8 Effect of carrageenan addition on sensory of beef smoked sausage with Pleurotus eryngii
T /(wt.%) ERES 4, Ji e o & R A BREZAZE
0.1 7.64+059° 1022+0.74°  11.94+044°  11.16+0.52°  12.26+0.53°  53.22+1.34°
0.2 8.02+032" 1044+0.52"°  12.78+0.71°  12.08+047°  13.82+0.75°  57.14+1.87°
0.3 8.16+0.59" 1124%0.66°  15.06+0.33"  1448+0.46"  1590+0.51°  64.84 +1.82°
0.4 7.80+0.45"  10.82+0.69°  13.94%0.49"  13.72+0.70°  14.44+038"  60.72+1.28"
0.5 7.66+0.42°  1034+0.42°  13.40+031™  13.42+043"  14.10+042" 5892+ 1.50"

&9 ARFMEFHRMERTHIEFAEHRENZ N

Table 9 Effect of different dosage of carrageenan on texture of beef smoked sausage with Pleurotus eryngii

T T /(wt.%) R g G i ik 3 WE A
0.1 4719.30 £209.26° 0.85 £0.02° 2234.67 + 146.16° 1896.19 + 127.40° 0.18 £0.02°
0.2 5293.72 + 476.10% 0.85£0.03" 253639 +292.41% 2 155.38 +259.52™ 0.19£0.02"
0.3 6564.82 £512.96" 0.86 = 0.04" 3448.17 £521.06" 2 941.89 +415.24° 0.22 £0.03"
0.4 6492.13 +496.62™ 0.87 £0.02" 3274.03 £ 628.61° 2 834.38 +515.50° 0.21 £0.04"
0.5 5 868.52 +352.97" 0.87 £0.03" 3038.33 £225.45™ 2 630.84 + 236.60™ 0.21 £0.03"
1o 2.3.3 %a‘iﬁi%‘ﬁn%ﬁé’ A TEF AW
a a a /\/\-A
108 - 2 2 K5 FrAKM 8 R
A P
= 106} /9 M8 BT LLE i, B BRI o i 3,
ilm_ . B AV L5 A A A K 4 R AR AR R Aa e
= Z fRass . BRI TRINE <03 wt% i, EhRE
102 T B A N B RK Y SEAE DS
100 B (P<< , bR 3
05 Y - - o= g2 (P<<0.05), XHA]AEAZ B NG & R AR

RRBA MR/ %
B 7 AR RES B RN BERMEFAEH
L ES: Pl
Fig.7 Effect of different dosage of carrageenan on yield of

beef smoked and cooked sausage with Pleurotus eryngii
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RIS 553 HL %
B 8 RIMARREN MR EEASMEFAETH
K5E&ER RN

Fig.8 Effect of different dosage of carrageenan on
moisture content of beef smoked and cooked sausage

with Pleurotus eryngii

B9 1 B RKYE . RRLEAR IR 0.3 wt.% i

KAEERN, N 63.29%.
90 -
88
c\\° 86 b iTi a a
= b a
E 84| ¢ gz z 7
82+
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B 9 SRR REN MR EESHIELNER
ki 20

Fig.9 Effect of different dosage of carrageenan on
water retention of beef smoked and boiled sausage

with Pleurotus eryngii

M9 FTLUE Y, BEAE R s I i 1,
TR A 0 20 A A T R KA B SR S AR E
o ZININ 0.3 wt.% B RBLREHT, AR e A
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F R FE K (85.55%) #if (P<0.05). W5 K
D, WINE R R AR AT LR & & g R K, R
K G35 BE TE T B I e X 4% 8 g g T B R B, 24
PG> 0.3 wt.% I, FHfiKtEERA L,
X AT B8 R A R B AN W 5 PR JBE HH il 5 1 2k 41

2.4 ket e x E A A A A E &R
R B B 5 R e

24.1 Hifpmras EASGEFAEMAE. R
LR

B 5 B PR A AR AL, TR VR4 S BTG n S
FEICIas,  H BRI RI7E 9 min B B A A 62520
WE A U E SR (P<<0.05), IR Az
SRR 66.76 (K 10). MHTHERS ] <5(> 9 min K}
T R SR 2 (P<0.05). XA RER T
(A1 AE,  PIBE AR BETE R e B AL R R, AT R
M i TR, PR B BB o e 1T 24 4T i () it
K, Wil s A BEFLA IS B, BEMIROR T FLA R R
rifsE e, BRI IS, SEEmESA
RS, A .

