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Effects of onion peel extract on antioxidant and quality of western sausage
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Abstract; The effects of acid value, peroxide value and thiobarbituric
acid value on the degree of lipid oxidation during the storage process
were observed. The quality and flavor of the onion skin extract were
determined by color difference and whole texture analysis. The
effects of onion peel extracts on the color, texture and oxidative sta-
bility of western sausages were investigated. The results showed that
the addition of onion peel extract is 0.5% . which not only inhibits the
oxidation of fat, but also improves the color of western sausages, re-
duces the hardness, elasticity and chewiness of western sausages.
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Table 1 Effects of OPE addition on the acid value of western-style sausage during storage
Y R/ (mg + g 1)
1d 4d 7d 9d 11d
0.0 2.67+0.09 2.96+0.09 3.03+0.04 3.300.04"° 3.74+0.02
0.1 2.63+0.14 2.89+0.08 2.96+0.02 3.2340.05% 3.69+0.08
0.3 2.59+0.09 2.89+0.04 2.93+0.06 3.174+0.08% 3.66+0.06
0.5 2.68+0.06 2.90+0.06 2.98+0.09 3.2140.03% 3.66+0.08

T BN NG T Ry R AN [ 1 56 21 18] 7 75 8 25 1 22 57 (P<C0.05) .
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Table 2 Effects of OPE addition on POV of western sausage during storage

WA/ (meq + kg™

whnit/ %
1d 4.d 7d 9d 11d
0.0 8.5140.31¢ 11.3540.25¢ 12.33£0.16¢ 14.0240.32¢ 15.27+0.09¢
0.1 7.7940.39" 10.70+0.16" 12.0340.24° 13.5940.23¢ 14.692£0.09¢
0.3 7.54+0.15% 9.9940.15¢ 11.5640.15%  12.90£0.15" 13.35+0.09"
0.5 7.13£0.14¢ 9.9340.22¢ 11.53£0.16¢ 12.7440.16%>  13.3240.16°

T RS NG 8RS R 6 21 i) 17 76 35 M 22 57 (P<0.05)

k3 OPEFMEXTHYBEEXER TBA EHHZ M0

Table 3 Effects of OPE addition amount on TBA in western sausage during storage

TBAfH/(10 ?2mg =g 1)

whit/ %
1d 4.d 7d 9d 11d
0.0 0.5940.01" 0.820.01¢ 0.97£0.01¢ 1.14=£0.01° 1.29£0.01°
0.1 0.5840.02" 0.7640.01" 0.96£0.02¢ 1.10£0.12° 1.2740.01°
0.3 0.5540.012 0.76+0.01 0.9240.01" 0.93£0.01* 1.06£0.02¢
0.5 0.5340.022 0.75+0.01% 0.88£0.01% 0.9420.01% 1.06£0.02%

t FFIA R /NG S8 3R A [R50 41 18] 77 46 2 35 1 25 57 (P<<0.05)
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OPE A B &4 i B IR 06 2, 3 @ Z 72 m 1Tad 2 Table 4 Effects of OPE addition on the texture of western

w2 3450 43 A B0 I L AT S B0 OPE 4145 3 19 % B2 (i
Ll BRI, 1 L 5 S o 0 38 B S W .

m A AT AN 0.5 Y0 S B W E R T s Ak IR AL
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sausage during storage

w2 SEEE o EguNis
0.0 75.33%0.16¢  4.634+0.03"  12.7940.35¢
0.1 67.610.64°  4.76+0.08°  14.57+0.16"
0.3 62.871.19>  6.2340.05¢  15.3840.19°
0.5 57.38%0.91°  7.4440.117  15.4340.13¢

BRI R R I B 47 AE M 2 S (P <

0.05),

5 OPEFMEXITHHEAAXNETHEENZRE

Table 5 Effects of OPE addition on the hardness of western sausage during storage

- T % /N
s/ %
1d 1d 7d 9d 11d
0.0 10.5740.25 11.4040.21 11.8340.66 12.774£1.26  12.6740.59"
0.1 10.4340.15 11.4340.21 11.574£1.02 12.604£0.56  12.804-0.10"
0.3 10.3340.32 10.60+0.10 11.3740.50 12.3340.55  12.5740.59"
0.5 10.6340.21 11.0740.97 11.4341.93 11.8340.67  12.4740.06%

o — B NG R R A e 4L ) 47 1 8 M 9 5 (P<20.05)
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Table 6 Effect of OPE addition on the elasticity of western sausage during storage

. Pt/ mm
Wi/ %
1d 4d 7d 9d 11d
0.0 2.73+0.14 2.96+0.20 3.22+0.03 3.72+0.02" 3.76+0.10
0.1 2.68+0.32 3.00+0.25 3.10+0.11 3.62+0.072 3.76+0.02
0.3 2.5840.13 2.9940.11 3.0440.18 3.5440.38¢ 3.7340.33
0.5 2.6940.09 3.0940.06 3.12+0.16 3.4840.05¢ 3.6540.05

T 1A B Rl /INE TR R AN T 36 2 18] 7 75 i 3 1 2% 52 (P<<0.05)
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Table 7 Effect of OPE addition on chewability of western sausage during storage

ELIE M/ (N« cm)

whnit/ %
1d 4.d 7d 9d 11d
0.0 19.0540.76 22.35+1.87 23.30+1.20 24.18+1.71° 24.54+1.05°
0.1 19.10£1.49 21.30£2.22 23.2140.40 23.7610.64¢ 24.39£1.13°
0.3 19.20£0.47 21.76£1.73 22.38+2.60 23.1541.55¢ 24.35+0.68"
0.5 19.10£0.38 20.52+1.17 22.14+8.57 23.5640.44% 23.86+0.74

T = RNE 8 2R A [ 6 21 )47 78 e 35 1 22 5 (P<C0.05)
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