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The Effect of Pickled Chinese Cabbage on Lipid Oxidation

and Quality of Sausage

CHE Yu-bo, ZHANG Feng, MA Li-hua®, SONG Hui,CHEN Xue-hong,CHEN Dan, LI Ji-hao

(School of Food (Biology) Engineering, Xuzhou Institute of Technology, Xuzhou 221000, China)
Abstract: Take pickled Chinese cabbage and pork as the main materials to make air-dried sausage.
Take non-added pickled Chinese cabbage powder as the control, the effect of different additive amount
of pickled Chinese cabbage powder on the color, texture, POV, AV, inhibition ratio of LPO of
sausage is studied. The results show that adding pickled Chinese cabbage powder has a certain effect
on the lipid oxidation and quality of air-dried sausage, adding 12% pickled Chinese cabbage powder,
the color, texture, POV, AV of sausage are all decreased, the inhibition ratio of LPO is increased
compared with the control. After 100 days, the POV and AV of sausage added with pickled Chinese
cabbage powder are decreased by 31.6% ., 21. 14% compared with the control, the inhibition ratio of
LPO is increased by 47. 24%. The lipid oxidation can be inhibited to some extent with the addition of
pickled Chinese cabbage. the quality of sausage can be improved and the product has unique flavor and
good taste.
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Fig. 1 The effect of pickled Chinese cabbage powder on the color
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Fig. 2 The effect of pickled Chinese cabbage powder on the POV
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