M1 AT LUE B SRR R R 5 m, &
W TR REE 5 L VB AR 2 g B IO B S BRI
Fath , YETRERT AR 9 min I, A A 6045 4R A
J B T (7 846.91 g) MHUEME (3 753.55) Helf
(P<<0.05). 457 #EEFEEE T 9 min B, & A fifl
T A A AR L PE I RO R B A % .
FRIL, PR EE R B IS SRR K TE R

FasE M =4 B S5 1), 3R & A R . T
s )27 25 5 B 20 PR BE B 1 — 7K — I 2 11 B
FAE R, AACREIBRIR, ZBERE AT ZE,
IR K T B 5

242 HPFHIEEASMTEFNEME BEY
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Fig.10 Effect of different chopping time on the yield of beef

smoked and cooked sausage with Pleurotus eryngii

W 10 Fron, BEAE BT HEm g5 m, W
Ty 5 BRI Ss, ZEBTHERT ()24 9 min B,
H R E, N 107.0%. BTk mr DUDn bk P g 2
EE . BEESTRERT IR, REEE AL, A
BEEE VSRR 7K TE BRe e I = 4 B N 4% 28544,
R K R PSR T, AR, 5 E R
VO IR TS AL, BT R (R K 2 5 5 S P E
AR RBEIN, SRR =g g gh b, HBLH
IKHEH, B2 i R PR

& 10 AEHHEENERTHREFAEHREEITNHMm

Table 10 Effect of different chopping time on sensory evaluation of beef smoked and cooked sausage with Pleurotus eryngii

7 #0F 18] /min &% A =P R A BB ZARE
5 7.48 +0.52° 1020+ 045  12.88+040"  13.10+0.26  12.98*0.40°  56.64 = 1.81°
7 7.60 £ 0.55" 10.68£0.41°  1550+0.61°  15.94+034°  1430+028"  64.02+1.24°
9 7.68 £ 0.46" 10.76 £0.25° 1628 +0.56°  16.54+0.67°  15.50+0.50°  66.76 * 0.80"
11 7.36 % 0.50° 1040 £0.55°  14.34+0.42°  1332+041°  13.54+046°  58.96+1.23°
13 7.36 £ 0.38" 10.16 £0.48"  13.12+0.50°  12.56+0.44°  1320+045°  56.40 = 1.33

F 11 AEHHFENEETHRIESAETH RGN0
Table 11 Effect of different chopping time on texture of beef smoked and cooked sausage with Pleurotus eryngii

7 48 18] /min RE /g B i AIca ik a3 WwE A
5 6 498.37 + 525.26" 0.82 = 0.03" 3278.92 +641.39" 267534 +426.70°  0.21 +0.03*
7 6700.55 + 829.85™ 0.85 +0.03" 3493.99 +507.33°  2974.79+339.38™  0.22+0.02"
9 7 846.91 + 412.35° 0.88 +0.02° 4370.25692.63° 3 753.55+507.93" 0.24 % 0.03"
11 742124 +266.18" 0.85 +0.03" 4125.11 +183.38"  3490.07 £300.98°  0.25+0.01°
13 6 054.87 + 85.76° 0.81 = 0.08" 3419.26+796.74° 2 586.87 +95.50° 0.20 +0.01°
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2.43 HHHRMNEASLEF AT MKS S
. HARAF

