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Effect of chopping methods on quality of low temperature
emulsified sausage
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(1. College of Food Science and Technology/National Center of Meat Quality and Safety Control,
Nanjing Agricultural University, Nanjing 210095, China;
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Abstract In order to improve water and oil exuding, texture and edible quality of low temperature emulsified sausage,
the effects of four chopping methods for fat and muscle meat, including an one-step chopping method, two three-step
chopping methods and a fat-muscle meat separate chopping method.on low temperature emulsified sausage quality
characteristics were investigated to optimize the chopping method. Sausage was made of chicken and pork and its
quality was determined by measuring water and oil-binding capacity, textural properties, sensory quality and
microstructure. The results showed that among the four chopping methods, the sausage which was made by the fat-
muscle meat separate chopping method had the lowest cooking loss and lowest total expressible fluid, the water and
oil-binding capacity was the best. The chopping methods had little influence on springiness and cohesiveness of the
sausage,but had a remarkable influence on hardness, chewiness, shearing force and shearing work of the sausage,and
the sausage made by the fat-muscle meat separate chopping method had maximal above mentioned parameters, also
had the largest index L-value,a-value and sensory qualities. The scanning electron microscopy indicated that the protein
matrix of the sausage made by the separate chopping method was more compacted than that of the sausages by the
other methods. The sausage made by the separate chopping about fat and muscle had the best qualities.
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Table 1 Effect of chopping methods on water and oil-binding capacity of low temperature emulsified sausages
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Table 2 Effect of chopping methods on texture characteristics of low temperature emulsified sausages
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Table 3 Effect of chopping methods on color of low temperature emulsified sausage
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Table 4  Effect of chopping methods on sensory qualities of low temperature emulsified sausage
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Fig. 1 Effect of chopping methods on microstructure of low temperature emulsified sausage
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