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Abstract: In order to provide a theoretical basis for the large-scale processing of air-dried sausages and establishment of anthropogenic

climate and safety controls, the influence of wind speed on the quality of dried sausages was investigated. By simulating the day and night

B’

conditions (temperature and humidity) in Guangdong, differen e changes of the physicochemical indexes, lipid oxidation, and flavor

compound composition and contents of sausage samples der different wind speeds (0.5 m/s, 1.0 m/s, or natural wind) were
compared. The results showed that wind'speed was an important factor that affected the sausage quality. The changes in the drying rate and pH
value of the sausage samples prepared by, the artificial processes were significantly higher than those prepared by natural air drying. Lipid
oxidation occurred throughout the entire drying and maturation stages of the sausages, and enhancement of the wind speed delayed the rancidity
of the products and strengthened the accumulation.of flavor amino acids. Furthermore, anthropogenic control of the drying speed could extend

the shelf life of the sausage, where its acid, peroxide, and thiobarbituric acid values at the end stage of the drying process were lower than those

of the naturally dried sausage.
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Table 1 Effect of wind speed on the physicoch

al indexes of sau

FKIHE 250 'C, fRFF 6 min, 1E1THFE 41 min.

MS A &R TR, B IRIERE 250 C,
MS PUZEAFRE 200 °C, 7 v a4, Him
HIEH] 30~450 u, EFIIER 3 min. LAPILLRI5>
Pres R LATHEHL NIST11 % a2 45 SRR N T3 P
ARG & I FBefE, IR H—ikidir e & .

L4 Hgms

RIGH AL FE ) Xcalibur #0458 £ REL A
S HENG R ER 5 NIST11 % EA0 Wiley 1 JZE A
ULRC, A MUCHCEER K 3800, Ci AAE A 1000 (1]
RS RA T U . R E A 3R, e
K SPSS 19.0 4% F#H 7451

2 #R5 ﬁ*ﬁq

21 B A R

RUER{LFEhRAI 2R
s during the drying process

# i/ b ARF TR
0.5m/s 1.0 m/s
0 58.98+0.19 5934035 60.120.29
24 7.99:0.13 39.17+0.19 37.86£0.19
48 0.32 31.06£0.29 28234035
Aa(g/100 g) 72 19 25.01+0.14 20.14£0.09
96 26/94+0.09 19.33+0.19 -
120 {9.88+0.19 ; ;
0 0.986-0.03 0.987+0.03 0.985+0.01
4 24 0.97240.02 0.969+0.03 0.968+0.02
48 0.930+0.04 0.923+0.01 0.930:£0.02
72 0.916:0.02 0.89940.03 0.8640.03
\ 9 0.882:0.01 0.854+0.02 -
( , 120 0.843+0.03 ; -
y 0 6.46+0.09 6.40£0.16 6.45£0.13
24 6.3720.11 6.2120.03 6.06+0.08
48 6.30+0.10 6.16£0.13 5.93+0.05
pi 7 6.21£0.8 6.02+0.12 5.87+0.11
96 6.120.13 5.84+0.08 ;
120 5.95:0.11 ; ;
BAE/(2/100 g) 7 12.0+0.09 10.40.06 113+0.07
FE17/(2/100 g) 22 15.76£0.19 16.06+0.11 15.89:0.10
E8/(2/100 ) 7 g 32384023 33.25+0.39 35.68+0.25
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Fig.2 Lipid hydrolytic rancidity and oxidation characteristics of

sausages during the drying process
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Table 2 Changes in the free amino acid content of dried sausages during the drying process

. B R St
BRI (mg/100g T4)
8 AT 0.5 m/s 1.0 m/s
AERER 35.1540.13 47.39+6.38 60:34+3.53"
& 52.66+0.62 52.93+2.39 15.13£2.13
RAZBR - 6.50£0.31 8:07+1.02
A RBR 21.02+0.28 24.77+2.10
2 5B 24.33+0.24 35.31£3.19
BRER 376.73+23.11 383.89+£37.12
o-BIT B 1.23+0.02 Y 4
A% 26.94+031 27008003 7 T 29.06:1.24
SENA 63.37+2.14 106.76+13/43 88.86+6.48
INEER 2.84+0.01 3.43+0.12 3.78+0.12
o-RAETHE 0.53+0.01 1.18+0.12 0.66+0.04
HEIR 23.72+0.21 2820+ 22.58+2.42
F A EL 1.43+0.01 1.53+0.1 2.57+0.12
BRI 7.68+0.14 11.71+0.87 12.50£0.23
SR 0.96+0.10 0.84+0.03 1.03+0.11
b 18.01£1.21 19.20+2.31
TR 50.52+4.18 51.00£6.18
ENGE 15.37+1.49 18.1742.19
B-REER 0.74+0.02 9.15+0.48
B-BHAFTHR 1.10+0.01 0.290.01 0.35+0.01
y-RIETHER 0.22+0.01 0.45+0.01 0.66+0.08
TEE e C 213540.02 2.59+0.12 6.82+0.37
- - 27.39+4.01 -
e - 0.37+0.01 -
Vjﬁﬁi 1.46+0.01 2.83+0.02 3.3140.11
,{ R BR 31.15+0.13 32.01+1.37 37.27+3.12
7 i 7.10+0.12 14.30+1.12 13.64+2.31
35 40 A ER - 0.43+0.01 -
FEALRK 34.71+0.23 36.50+0.14 43.73+3.97
HLAK 823.24+23.21 750.70+43 .21 811.14:40.98
AR ER 16.75+0.32 33.02+2.43 25.91+1.83
JiEtid 15.57+0.13 29.39+3.59 17.8142.10
iS 2 1650.96+52.12 1746.64+39.71 1860.05+34.21

AR BRI AR B, SRR
WUBRE BACR, XSRS RIRAR SRR, T2 K
TR . SAT AL, %% R
FERTFCH AR R AR R . HEIR. StalR.
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YR . FEARRTFEH, IR LS FEBR LT 5 b I 1 1
TR R E KU G R RIS (R 2).