WE 11 fios, BEESTRER RN, FrK
o Fr i RN S BRI, ERTFEI RN 9 min
W, FROK S & ERE, N 65.24% (P<<0.05).
WEFE A I, BRI [R] 5 7 g o ol A B A 2
EhVAVE R A E PR RE AR WA Y, R A = 4
WIL8 G5 K, KA it . (AT RERT T K, HIIN
“CBERLY IR, ERGH KT
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Fig.11 Effect of different chopping time on water retention of

smoked and cooked sausage with Pleurotus eryngii and beef
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Fig.12 Effect of different chopping time on water retention of

beef smoked and cooked sausage with Pleurotus eryngii

WE 12 Fios, BB R EK, FHTRE
IKPE R ST G AR A, fEHTHERT 2 9 min B,
B K i (85.69%). Hrikid R, ARE
s ) ERIA VR B VAN AC I, BT RS E A ]
UM LR B AR, R K AR . AT R )
I 9 min B, B A 6 45 4 A T RE KM B B
fiK (P >0.05), KW AIHTHEE 5 5 e P BE It 5
Thi, ERE AN, bk R RErE, B
JRE X 28 S AL T BB IR, R M B

2.5 g b E ORI R 5 AT

2.5.1 Box-BehnkeniX et 45 &

K H Design-Expert10.0 %4, LA TG .
RHRRAINE AN AR, DA R R VT
Ao A H 2 AR g e AR, 45 3 A e R T S 1
R RERNFE 12, £ 13 Fis,

F 12 AR ARRBMXLER

Table 12 Test scheme coding and test results

e AER DTOR CEE SRR o
RIEF FER e DAV RlsA AL Y%
=/% =/% =/% Y/ 5 2
1 10 0.6 0.3 77.15 110.98
2 10 0.6 0.3 77.41 111.56
3 15 0.6 0.2 62.07 107.01
4 5 0.4 0.3 57.39 108.94
5 10 0.4 0.2 60.20 107.52
6 10 0.6 0.3 79.18 111.2
7 15 0.4 0.3 57.81 108.3
8 10 0.6 0.3 77.67 111.16
9 5 0.6 0.4 67.06 110.71
10 10 0.8 0.4 71.90 110.25
11 15 0.8 0.3 60.46 108.88
12 10 0.4 0.4 67.06 110.55
13 5 0.8 0.3 65.30 110.69
14 10 0.6 0.3 78.30 111.31
15 10 0.8 0.2 70.70 109.74
16 5 0.6 0.2 60.51 106.68
17 15 0.6 0.4 60.86 108.42

% 12 A7,k me B AR AR 8 T, R
A gE. TG B R A= = A B 2 A [F K
PRHATH A, 58017 ARG AL, b AR K
BT 79.18 # 57.39 2 (8], H R IE 111.56%
F1 106.68% 2 |f].

P13 WA, BRI PAE <0.01, FRoRizpEA
W s AT 2 P=0.27>0.05, AN, AVifLE
IMEXEE VE A A B (P<0.05),
TG W R H7 B 02 0 R VR 15 25 5 e A 2 25
(P<0.01), HA®EZERRRINE. TG BARINE. F
PRI & Z [AAEA BEAE R (P<0.05), [B] )4
At AL B, C. A* B CP I P Y <<0.05, i
AR R A& R BE LY, &5 I3 R B PPN A5 2 1 52
W /N 2 = TG B I > = hr s I & > 4y
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) G RIS N B S8 0 [l H 4 A, BUAS d Ak — Il
i R>=0.99 >0.85,
R, =0.94,, [RIVAJ7A24U-G FEAI TS FE S5 DRI,
MY GRS AR I IR0 BB VAN 43

