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Abstract The effects of addition of exogenous proteases and lipase on the texture and sensory characteristics of fermented sausage
were investigated by color difference analysis (CDA), texture profile analysis (TPA) and sensory evaluation. The optimal combination
and ferment condition of enzymes was determined by orthogonal array design. The results showed that the optimal combination and
condition of enzymes for accelerating maturation were that added 0.15% lipase, 0.03% acidic protease, 0.01% flavor protease and
fermented for 32 h. And the non-protein nitrogen (NPN) and free fatty acids (FFAs) contents of enzymes-added groups (EA) were 2.1
and 1.4 times than that of the control group, which indicated that adding exogenous enzymes were beneficial to accumulate the flavor
compounds. What’s more, EA did not affect the shape, color and texture properties, but increased the hardness, resulting in better
texture, the flavor, taste and the overall sensory evaluation was superior to the control group.
Keywords fermented sausage; exogenous enzymes; non-protein nitrogen (NPN); color difference analysis (CDA); texture

profile analysis (TPA)
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1. Department of Chemistry, Science College of Yanbian University (Yanji 133002);

2. Department of Food Science and Engineering, Agricultural College of Yanbian University (Yanji 133002)
Abstract Taking fresh blueberry as raw materials to make blueberry wine and living blueberry as raw materials to make blueberry
ice-wine. The pH, soluble solid, alcoholic content, sensory evaluation of end products and DPPH scavenging effect were measured and
analyzed in process of wine ferment. The results show that the pH and alcoholic content of blueberry ice-wine was 2.95 and 10%vol,
which below than that of blueberry wine. But the soluble solid and DPPH scavenging effect of blueberry ice-wine was 10% and
68.81%, which higher than that of blueberry wine, and the sensory evaluation scores were also higher than that of blueberry wine.

From above results, the qualities of blueberry ice-wine and DPPH scavenging effect are superior to that of blueberry wine.
Keywords blueberry; ice-wine; wine; quality; DPPH eliminating rate
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