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Effect of Formulated Edible Gum on the Quality of Emulsified Sausages

LU Jia-ying, XIA Xiu-fang, KONG Bao-hua™, HAN Qi

(College of Food Science, Northeast Agricultural University, Harbin 150030, China)

Abstract: The effect of formulated edible gum on the quality of emulsified sausages was investigated in this study. The
amount ratios between two kinds of gum such as konjac gum, carrageenan gum and xanthan gum were 0:10, 3:7, 4:6, 5:5,
6:4, 7:3 and 10:0, respectively. The formulated edible gum (0.6%) was added to emulsified sausages to observe the effect of
edible gum ratio on the quality of emulsified sausage by determining productivity, textural characteristics, color, and water-
holding capacity. The results showed that the maximum productivity of emulsified sausages with the addition of edible gum
was 183%, which was much higher than that of control group. A significant increase in hardness, springiness, water-holding
capacity and redness (a*-value) was observed in emulsified sausage group with the addition of formulated edible gum,
suggesting that formulated edible gum could significantly improve the quality of emulsified sausage. In addition, a synergic
effect of pairwise combinations of konjac gum, carrageenan gum, and xanthan gum was observed. The optimal ratio between
konjac and carrageenan, konjac and xanthan gum, or carrageenan and xanthan gum were 4:6, 3:7 and 7:3, respectively.
Therefore, the formulated edible gum can improve the quality of emulsified sausages.
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Fig.1  Effect of formulated edible gum with different ratios on the yield

of emulsified sausage
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Table1 Effect of formulated edible gum with different ratios on the
hardness of emulsified sausage
N

PR e IR L RS R R SR RS R
pagickiil 3621+54" 3621+54° 3621+54"
0:10 5175+67° 5050+ 35° 5050 +35°
37 5402+82° 5825 424" 5287 +16°
4:6 6110+50° 5755+25% 5318 +40"
5:5 5890+79° 5746 +30% 5411+25°
6:4 5843+36" 5669 +48" 5530+15"
7:3 5569 +58° 5574420° 5619+20°
10:0 5250+13° 5249 +13° 5175+67°
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Table2  Effect of formulated edible gum with different ratios on the
springiness of emulsified sausage

PR R B B R B 3R R B R

pogicE 0.8240.02" 0.82+0.02° 0.82+0.02¢
0:10 0.88+0.01° 0.90+0.02" 0.90+0.02"
37 0.89+0.02* 0.88+0.02 0.90+0.02"
4:6 0.89+0.04™ 0.89+0.02™ 0.89+0.03"
5:5 0.89+0.01™ 0.90+0.01" 0.89+0.01°
6:4 0.90+0.02"° 0.89+0.02" 0.89+0.01°
7:3 0.91+0.02" 0.89+0.01™ 0.89+0.02°
10:0 0.89+0.02° 0.89+0.02° 0.88+0.01°
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Table3  Effect of formulated edible gum with different ratios on the g*
value of emulsified sausage
PR R RS R RR R S HRR RS R
Ko AL 8.18+0.07 8.1840.07 8.1840.07
0:10 8.734+0.22° 8.554+0.18" 8.5540.18"
37 8.92+0.12" 8.75+0.21" 8.72+0.22"
4:6 8.914+0.22° 8.5740.16° 8.694+0.17*
5:5 8.9840.25" 8.7440.07" 8.7340.22°
6:4 8.78+0.16" 8.56+0.20" 8.5640.16"
7:3 8.72+0.12" 8.72+0.21" 8.87+0.09"
10:0 8.68+0.10" 8.68+0.10" 8.73+0.22"
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Table4 Effect of formulated edible gum with different ratios on the
water-holding capacity of emulsified sausage
%
PR R L BRI Rk R SRR RRR SRR
X AL 91.26+0.25° 91.26+0.25° 91.26+0.25°
0:10 92.48+0.28° 92.43+0.49° 92.43+0.49°
37 94.63+0.23" 96.44+0.37" 94.16+0.34°
4:6 96.60+0.26" 95.01+0.37° 94.34+0.37"
5:5 94.96+0.27° 95.09+0.38" 94.63+0.29"
6:4 94.58+0.34" 95.41+0.37"  9523+0.51"
7:3 95.40+0.44° 94.38+0.27° 96.05+0.26"
10:0 92.56+0.37° 92.56+0.37° 92.48+0.28°
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