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Effect of Different Substitution Ratios of Inulin for Maize Distarch

Phosphate on Sensory and Textural P roperties of Sausages
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Abstract: Different substitution ratios of short-chain inulin (0%: control, 10%, 30%, 50%, 70%, 100%) for maize distarch phosphate were
used during the preparation of sausages and their effect on chicken and pork sausage quality was investigated. Textural properties and color
parameters of sausages were determined by texture and chromatic aberration analyzers. Cooking loss and sensory evaluation were measured as
well. The springiness of the sausages in the experimental and control groups (p > 0.05) was similar. Inulin-containing sausages showed an
overall improvement in mouthfeel due tothe significant decrease in hardness and chewiness (p < 0.05) as well & decreased redness (a") and
yellowness (b"). Except for the substitution ratio of 70%, the lightness of the experimental and control groups were similar (p > 0.05). Cooking
loss inthe experimental groups was lower thanthat in the control group, suggesting that the yield of inulin-containing sausages was higher. In
summary, sausages scored the highest and showed obvious improvement in quality with 70% substitution ratio of short-chain inulin for maize
distarch phosphate.
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Table 3 Water and ail retention of modified maize starch and inulin at diffe rent concentrations

S e Ji = 54d%
20 30 40 50 60 70 80
okt I RABRBRESVUEAY  80.64+41869 82.4540119 79.524207% 82.144221¢ 121.06+1.9F 153.5943.29° 173.364.83°
EE 79.024669¢ 91.73+208° 101.09+6.61% 105.8247.06° 178.38+10.56° 174.91431%F 174.3342.08
‘ IR ARER BEV DAY 88.3141.1F  93.554069° 93.314547° 97.834257%° 100.764357° 93.61+1.11°  88.22+1.0%
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Table 4 Effect of inulin substitution ratio on textural properties of sausages
HA R t51/%
0 10 30 50 70 100
B2 EIN 58414109 50.824085° 44.50+161° 41.96+132° 36.03+145 32.924087f
%4 fom 0.7440.01% 0.6840.08% 0.6740.03% 0.6940.04% 0.7240.03*  0.7040.07°

BRME 0.5240.08°  0.33#0.06°  0.3740.03°  0.4040.03° 0.5020.06° 0.3240.06°
PN em  22.224318  11.5042.92%° 11.23#1.35° 11.6041.44° 13.084232° 7.4242.11°

FAEMNS  083#0.10° 2504027  1.4540.18°  1.8140.26°  0.53+0.03° 1.49+0.27°

A& N 30.244454 17.044313° 16.68+168° 16.70+106° 18.13+265° 10.5242.11°
= Ak 0.33:0.04¢  0.4840.02% 0.3540.06%  0.43340.05° 0.3740.02%  0.5540.07%
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Table 5 Effect of inulin substitution ratio on color of sausages
F BRI 5] 1%

EEE
0 10 30 50 70 100
A Ey 0 1.4440.05°  1.4530.01° 2.0140.06° 1.3940.08°  3.01+0.03*
L 58.524085" 58.6240.04° 58.6740.07° 58.833003° 59.814008 58.5420.06"
a 20112047  19.024004  19.194004 19.13+004° 19.64+004°  17.99+0.08"
b* 18.22407F 17.552005% 17.124004 16.502005% 18.00+003° 16.2240.05"
E: RV PR T SR h P EASE, FIATRR FEAT 2R RE (P<005) .
R 6 FIHA ERBSEEEENUEM B IEFSH
Table 6 Color parameters of modified maize starch and inulin
&k Rk Rt SRS
20 30 40 50
ERBERBEVUEA  62.824405°  62.474363° 63.07+105°  68.38+1.28
Ay 65234212  75.33331%F  74.864936°  72.724823F
. ERBREEEIES 2092006 -1.833009  -1.5620.12° -1.3440.05
Ay -0.85#003  -1.03#009  -0.96x0.14° -0.9740.14%
[ ERBBRBEVUEAY  -2.824044°  -1.7330213° 1.9240.04° 2.3540.26°
b A 0.150.03¢ 0.5940.04°  1.8940.06 2.1840.16°

VE: AP PTR T $3E AT 3EISE, FATRR S REAT AR SE (P<0.05) .
2 5 Al 50, BN 10%. 30% A1 70% K% i o, Wt R mE L . & rs MU 10%3)
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Table 7 Result of sensual evaluation
R BRI Pt 1%

/AT
10 30 50 70 100

AR 84040.97° 7.7041.49° 8.1040.99° 7.90+1.79° 8.0040.94°  8.3020.82%
SPUL 7.004.00° 7.70+1.00° 7.80+1.39*  8.10+1.05° 7.00+1.00°  7.90+0.93°
BHRE 7104450 76041077 7.30+1.49°  7.60+1.90° 6.70+1.64°  7.30:+1.16%
&% 7.802.27° 7.9020.90° 8.0021.04%° 7.90+1.31° 7.8040.98°  6.75+1.22°
TR 57022.10° 7.50H.17% 7.2530.97° 7.60+1.93°  7.80+1.03°  6.10+.24
A 7.3041.30° 7.30+1.42° 7.10+1.31%  6.60+1.00%° 6.2540.75°  5.7540.97°
jebE 7.0040.67° 7.2041.03° 7.6040.97°  7.4041.26° 6.90+1.10°  7.50+1.43%

E: RF TR T HIE AT HEASE, FAT AR FR AT EF 2E (P<0.05) .
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