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Study on the color retention in the emulsion-type sausage
WEI Wei ZHANG Kun-sheng® REN Yun-xia

(Tianjin Key Laboratory of Food Biotechnology Department of Food Engineering
Tianjin University of Commerce Tianjin 300134 China)

Abstract: Color development color retention decoloration and discoloration are the important factors effecting
appearance quality of meat products .Meat products can be bleached easily for light and oxidation in storage and
selling.We analysed the change of the color of the sausage emulsion during storage.And we studied the effect of
the natural antioxidants on color fixative with the colorimeter. The results showed that tea polyphenols rosemary
extract(content of 20%) antioxidant of bamboo had significant effects on keeping the color of the emulsion-type
sausage (p <0.05).
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