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Background
Chinese-style semi-dry sausage is the most popular pork meat product in Taiwan. According to Chinese Agriculture Standards (CAS), the 
moisture and fat content of the finished product should be less than 40% and 30%, respectively. Nowadays, it has been sufficiently proven 
that the characteristics of the myoglobin of lean pork and the fatty acid composition of added pork back fat would be affected by the 
electrical heat drying (45-55°C, 4-6 hours) procedures. Finally, resulting in the TBA value and oxidation flavor of meat product would be 
increased by drying and storage periods. All these phenomena result in quality loss and reduced shelf life.

Objectives
Ba-Tseng powder is a mixture of eight kinds of Chinese herbal medicines (listed on Table 1) which is considerable interested in exerting  
beneficial health effects for Taiwanese and has antioxidant properties for containing a complex mixtures of phenols and other compoun £
(Halliwell, 1999).The objectives of this study was to evaluate the antioxidant effect of Ba-Tseng powder used in the formulation 0 

Chinese-style semi-dry sausage as to be function a free radical interceptors and healthy enhancers on Chinese-style semi-dry sausage.
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Methods
The experimental formulation consisted of (%): A. Ba-Tseng powder, 0+ Na-erythorbate, 0.05, B. Ba-Tseng powder, 0+ Na-erythorbate, 0, (~' 
Ba-Tseng powder, 0.5+ Na-erythorbate, 0, D. Ba-Tseng powder, 1.0+ Na-erythorbate, 0. The finished products were vacuum packaged alicl 
refrigerated storage for 42 days. The pH Lab and TBA values, met-myoglobin content, nitrite residue content and water activity were 
determined at 0,7,14,21,35 and 42 days of refrigerated storage.

Results and discussion
Results in Table 1 showed that the antioxidant activity (TBA value) of Shao-yao (0.179), Chuan-chiung (0.171), Ti-huang (0.132) al
Kan-tsao (0.163) were better than the other four herbal medicines. The pH value and water activity of Chinese-style semi-dry sausar

« o. 4).formulated with different 5 group experimental treatments were not significantly difference during refrigerated storage periods (Fig. 5 
The color a value of sampled products formulated with D treatment had the lowest value (Fig. 6 ) and the met-myoglobin content had 1 

highest value (Fig. 2) which means the antioxidant activity of Chinese herbal medicines (Halliwell, 1999) were different from Na-erythorba 
(reducing agent). The nitrite residue content (Fig. 8 ) of all sampled products were decreased with storage time increased, and the A gr° u|3 

experimental treatment had the lowest content of nitrite residue. The TBA value of 5 group experimental treatments were not significant 
changed during 28 days of refrigerated storage, but B group experimental treatment was higher increased (p < 0.05) than other treatin' 
from 28 days refrigerated storage (Fig. 1).
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