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Effects of Yeast Extract on the Qualities of Cantonese Sausage
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Abstract: This study was based on the function of the yeast extract as a naturally nutritious taste enhancer. Three kinds of yeast extracts
were added at three different concentrations (0.5%, 1.0% and 1.5%, respectively) to the Cantonese sausage, to explore the effect of such
additions on the water activity, color, volatile flavor components and sensory quality of the Cantonese sausage. The results showed that the
addition of yeast extract had no significant effect on the water activity of Cantonese sausage (p>0.05). Yeast extract addition could significantly
increase the redness (a*) and yellowness (b*) of Cantonese sausage (p<0.05). In particular, the addition of LB804 yeast extract at 1.5% increased
the a* and b* values to 3.50 and 1.55, respectively, while exerting insignificant effect on the brightness. The addition of yeast extract could
significantly improve the sensory quality of Cantonese sausage, with the quality ranking for the yeast extracts at their respective optimal doses as
FA905/1.0% > LA904/0.5% > LB804/1.0%. The analysis of volatile flavor composition revealed that alcohols and aldehydes were the major
constituents in the Cantonese sausage samples, accounting for 27.85~46.83% and 17.66%~48.71% of the total volatile content, respectively.
Adding yeast extract could increase the percentage of alcohols while decreasing the percentage of aldehydes, and generate 11 new compounds
(especially two pyrazine compounds). Yeast extract could enrich the flavor and improve the quality of Cantonese sausage.
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Table 1 Effects of yeast extract on the water activity of

Cantonese sausage
B EF AR g KRG EE AW

x+ B8, 0.7703+0.0047*
LB804/0.5% 0.7765+0.0041%
LB804/1.0% 0.7680+0.0043*
LB804/1.5% 0.7668+0.0046°
LA904/0.5% 0.7706+0.0055*
LA904/1.0% 0.7682+0.0041°
LA904/1.5% 0.7711£0.0032%
FA905/0.5% 0.7721+0.0081%
FA905/1.0% 0.7768+0.0077°
FA905/1.5% 0.7736+0.0063*
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Table 2 Effects of yeast extract on the color aberration of

Cantonese sausage
B AR RS R at FE b* S L
g 2.96£0.07°  0.88+0.04° 47.18+2.43°
LB804/0.5% 3.18+0.090 1.14+0.03° 46.72+1.88"
LB804/1.0% 3.38+0.04° 1.33+0.04° 45.70+0.81°
LB804/1.5% 3.50£0.05°  1.55+0.08°  46.62+1.35

3.28+0.05° 1.19+0.06° 47.68+1.70°
3.3940.05°  1.32+£0.06°  45.44+0.73°
3.45£0.10°  1.59+£0.05° 45.62+1.16°
3.11£0.06°  1.10+0.02°  45.57+1.34°
FA905/1.0% 329+0.09° 1.28+0.08° 47.14+0.56°
FA905/1.5% 3.38£0.10°  1.45£0.06" 45.51+1.26°
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Table 3 The types of volatile flavor compounds in Cantonese sausage
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1At £ 3 I E CK/0.0% LB804/1.0% LA904/0.5% FA905/1.0%

N EE R A 29.06% 46.83% 31.97% 27.85%
PR ety 15 17 17 17

wen EE R %A 48.71% 17.66% 33.19% 35.95%
: Hebothir 18 18 18 18

S E R 2.52% 16.49% 11.87% 9.44%
" N 5 4 4 4

BS AL A \BaAE 10.16% 2.78% 6.45% 6.85%
T TAdnAh £ 9 8 7 9

B BaobtE 8.48% 14.64% 13.96% 17.36%
e Ny 3 4 6 6
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N BoAE 0.05% 0.31% 0.37% 0.43%
bttt & 1 2 2 3

S BRI BoAE 1.02% 1.30% 2.20% 2.12%
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Table 4 Effect of yeast extract on volatile flavor compounds of Cantonese sausage