5 J7 f£ (P <0.05).

A gE. TG B ~H R =3 2 A 1R E 5
(o] Y ASEADL 5 R A «

Y ,=77.94-1.13*A+3.24*B+1.68*C-1.31*AB-
1.94*AC-1.42*BC-11.27%A’-6.43*B*~4.04*C’,

2,;=0.99,

3 AT T o
% 13 BREMNEAZEZSH

Table 13 Analysis of sensory response variance

% ERR 7 An AR ¥y F1& P1E B
ARA 996.89 9 11077  120.63  <0.000 1 o
A (B83ERME) 10.27 1 10.27 11.18 0.0123 *
B (TG B4 4n g ) 83.83 1 83.83 9129  <0.000 1 *x
C (FiihmE) 2245 1 22.45 2445  0.0017 *x
AB 6.90 1 6.90 7.51 0.028 9 *
AC 15.07 1 15.07 1641  0.0049 *x
BC 8.03 1 8.03 8.75 0.021 2 *
A2 534.95 1 534.95  582.60  <0.000 1 *
B? 174.18 1 17418 189.69  <0.000 1 *
2 68.85 1 68.85 7498  <0.000 1 *
KR E 6.43 7 0.92
KT E 3.79 3 1.26 1.92 0.268 2 not significant
#E 2.64 4 0.66
& Fm 1003.32 16

R=0.99; R?,;=0.99; R%,,=0.94; Adeq. Precision=28.74; C.V.%=1.42

E: M R TR EFMEE, P<0.01;

* AT EFRE, P<0.05, & 1448F).
F 14 H@RERWWEEHEST

Table 14 Analysis of yield response variance

T AR Pk AWE ek F{& PAa B
AR 40.31 9 4.48 4576  <0.000 1 *x
A (B3 RME) 243 1 2.43 2484  0.0016 L
B (TG 8% ) 226 1 226 23.07  0.0020 L
C (F4ARmE)  10.08 1 10.08 102.98  <0.000 1 o
AB 0.34 1 0.34 3.50 0.1037
AC 1.72 1 1.72 17.53  0.004 1 ok
BC 1.59 1 1.59 1622 0.0050 ok
A? 11.81 1 11.81 120.66  <0.000 1 o
B2 0.56 1 0.56 5.72 0.048 0 H
(o 7.81 1 7.81 79.83  <0.000 1 H
KA 0.69 7 0.10
kT E 0.50 3 0.17 3.66 0.1210  not significant
% £ 0.18 4 0.05
& m 41.00 16
R2=098, R?,;=0.96; R*,~0.80; Adeq. Precision=16.80; C.V.%=0.29

248




MK EBBHT

Modern Food Science and Technology

2024, Vol.40, No.12

% 14 0] %1, FIARKE PE <0.01, EKxi%
RRG 2 Jeil )y 2 P=0.12>0.05, ANEE,; #
il TS N & TG B < H RIS 20 H il 28 52
WiRE (P<0.01), HIHRAE Y+ A, B. C. AC.
BC. A’ B>, C’ [ P{H¥<0.05, UiMMALATRE
FERAT, & A H SRS N R
s N > A8 EE R IR > TG R InE. 2%
A BNE S, BUAS E A ZRENA T R (P<0.05).
H R=0.98 >0.85, R?,;=0.96, R*,,=0.80,, [All5J5
TG A ATE FE R s, L, iR e AR 4F
FRIR HH it 28 14523 1EAT TN

A gE . TG B, A =3 Z A H & 2R (A
AREALL 7 A

Y,=111.24-0.55%A+0.53*B+1.12*C-0.29*AB-
0.66*AC-0.63*BC-1.67*A*0.36*B>-1.36*C",

2.52 "R EARALSAHT

R 13, B 14 15007, AT RLURILE BRI ZR 2 18]
AR ELAE P 2B T O = 4R, i HAR e AT
TE R IX AN, X R B P B R 2 a1

B 13 70 fs i, EHEEEERRINE. TG Bk
o2 AN R I AN I B 2 [ AE TEL A P St B A A i 7
WEBRERE D=4 T BEMM. AB M BC L H
1R 3D i J87 T S AR AR OR, R, HAF

o
(o

Y1 S
Y1 EE S

T REE Y, 300 5 A bl s 4 A
WA 5L TAERMEAEREE (P<005; 5
AB A1 BC 32 HAE FHA L, AC 952 A FH i 5 i
LR, HESLEUBEETYE, W AC &2 HAE
FHORT T 28 A5 B0 30 2 PR 2 R B DT 2 IR s e B A T
(P<<0.01), HARKINEE P BEHE— = A3 K
2% B NRRES . X5 EREES TN
—8. A BUE TS FE A SRR IR g, B
A R R E I 250 BTHE TR,
PRI INE G FHE R 2L, X ATRE& N
— S A R I AR R A I EE L, A
T AR e IR H G5, $R T AR T

