166 2007, Vol. 28, No. 07 TRl X T 2HA

HbNO

KTt Bk, BN, X9, FAL)
(N R AT A2 e, Y5 30 225001)

: AP FE AT NaNO2 il & WAS I M 21 4 11 (HbNO) , W HAB a7 NaNO: N H T &, BeA M FILA
Jarh NOSER B &, I m R R S & I IN B RRE  RUR R BT, RS EEF  AR, W BRI
R A PUEA G R T R R T, T sSE LIRS . . WE L AR Z A H .

: Hb N O ; WM (RH; mek:; PrdEth; HF

Study on Application of Nitrosohemoglobin in Sausage Products

JIANG Yun-sheng, XUE Dang-chen, DONG Jie, LIU Sha, GUO Ben—gong

(College of Tourism and Culinary Science, Yangzhou University, Yangzhou 225001, China)

Abstract: Using pig blood and NaNOz, we conducted the experiment of the synthesis of nitrosohemoglobin (HbNO) and put
it into sausage instead of the color additives NaNOz. The result shows obvious reduction of the amount of residual N(: and
enhancement of the inclusion of iron. The addition of natural antioxidant and microbe whichmade sausage ferment tomeat improved
the sausage flavor and played a controlling role in removing hidden peril and enduring preservation and antibotulinum. All
mentioned above help achieve the aim to lower the nitrite content and increase the amount of iron, improve the flavor, ensure
safety of sausage.
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Table 1  Conditions of HbNO synthesis
I AR (ml) pH fH NaNO: (g) VC i () VR I NaNO: 5 VC fIsf [ 18] B (min) SR ('C)
T4 500 6.2 2.6 2 50
RE] 500 5.6 2.6 0.25 50
11120 500 6.2 2.6 0.25 50
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Table 2 Composition design of HbNO and fermental bacteria in
sausage
g1l i) B ﬁiﬁ?ﬁ%ﬂ&)ﬁ%
JHE ) 71 JiiE (g/ke) 3l i (ml)
@ NaNO: 0.15 — —
@) NaNO: 0.15 Ciat 1
® HbNO 9 - -
@ HbNO 9 - -
® HbNO 9 Cinn 1
® HbNO 9 Cin 1
@ HbNO 9 Ro 1
HbNO 9 Ro 1
© HbNO 9 Cian 0.5
Ros 0.5
HbNO 9 Cian 0.5
Ros 0.5
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Table 3  Test results of HbNO color products Table 4 Changes of pH values of sausage during fermentation
i SRR period
Hiks 141 141 1141 . AT (@)
TN TR WM A - 0 1 2 5
TR ARAANEA [Z3AN fif 41 ® 6.6 5.3 5.5 5.8
IS N 1 1] (min) 23 23 20 ® 6.6 6.0 6.2 6.2
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Table 5 Residue of NOz in sausage fermental products
i E7EiIRG
@® @ © ® @ @
NO: 7% B #t (mg/kg) 28.75+0. 26 20.340. 13 6.88+0. 09 2.9440. 05 5.0040. 06 2.9440.01
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Table 6 Comparison of sausage quality at different dates of windpower drying
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Table 7 Amount of NOz and iron in sausage products
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Study on Effects of Ultrasonic on Extracion of Tea Polysaccharide and Changes of Molecular Weight

HUANG Yong-chun, MA Yue—fei, XIE Qing-ruo, HUANG Xiao—-yan, HUANG Ying—na

(Department of Biological and Chemical Engineering, Guangxi University of Technology, Liuzhou 545006, China)

Abstract: Inorder to find out the effects of ultrasonic on the extraction and relative molecular weight of tea polysaccharide,

the factors including temperature, material toliquidratio, time, pHandultrasonic power, whichaffect the extractionrate of tea
polysaccharide were studied. The test was arrange by orthogonal design. The results showed that the optimum conditions of the
traditional preparationmethodare: 60 °C, 20:1of thematerial to liquidratio, 120min, pH6. O; under these conditions, theextraction
yieldof teapolysaccharide is 4. 26%. The optimum conditions of ultrasonic-assisted extractionare: 150W, 30:1 of the material
toliquidratio, 40min, 60 ‘C, pH7. 0, and the extractionyieldof teapolysaccharide is5. 15%. Through the GPCdetermining, relative
molecular weight of tea polysaccharide obtained fromconventional extraction is 66439, and that of tea polysaccharide obtained
fromul trasonic-assistedextractionis47447. Theresults showed thatultrasonic-assistedextractioncouldincrease the extraction
yield of teapolysaccharide, but tea polysaccharide was depolymerized.

Key words tea polysaccharide ultrasonic—assisted extraction orthogonal design extraction relative molecular weight
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