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Abstract: Cantonese sausage was dried by various physical control
modes in the present work. Hot air drying was selected as the
control, and the effects of different drying methods, i.e. low tem-

perature combining infrared radiation, and low temperature com-
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bing both infrared and ultraviolet radiations, on the moisture, ni-
trite, color and lustre, fat oxidation and other physical and chem-
ical index and texture of Cantonese sausage during drying process
were investigated. Significant differences were observed on the
physical and chemical index for Cantonese sausage with different
drying processes, but the nitrite residue and other indicators of
the finished product were within the normal scope of GB. The dr-
ying process of Cantonese sausage could be favorably simulated
by Page model., lightness and redness values were higher than
those of hot air drying. The acid value was 2.31 mg/g and
2.45 mg/g, and the peroxide values are about 0.019 g/100 g and
0.018 g/100 g, respectively under the two different methods.
Compared to the hot—air drying process, both the two methods
mentioned above could increase the hardness, elasticity,
tackiness and chewability of sausages. The hardness was 49.3 N
and 47.4 N, and the elasticity was 4.86 mm and 4.69. mm, re-
spectively. The tackiness was 27.1 N and 25.7 N, and the chewi-
ness was 131.71 mJ and 120.45 m], respectively. Our results in-
dicated that drying with infrared and ultraviolet radiation in low
temperature environment could improve the taste, color and tex-
ture characteristics of Cantonese sausages, and the method of low
temperature combining infrared radiation worked better.

Cantonese

Keywords: infrared radiation; ultraviolet radiation;
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Figure 1 Drying curves of cantonese sausage in

different drying processes
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Table 1  Fitting result of drying model of hot air drying cantonese sausage

FLHI 2 B AL Jr Rt X ZH R {4
Newton MR =exp(—Fkt) k=0.042 0.944
Page MR =exp(—Fkt™) k=0.056,n=0.912 0.947
Henderson and Pabis MR =a X exp(—kt) £=0.043,a=1.009 0.944
Logaritlunic MR =a Xexp(—kt)+c k=0.073,a4=0.870,c=0.186 0.963
Two-Term MR =a Xexp(—kot)+bXexp(—kit) ko=0.057,k1=—0.049,a=1.030,6=0.019 0.966
Wang and Singh MR =1+at+bt* a=—0.042,6=0.001 0.962

2 REBTIOHNTR ABENTREEENSER
Table 2 Low-temperature + IRD drying model fitting results of cantonese sausage

B2 R R gy R 28 R* {H
Newton MR =exp(—Fkt) k=0.019 0.982
Page MR =exp(—kt™) k=0.009,2=1.209 0.992
Henderson and Pabis MR =a X exp(—kt) £=0.020,a=1.029 0.985
Logaritlunic MR =a X exp(—kt)+c k=0.012,a=1.365,c=—0.354 0.990
Two-Term MR =a Xexp(—kot)+bXexp(—kit) ko=0.020,k;=—0.020,a=0.561,6=0.467 0.985
Wang and Singh MR =1+at+b? a=—0.016.6=6.786 0.991
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Table 3 Low temperature + IR + UV radiation drying model fitting results of cantonese sausages

LT 2 F BT )7 FE X E2 4 R? {d
Newton MR =exp(—kt) k=0.019 0.988
Page MR =exp(—Fkt™) k=0.011,n=1.160 0.994
Henderson and Pabis MR =a X exp(—kt) k=0.020,a=1.029 0.991
Logaritlunic MR =a X exp(—kt)+c k=0.017,a=1.138,c=—0.117 0.992
Two-Term MR =a X exp(—kot)+bXexp(—kit) ko=0.020,k;=—0.020,a=0.490,6=0.539 0.991
Wang and Singh MR =1+at+bt? a=—0.017,6=28.732 0.993
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Figure 2 Changes of nitrite residues in dried sausages
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Figure 3 Changes of brightness and red degree during sausage drying under different physical regulation
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Figure 4 Changes of acid value and peroxide value during drying of sausage under different physical regulation
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