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Effect of Salt Content on the Flavor Profile of Air-dried Sausages as Determined by Instrumental Sensory
Technologies and Gas Chromatography-Mass Spectrometry

LI Yongjie, TANG Yue, LI Huiyao, KONG Baohua, WANG Jianzhao, REN Jing, CHEN Qian*
(College of Food Science, Northeast Agricultural University, Harbin -~ 150030, China)

Abstract: The effect of different salt contents (2.50%, 2.00%, 1.75% and 1.50%) on the flavor characteristics of air-dried
sausages was explored by intelligent sensory technologies (electronic tongue and electronic nose) and gas chromatography-
mass spectrometry (GC-MS). The results showed that the moisture content, water activity and lactic acid bacterial count
increased gradually, while pH significantly decreased with the decrease in NaCl level (P < 0.05), The resulis of electronic
tongue and electronic nose showed that the taste and odor characteristics of sausages with 1.75% and 2.00% NaCl were the
closest to each other. Additionally, the contents of volatile compounds were significantly affected by NaCl level (P < 0.05).
On the whaole, salt reduction improved the formation of volatile compounds from carbohydrate metabolism and reduced the
formation of volatile compounds from esterification. Finally, sensory evaluation indicated that the overall acceptability of
sausages with 2.00% and 1.75% NaCl was the highest, but the saltiness of the sausage with 1.75% NaCl was not enough.
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