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^H^IARY. Sichuan sausage is one of the most famous meat -products in China. On the basis of technology of

Slchuan sausage,we have manufactured traditional Sichuan sausage and different kinds of Sichuan sausage with 2 0 # ,

> 4 0 #  and 7 0 #  rabbit meat substituting for pork. Their sensory characteristics and major nutrients have been

an#ly$ed. it designated that the protein content of Sichuan sausage of pork-rabbit meat was 2. 5 8 # — 4. 6 3 # -  signifi-

090̂  higher ( p < 0 .  0 1 ) than that of sichuan sausage traditionally produced with pork and the fat content
1. 2 9 # —3. 4 1 #  a little lower ( P > 0 .  0 5 ). Its appearance,colour,tissue state,cutting property,flavour and taste

6tc‘ Wi*e also improved. Furthermore,the best was that with 2 0 # — 4 0 #  rabbit meat. Tt had higher nutritive and edible
vaiue-

^ O n u c T T O N : Sichuan sausage is one of the most famous meat products in China- It's a traditional special local

fcat Product classified as Intermediate Moisture Food (IM F) in sichuan province. Tt is very popular among extensive 

t<insyrnerS with the advantages of sweet smelling aroma,little salty,delicacy and hot taste. For sichuan sausage tradition-
%
R»1%

0nly pork is used as major raw material with the 5-spioe powder additives.

Pork

meat is a kind of meat containing higher protein .lower fat and cholesterol,nourishing delicate thin flesh,easy to 

and is becoming a kind of health food loved very much by consumers, 
basis of studying different sichuan sausage produced with different percertages of rabbit meat substituting for

>Wt are able to discuss nutritive and edible value in sichuan sausage of pork-rabbit meat-

AND METHODS; Fresh meat of pork and rabbit were obtained and Cooled for about 12 hours. Then 
^  Were divided into 5 groups according to different percentage of 0 #  , 2 0 #  , 3 5 #  , 4 0 #  and 7 0 #  of rabbit meat 

iUhstttuting for pork (Table 1 ) .  Group A was traditional sichuan sausage, the oontrol group. Others were experiment 
8r°bps.

Table 1. Different content of pork and rabbit meat in groups ( # )

Items A B C D E

Rabbit 0 20 35 40 70

Pork lean 70 50 35 30 0

Pork back fat 30 30 30 30 30

. ,r eveiy  group of Sichuan sausage produced by the technology of traditional sichuan sausage,their sensory characteris- 
^ an<l chemical compositions were analysed within one week. With reference to “ Hygienic standard of Chinese 
t (GB 10147-88) , their sensory characteristics for every group were evaluated in raw and Cooked sausage from
' Itects of appearance,tissue state,colour, taste and flavour-

^  to chines^ hygienic standard of food and the methods of food hygienic analysis (physical and chemical 
... 0,1 5009-85) »their chemical compostions were determined.

naiysis of variance was used to compare the results obtained sensory evaluation and chemical compostions.

a n d  d is c u s s io n .. Table 2 Is a list of the evaluation score of sensory characteristics for every group of
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Table 2. Evaluation score of sensory characteristics for every group of Sichuan sausage

Group
Appearance

10

Tissue state 

15

Colour

20

Smell

15

Taste

40

Total
100

A 8 .0 1 2 .3 12. 6 12. 8 29. 5 75. 2

B 8. 4 1 3 .2 14. 4 11. 6 3 3 .5 81. 1

C 8. 6 13. 1 16. 1 13. 1 34. 9 85. 8

D 8. 6 11 .8 1 5 .6 1 2 .9 3 2 .6 81. 5

E 8. 7 12- 4 1 5 .8 11. 8 3 0 .8 7 9 .5
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The sensory attributes for which no statistically significant differences (P > 0 . 05) were found related in general w *  
appearance »tissue state,colour,smell and taste. However,it was observed that the tissue state,the ability of cut in P'6̂  
in the groups containing rabbit meat were improved obviously than group A and the colour were rose-red and b r i$ l 2 

Group B ,C  and D ,which contain 20% ,35%  and 40% rabbit meat respectively, were more delicious and better ot>vl 

ously than group A and E. Group E containing 70% rabbit meat was not so good in colour ,but its taste of rabbit ***

(Xl (I
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CH
more clear.
No statistically significant differences ( P > 0 .  05) in a total sensory score.

