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Abstract: The study is mainly to investigate the effect of water holding capacity on.Gracilaria Lemaneiformis powder which had been
removed acidic polysaccharides in pork sausages. The influences-of G. Lemaneiformis powder and phosphate on water holding capacity, texture

characteristics and microscopic structure of pork sausages
)

e compared. The, results showed that water holding capacity of composite

phosphate (CPP) was the best in all kinds of phosphate ount of 0.5%. .Cooking loss rate and centrifugal dehydration rate of G
.20% and 32.50%, respectively lower than those of CPP group (p<0.05). With

the increase of G. Lemaneiformis powder, water holdin: capacﬁy was enhanced, and elasticity, hardness, cohesiveness, chewiness and

Lemaneiformis powder group decreased by 95.27%,71.6

recoverability of pork sausages were also.improved. Texture characteristics of G. Lemaneiformis group were better than CPP group when
additive amount was 3.5~4%. SEM (200.times) showed the structure of G. Lemaneiformis powder group was denser and more homogeneous

than other groups. Therefore, with adding 3.5~4%0f. G Lemaneiformis powder, the quality characteristics of sausages could be improved.
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Fig.1 Processing diagram of pork sausage
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Table 1 The ingredients of Gracilaria Lemaneiformis powder

Ko Ra RAQR JBW A% Bt8

8.20+0.24 25.46+1.17 4.11+0.12 2.74+0.09 4.73+0.21 47.41+1.17

F# 1 A RIRAUER M) 47.12% 45, Eie
AEBL T 1 L) 2R e T v i LT 493 51 42.57%
AT . ] WX A= B A, M)
JRS5 R o F A RSy, 2 PR S TR EAR
KRR R A KA ), RIFE G K
YEH.

22 fRAME

221 EAABKAE
2211 AFIBEER L S R CMN 1 i AR A R L

B

P 2 D9 8- L OR/KGT RIS I 42 9 0.6 %M 78 43

%o
i it 4
(P<0.0

TREL AT 15,

Yl 2 16 2% 5 3
#&?%EZ&%EE&

(P<0.05), Hrh

<

REWRRRMRTSAA, ZEMIN 5.71%, a6k
fRERH H CPP HZ B ki /N, 1E 0.43% /i ty, Wik
— B UHE AN CPP (XS b . T AL 7%
TR/ 0.27%, AHXTT CPP dHz& 8k TR T
37.20%.

6 B
aB —F—
3k
=
S A AB
¥ AB
¥ AB
£,
I_
Ab A
n L L 1 || L L ]l
SHMP SPP STP TSP CPP GLP BK
BAHR

2 RSB S R S AR AR R R
Fig.2 Changes in cooking loss:of pork sausage with different
phosphates and-Gracilaria Lemaneiformis powder
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Table 2 Changes in.cooking loss of pork sausage with different concentrations of Gracilaria Lemaneiformis powder

P2 s CPP GLP/% BK
eE 05 05 35 3.75 4 4.25 45 475 5
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Table 3 Changes in centrifugal water loss rate of pork sausage with different concentrations 6f Gracilaria Lemaneiformis powder

B CPP GLP/% BK
eF 0.5 0.5 35 3.75 4.25 45 4.75 5

Bk KE 8.38£0.10 8.3+0.16 1.19+0.05 0.92+0.07 1.12)&.01 1.09+0.03 2.37+0.02 4.98+0.03 0.96+0.01 10.78+0.04
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Table 4 Changes in textural properties of pork sausage with
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fferent phosphat d Gracilaria Lemaneiformis powder
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Table 5 Changes in textural properties of pork sausage with different concentrations of Gracilaria Lemaneiformis powder

AR CPP/% GLP/% BK
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