YRR FRRAHRREN SIS HE &
UK, (HIXS AR 1) BIRBERUR, X IS P sk
FIREA EEVEHP. Ry, RN ERE S
R B R AR R SRR B I B, IX S LR
e il 3 A TR (<35 mg/100 g T-45), 7]
BEAEAEIN TR b 2 5 e hu il i o ads

24 ERMERRM RN

ESVIESiEiDE= R AN 0 S SRk fif SREh [
i, SEFEIR T R E S, B, B xR
H 22 B A3 R PR 0T 5 i B e R R A L R E T 45
RS R 3 AL, SRR AR R
HFERNE R S G AR, R, BE3s.
MR, WK, BB MIRIE/NRE. BRNTFHFAT
IR P s K AN A i, 49 3 BOFE A M R
W2 MR, ARJ5T R e A s, 15 3
FER M AR BT Ik D> (R 3D AXERA ) 4
&, BARKTREINAS AR5
(36 #), 0.5 m/s TRERIEIGRZ (35 A1),
el (33 Fi0.
% 3 R mAaRAE & EKIR B 54
ounds of sausage products

feoth 44 G2
: }5\ AREME L 05ms  1.0m/s
B2 FAGA « 42174113 46.61£1.21 52.53+1.23
{a‘a‘; 1. 039.8741,03  45.59£1.02  50.89+1.08
AE 2134001  0.83+0.03  1.31+0.01
FTE 0.14+0.03  0.19+0.01  0.24+0.01
2-FH-1-TE 0.03£0.01 - 0.09+0.01
e KA on 20.01+0.63 19.7+021  17.89+0.43
LB LBs 4414001 2.63+0.13  2.68+0.03
TR THES 1.60£0.01  2.34+0.05  1.65+0.03
RER T B 0.85+0.01 1.16+0.03  0.91+0.01
LB LB 2.11£0.03  2.63:0.11  3.09+0.03
RER LB 0.39+0.01 0.36+0.02  1.17+0.03
FER LB 034+0.01  0.48+0.01  1.29+0.03
T LBs 0.11£0.01  0.19+0.01 -

13-F A+ B FES 10012001 9.65£0.53  6.85£0.43
+ AR LS 0.1120.01  0.15:0.01  0.10+0.01
+ o R B LB 0.08£0.01  0.11£0.01  0.15+0.01

B R 9.6£0.43  9.62+0.54  5.89+1.13
B 1.66£0.03  1.38+0.03  1.01+0.03
AE RS 1.15£0.02  0.86+0.01  0.13+0.01
eSS 4.04+0.53  3.40+0.13  2.38+0.03
3-THRKTEE 0.11£0.01  0.54+0.01  0.46£0.02
Fr 0.74£0.03  0.90+0.01"
2-RKHE 0.40£0.01  1.0220.03 51.53+0.05
2+ — B - 0:88+0.01
T O) B 0.18+0.01 .11:£0:01
+— () B 0.23+0.01 112+0.01
S 9+0.01 40.14£0,01 /0.09+0.01
R 0.44%0, 0.39+ 0.06+0.01
R2-Mels 17 T0.46:0.01. 0.1120.01
EES 0.49+0.01 0.35+0.01  0.3+0.01
2517 0.3040.01  0.13+0.01  0.11+0.01
2-+ B kAR 0.19+0.01  0.22+0.01  0.19+0.01
< iéﬁwe& 19.23+0.54 15.24+1.13  12.52+0.59
X FRIF =R 1.52+0.03 1.83+0.13
NPRIRvE AL 9.830.53 10.97+0.25 8.22+0.51
T o FEIRTAERN 548+0.13  1.34+0.01
+WRFRAARN 1544003 1.23+0.01  1.60+0.13
Et g 0.32+0.03 0.28+0.01
AR - 0.13£0.01  0.19+0.01
TR, - 0.11+0.01
D-A7AZ M 0.54+0.01  0.68+0.02  0.40+0.01
13-T=% - 0.78+0.01
R RS 220+0.02  1.8240.13  1.3240.01
T 1.0240.01  0.86£0.02  0.64+0.01
)3 0.06£0.01  0.10£0.01  0.09+0.01
TE 1.1240.01  0.86+0.02  0.59+0.01
e 630+0.19  6.66+0.62  9.55+0.73

MIE R TRIIARR F, BERFIRE R0 A
I E R, FP R RS R, AR
TR HIER] 42.17% (HBRRT), 46.61% (0.5 m/s
JRGED F152.53% (1.0 m/s KED . B0 = 255 T
R R R R A TR S GG R,
BV G AR B B I RT A  BEE R I REA
KR, SRR (ea i H 3
S8 435 SRR A R R SRR
PRT BEANER BB AL AR ), ol s i 0 e A
FERYR LA 10 F, Ho FEWERYTE LR
. TERZEE. ClR LBEAN 13-F - LER: g (38
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