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. cooking and wﬁonm@m on the residual mitrite content WD/

Table (2) Effect of nitrate level,
, sausade. :
T4 Nitrate dose
- m ﬂ i AL12 X
,Treat~- Omg i I0mg wosm 30mg
Juents ;
Storage in BC AC "BC AC BC AC BC : AC
da
* N ww DW wWw DW| W& DW WW DW| WW DW WW DW| Wi DV WW
i 8.20 20 8.41 17| 43.02 105 43.53 87[87.09 120 90.20 180[127.33 308 143:21 285
100 - | '6.75 16 6.61 13| 33.83 79 32.60 65/67.34 160 62.07 124 83.07 195 84.80 170
20 8O I T 5T B0 25.27 4915508 1307 50.YY 100] 13,15 371 72,60, 111
30 4.24 10 4.21 8| 20.71 48 20.39 39/49.82 116 49.51 95| 69.82 162 69.67 132
WW = Ket weight basis 'DW = Dry weéight basis

6

Table (3) -Effect of nitrate level cooking and storage on the total bacterial count in

sausage (count X10~ / gm).,
|
s Omg 10:0g 20mg 30mg
mﬁmnmmm in
ay BC | AC BC »c BC AC BC AC
1 0.007 0. 005 0.006 0.003 00,0055 0.002 0.004 0.00l
10 4,33 3230 4357 254 9 34842 1519 3703 100
20 120 5.40 e @ls 4.30 6.36 3807 4. 510 852
308 16.96 1450 14.58 1 130 10.54 3. A% 10.00 5320

S = Spoilage.
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nificant differences than uncooked which indicated that cooking process did not affect the colo
apoeal till 20 days storage especially in high nitrate doses. i.e. 20 and 30 mg.

Table 15) : Effect of nitrate level, cooking and storage on the thiobarbituric acid value of
sausage (mg malcnaldehyde/kqg).

Treat- ‘ :

. il O.Em N. 10 mg N. 20 dm N. 30 mg N.

Time of :

storage v Before After Before After wmmowm >mﬁm&. wmmowo After

in . déys Cooking cooking cooking cooking cooking cooking cooking cooking
1 | £1556 0.65 1.48 0.25 1 G 0.25 1.25 0.25
‘10 4.85 : 0.86 4.45 0.75 4,03 0.64 3.72 0.56
.20 7.74 s 6.95 . 1.18 6.33 1.01 5.82 0.87
30 .5 6 9085 1.85 oy Y 1.65 : 9.13: 1.46 8.87 1.33

Table (6) Effect of nitrate level, cooking and storage on the color intensity of sausages
'~ ( absorbance at 542 ffm ) ,

Treat- 0 mg(control) 10 mg N. _ 20 mg N. . 30 mg N.
ment : — A : -
Time ° Before . after L before after before after before after
of .st- cooking ¢ooking ¢ooking cooking cooking cooking cooking cooking
orage ) , :
days et
1 0.95 0.25 0.95 0.25 Q.97 . 0.30 1.00. 0.40
10 0.85 0.20 0.87 0.85. 0.90 0.30 0.95 fe ) 887
20 0.70 0.15 0.72 0.25 0.44. : 0.30 0.90 " 10.30

30 -8 0.55 0.16 0.55 0.20 0.65 0.25 0.75 0.30

b- Odor : Table (8) showed that the odor was onmHHW pronounced - by increasing the nitrate mommm
Codked samples scored higher than the uncooked ones containing 20 or 30 mg. Nitrate shawed
similar scores which assumed that 20 mg. om nitrate could considered enoughi.for enhancing

and improving the odor.
c< Taste : . Results obtained showed that cooked sausage samples containing 20 and 30 mg nitrate

scored a very full taste; while the control sample or that containing 10 mg nitrate scored .
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