B 14 0013, HeghAINE. TG Bk
AR R R AN N i 2 (8] A8 FLAE P v 2 A A i 75 2
A i 1t 28 7 AR T 2. AC Al BC 22 BLAE A
3D ma BT T A AR OR, MR AN, H AR
AT RAIE T, 3R B A A F 6T 2 38 A il 7 2
WEE R EREE (P<0.01); X5TEE%
PEP AT R —3 [E RAREINE, & RE
O P A R AR N R I, BE A MG NE
J e 25 BT R BRI . 7R R I
BN 10%. TG BEAINE 0.6% F-EH IR IR 0.3%
BF,  H R R

Y1 BE

= ). 025 05
) 1
B: TGE§# L / % 5 A: FHERR IR / % C: RHRR A / % A: BRI / % C: RHRR A / % P20k B: TGHE##R ML / %
E 13 #FtfgEn, TG BMMFRRZ BT EEAMNEERMEFAEHRE TSN

Fig.13 Effects of interaction between with Pleurotus eryngii, TG enzyme and carrageenan on sensory scores of with

smoked Pleurotus eryngii beef sausage

o

Y2 HAE /%
Y2 AR/ %

B: TGEE I / %

A: FHIZERR I / %

)
C: KRR ME / %

(@]

Y2 R/ %

A 9 s R v C290% . y o
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Fig.14 Influence of interaction among Pleurotus eryngii granules, TG enzyme and carrageenan on yield of smoked

Pleurotus eryngii beef sausage
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2.6 fAKRIER R

3 Design-Expert 10.0 % [l 1775 FRE 4T
B OB A SRR IR TG BRI E AR R T
o2 PR U S8 B 43 0 8 N 5%~15% 0.4%~0.8%
0.2%~0.4%, #f HARME W v KME, 152 HRILH
HHFE 15,

Fz 15 WIERIGER
Table 15 Verification test results

Ex 4 i wa 2
BB T E % 9.70 9.10
TG BERAnE /% 0.65 0.75
F IR AE % 0.32 0.33
BB FRMAL 78.52 76.73
AR REE 75.56 69.26
i S B IR/ % 111.53 111.63

B oo FARIRA /% 110.60 110.85

R SE BRI R S L 4 A b 25 o LRy (LA
R EC) - HE 1 IR IR 10.00%,
TG B INE 0.65%, RHIESIIE 0.30% ; 44& 2.
A5 80 75 RIS I 9.00%, TG BRI 0.75%,
LA I & 0.30% . 75 %5 S5 (1) 25 Lo 451 1 fie e )
A i 28 A W 1 R R R R A B (E
W15, HdE 1 MG 2 MERERBMES &
MRS ENEER (P<0.05), W& 16, MH
HE 1 ERE R ER . B, 448 15N R
RURORE I, BB G i b e P2 sk, WTHTHEA
A i 4 A= PR A i R A 7 0

xR 16 AE1FAG2BRERREERST

Table 16 Difference analysis of sensory test values between
combination 1 and combination 2

levene 7 %

TSR (et
S THMFRE

£ 2 3] 2 ¥ AFE

F % ¢ B F EE RE

e EOoM ML A4

ﬂx‘;’ii‘%? 0.02 090 642 4 0.003 6.30 0.98
BER 7

Liswis
FNEY4

2o f 6.42 396 0.003 6.30 0.98

3 g

AT TE 9 oA T A B s A A A ) 5, B
Aitns . A RO E BB SR B E A e
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IS A & PR E] A %ﬁ%%&%é%ﬁﬁ%¢%
PIBE 2 (Rl 45 6 RAS, 1R R A A s 4 E I

amﬁ,ﬂﬁﬁﬁ%Wﬁ%*%E¢mﬁ%mm
&I£¢# A R AN 0 10.00 wt.%, TG s
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