Rerie b4 RT/min CAS CK/0.0% LB804/1.0% LA904/0.5% FA905/1.0%
a3 435 64-17-5 19.76% 15.29% 10.84% 12.33%
13-R—B 4.62 504-63-2  0.06% 0.37% 0.18% 0.15%
1- R -3-B5 7.93 616-25-1  0.16% 0.55% 0.20% 0.18%
5 RS 9.76 123-51-3  0.85% 0.32% 0.69% 0.69%
2-F Hh-1-T B 992 1565-80-6  0.14% 0.09% 0.19% 0.21%
RS 11.05 71-41-0 1.11% 0.84% 1.33% 2.10%
23-T =B 1157  19132-06-0  3.93% 25.57% 15.80% 8.74%
ETE 1551 111273 0.55% 0.32% 0.45% 0.64%
B KA EHh ,
—RTHTE 19.05  108-82-7  0.00% 0.07% 0.09% 0.07%
RS 1997  111-70-6  0.07% 0.06% 0.12% 0.15%
1-4-3-F B 2038 3391-86-4  1.77% 1.82% 1.27% 1.80%
KL 2279 100-51-6  0.10% 0.28% 0.24% 0.07%
2-F 4 Tb-3-B3 2512 96346-76-8  0.00% 0.16% 0.09% 0.19%
1-FH-4-B5 2522 35192-73-5  0.17% 0.26% 0.09% 0.14%
B-R LB 26.11 60-12-8 0.28% 0.82% 0.32% 0.29%
37-ZFHh-6-FH-1-B8 3057 40607-48-5  0.11% 0.02% 0.07% 0.09%
a3 412 75-07-0 1.10% 0.84% 0.68% 0.68%
SRR 712 590-86-3  0.82% 0.31% 0.75% 0.50%
2-F A THE: 7.4 96-17-3 0.25% 0.00% 0.00% 0.00%
1S 8.36 110-62-3 1.87% 1.45% 1.33% 1.59%
13 9.62 105-57-7  0.60% 0.25% 0.28% 0.12%
2-F AT Wt 101 1115-11-3  0.30% 0.08% 0.17% 0.24%
2- KM EE 10.57  1576-87-0  0.05% 0.10% 0.11% 0.09%
IETER 1237 6625-1  27.77% 10.30% 23.74% 25.97%
24-F Ik 1653 30361-28-5  0.00% 0.03% 0.08% 0.12%
BRSO S 1693 111-71-7  1.30% 0.39% 1.13% 1.22%
2- b 19.39  57266-86-1  6.83% 0.56% 0.96% 1.16%
R EE 1965 100-52-7  2.36% 0.57% 1.01% 1.31%
EFER 2138 124-13-0  0.34% 0.11% 0.28% 0.37%
4-TH2-TE 2271 71932973 0.08% 0.25% 0.14% 0.12%
KB 232 122-78-1  3.47% 0.94% 1.55% 1.22%
2-FEE 237 2548870  0.26% 0.14% 0.30% 0.45%
e 2556 124-19-6  0.53% 1.28% 0.43% 0.52%
2-F Wk 2799 18829-56-6  0.07% 0.03% 0.09% 0.10%
2-FA2-T it 3222 4411-89-6  0.72% 0.03% 0.16% 0.19%
BTR
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3-#42-TH 8.74 513-86-0 1.63% 15.98% 11.47% 8.85%

2- R BR 1646  110-43-0  0.20% 0.20% 0.13% 0.20%

GEEZ ) 2,3-F —FA 2054  585-25-1 0.43% 0.00% 0.00% 0.00%
3-F His-2- B 229 1669449  0.14% 0.27% 0.14% 0.21%

3,5-3F ZHis-2- ) 2422 30086-02-3  0.11% 0.04% 0.13% 0.18%

LR LB 6.19 141-78-6  3.89% 0.53% 3.39% 2.47%

FT A TBg 10.72 97-62-1 0.39% 0.39% 0.13% 0.15%

FLB% LBs 13.05 97-64-3 0.40% 0.34% 0.22% 0.34%

2-FATERRTEE 1465  7452-79-1  0.76% 0.33% 0.00% 0.49%

g KA FRBR LB 14.79 108-64-5 3.12% 0.47% 1.53% 1.47%
LB RER 1584 123-922  0.14% 0.08% 0.18% 0.11%

I T8 LBs 212 123-66-0 1.26% 0.33% 0.71% 1.14%

IE T LB 2379 3050-69-9  0.12% 0.31% 0.28% 0.59%

FE LB 2939  106-32-1 0.08% 0.00% 0.00% 0.09%
L 5.95 64-19-7 6.73% 11.90% 10.31% 14.88%

FTE 10.87 79-31-2 0.00% 0.00% 0.17% 0.17%

TE 1192 107-92-6  0.24% 0.00% 0.00% 0.00%

FRER 1446  503-74-2 1.51% 1.52% 1.75% 1.05%

BRESY

2-FATH 1528  116-53-0  0.00% 0.50% 0.67% 0.58%

SRER 1637  109-542  0.00% 0.00% 0.05% 0.00%

T 2044 142-62-1 0.00% 0.71% 1.01% 0.59%

LBEAER 2054 123-762 0.00% 0.00% 0.00% 0.08%

T 7.38 106-97-8  0.00% 0.28% 0.28% 0.29%

SRR £ A D-APAE 226 5989-27-5  0.05% 0.02% 0.09% 0.10%
22,44-79 F L FH 2251 62183-79-3  0.00% 0.00% 0.00% 0.04%

WLABR 391 107-97-1 0.11% 0.37% 0.11% 0.09%

2,6-=F fhoibA 1751 108-50-9  0.40% 0.12% 0.57% 0.42%

R 2-iF R ARk 2093 3777-69-3  0.37% 0.30% 0.50% 0.56%
) 2,3,5-= ¥ itk 2146  14667-55-1  0.00% 0.18% 0.36% 0.34%
2,3,5,6-79 F otk 2495  1124-114  0.00% 0.14% 0.27% 0.38%

2-T A5 ZFARNEA 2999 20662-87-7  0.15% 0.18% 0.38% 0.34%
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