Sic

Table 3. Contents of protein,fat and moisture in Groups ( % )

Group Protein Pat Moisture

A 23. 73 c B 45. 94 23. 52 a

B 26. 31 b A 44. 22 22. 42 a b

C 27. 75 ab A 44. 65 21. 43 a b

D 28. 14 a A 43. 30 20. 83 b

E 28. 36 a A 42. 53 2 0 .7 0 b

( 1 )  A-B. Means within a column not sharing a «immon superscript letter are very i

significantly different ( P < 0 .  0 1 ).
( 2 )  a b c ; Means within a column not sharing a common superscript letter are 

significantly different ( P < 0 .  05)

jf\'
The protein content of group B ,C -,D ,E  which Contain respectively 20% >35% ,40%  and 70%  rabbit meat W»s 
creased very significantly by 2. 58% — 4. 0 3 %  than that of group A ,not containing rabbit meat ( P < 0 .  0 1 ). F»rtb<> 

more,the protein content was increased while the rabbit meat percentage was increased >The protein content of 8rt,°^  
containing 70%  rabbit meat and group D containing 40% rabbit meat was increased significantly by 1. 83%  »nd 

05%  than that of group B containing 20% rabbit meat, respectively ( P < 0 .  05 ).
Although the contents of fat and moisture were little 1. 29,?'»— 3. 41% and 1. 1% — 2. 82% decreased while the P  ̂
centagc of rabbit meat increased, the fat content of each group was decreased and but no statistically significant 6»  

ences ; P > 0 .  05) except only that the moisture content of group D and E containing 40% and 70%  rabbit meat ,e4P

\
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I
tlV6̂ ’ decreased significantly than that of- group A ( P < 0 .  0 5 ).

£gN£U lS10N S: The results of this experiment show Sichuan sausage of pork-rabbit meat containing 20,% — 70,%
8bbit roeat can increase very significantly the protein content than traditional sichuan sausage by 2. 58,% — 4, 63,% (P 

^  ^l),and  the protein content increased while rabbit meat percentage increased,but the contents of fat and moisture 
CCrtased a little. In a word,sichuan sausage with over 20.% rabbit meat had higher nutritive value.

experiment also shows that sichuan sausage of pork-rabbit meat not only had the advantages of sweet smelling aro- 

I  iittle salty,delicacy and hot taste as traditional sichuan sausage but also was improved in the respects of the tissue 

tate> cutting ability and colour e tc .. Therefore, sichuan sausage of pork-rabbit meat had better sensory characteristics 
j n(* ^ible value.

• nthesiied from the nutritive and edible value,sichuan sausages of pork-rabbit meat with 20— 40%  rabbit meat were 
0re favourable, especially the best was sichuan sausage with lean meat of pork and rabbit each half, i. e. 35% each.

Me a t  RESEARCH CENTER,PROCESSING TECHNOT.OGY DEPARTMENT. ,1987. Development of 

Rabbit Meat Products. J. Meat Research,2 , pp. 12— 16 (in Chinese).
^E'SE ACADEMY OF PREVENTIVE MEDICAL SCIENCE. ,1988 . “Collection of National Food Hygienic 

Standards". Standard Press,Beijing,pp. 155 — 253(in Chinese). 

lN tsE MINISTRY OF PUBLIC. HEALTH. ,1989. National Food Hygienic Standard GB 10147— 8 8 , Standard 

f f,ress* Beijing (in Chinese).
s . >C‘ x - et al. ,1980 . “Technology of Animal Products". Agricultural Press. Beijing, pp. 149— 167(in Chinese). 

an Food Company. ,1985. Processing of Cured Meat Products. Sichuan Science and Technology Press- Chengdu,

ce
t-
li
es

*ehii,

Pp. 309 -3 1 0  (in Chinese).

38 th ICoMST Clermont-Ferrand France 1992 11$3




