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Changes of free fatty acid component and contents of
mutton semi-dry sausage during fermentation and ripening

WANG Bo-hui, JIN Zhi-min, LIU Xia-wei, LUO Yu-long, MA Xiao-bing, JIN Ye"

(College of Food Science and Engineering, Inner Mongolia Agricultural University , Hohhot 010018 , China)

Abstract: The water activity, water content, pH and free fatty acid of mutton semi-dry fermented sausage that
screened lactobacillus plantarum ( X,,g ) from native meat sausages of Inner Mongolia during fermentation and
ripening were studied.Results showed that pH value of lactobacillus plantarum(X,,gs) and lactobacillus plantarum
('standard) group during fermentation decreased significantly and had a rising trend and reached 5.2 or so during
drying and ripening. Water activity and moisture content of lactobacillus plantarum ( X,,s ) group was below
plactobacillus plantarum( standard) group.Monounsaturated fatty acids of lactobacillus plantarum( standard) group
during fermentation was higher than other groups, lower than lactobacillus plantarum ( X, ,g ) during drying and
ripening.Polyunsaturated fatty acids of lactobacillus plantarum( standard) group during fermentation and ripening
was higher than other groups.Research showed that the starter had a certain influence on the composition and
content of fatty acids of mutton semi-dry fermented sausage during fermentation and ripening.
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Table 1  Production process conditions of fermented sausage'"’
TR B HRBECC) iR (h) AR (% )
KW 24~25 72 95~98
1B (k) 14~15 48 85~90
52 BB 14~15 48 80~85
e 13~14 72 75~80
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Fig.1 Changes of moisture content in semi—dry mutton

sausage during fermentation and maturation processing
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Fig.2 Changes of water activity in semi—dry mutton
sausage during fermentation and maturation processing
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Fig.3 Changes of pH in semi—dry mutton sausage

during fermentation and maturation processing
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Fig4 Changes of SFA in semi—dry mutton sausage
during fermentation and maturation processing
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Table 2 The change of free fatty acid composition and content( g/kg)
Jin Lhsap (d)
B s Fil I
i 0d 3d 7d 10d

C16:0 X AR ZH 1.35 £0.063* 3.51 £0.001" 3.99 £0.129% 4.15 +0.149*
L.P 1.57 £0.054* 2.61 £0.004*" 3.72 £0.217% 3.96 +0.115*

LP(Xy5) 1.65 £0.052* 3.49 £0.051" 471 £0.157" 499 £0.141™

C18:0 X HRZH 1.03 £0.034* 2.29 +0.206™ 0.93 +0.014™ 0.86 +0.012"™
LP 1.10 £0.087* 3.11 £0.012* 1.97 £0.014* 1.66 £0.017*

L.P(Xy,) 1.17 £0.022* 2.16 £0.015™ 1.22 £0.011** 1.02 £0.019™*
Cl16:1 Xof HE 20 0.12 £0.018* 0.32 +0.071* 0.25 £0.136*" 0.28 £0.125*"
L.P 0.13 £0.013* 0.38 £0.050*" 0.27 £0.051* 0.22 £0.014"

LP(Xy,) 0.12 £0.023* 0.35 +0.06™ 0.39 +0.037" 0.32 £0.045"

C18:1 poyiEEE | 2.17 £0.075* 5.67 £0.195™ 6.66 +0.374% 6.52 £0.559*
L.P 2.62 £0.071* 7.68 £0.374* 5.22 £0.001* 4.85 +0.001*

LP(Xy,5) 2.22 +£0.004* 5.48 +0.146"™ 7.39 £0.012*" 6.60 £0.021"

C18:2n6¢ X iR 1.09 +0.081* 1.04 £0.17* 1.17 £0.03" 1.35 £0.01"
L.P 1.23 +0.069* 1.37 £0.130™* 2.13 +0.151* 2.35 £0.258"

LP(X3,5) 1.13 £0.038* 1.01 £0.341* 1.21 £0.121™ 1.36 £0.012™

C18:2n6t X HR A 0.01 £0.001* 0.07 £0.001™ 0.06 +0.002" 0.06 £0.001"™
L.P 0.02 £0.001* 0.06 +0.002*" 0.1 £0.003* 0.13 £0.001"

LP(Xy5) 0.01 £0.001* 0.07 £0.008" 0.06 £0.01" 0.07 £0.006™

C18:3n6 X HEZH 0.02 £0.001* 0.004 +0.007" 0.048 £0.005™ 0.03 £0.001™
LP 0.02 +0.002 0.025 £0.001* 0.099 +0.004*" 0.06 £0.001*

LP(Xy5) 0.02 +0.006* 0.035 +0.001™ 0.072 £0.013"™ 0.05 +0.004"™

(20:3n3 i iR 2 0.39 £0.018"* 042 £0.016“ 0.59 £0.011"* 0.54 £0.016™
LP 0.38 +0.010™* 0.61 £0.028"*" 0.99 £0.041* 0.87 £0.015™

LP(ys08) 0.35 +0.002* 0.48 £+0.018%" 0.53 +0.010™ 045 +0.012"

(€22:6n3 X R4 0.05 £0.005* 0.06 £0.001“ 0.05 £0.001“ 0.04 £0.001™
L.P 0.06 +0.004" 0.07 £0.003* 0.09 £0.003" 0.09 £0.001*

LP(Xy,) 0.05 +0.005* 0.05 +0.001™ 0.04 +0.004" 0.03 +0.001"

SFA Xt 20 2.38 £0.097* 5.8 £0.017* 4.92 +0.134% 5.01 £0.222%
L.P 2.67 +£0.141™ 5.72 £0.014" 5.69 £0.224" 5.62 £0.127"

LP(Xy5) 2.82 £0.074% 5.65 +0.065 593 +0.17% 6.01 £0.15“

MUFA bagiizEeEl 2.29 £0.093* 5.99 £0.26* 6.91 £0.5* 6.80 £0.370*
L.P 2.75 £0.084"™ 8.06 +0.42" 5.49 +0.051"™ 5.12 £0.046™

LP(Xy5) 2.34 £0.027* 5.83 +0.21*" 7.78 +0.049 6.92 £0.065

PUFA X HEZH 1.56 +0.106™ 1.22 +0.198* 1.92 +0.049* 2.02 £0.029*
LP 1.71 £0.086™ 2.14 £0.164"™ 3.41 £02% 3.50 £0.278"

LP(Xy,) 1.56 £0.052* 1.64 +0.368 1.91 £0.247" 1.96 £0.033"

T LR R N I (E = b 22 2. 8 T RIS _EARBE A RS PR 257 025 (p <0.05) 53. & P RAT B8 A RN 7
B FREF B (p <0.05) ;4.SFA:C16:0 C18:0;MUFA:C16:1 C18:1;PUFA:C18:2n6¢ C18:2n6t C18:3n6 €20:3n3 €22:6n3,

fBC, FFIA i ] BE A2t A 1 7 iz vh G SR B B ) &5
Ho WANTEIN A, —T7 i & i ] BEAF AE 1Y )15 5
FACEGBHERIRR 5 55— J7 1, FLAT B RE = A2 ad S| L =
AL E i 105 R 3t Ak ™ L.H.Stahnke %5 A A B
ARG A7 T A W A W, AEWE 58 H a2 v
DT KA AR Y A B, U 5 M 07 T L S v A AL TS D 1R
i A PEI R, 1 B AN AR RIS 5 1R U 1 A0 S 17 PR S
B . AR AP RS D R, ME BRI (18:3 ) \MF 7l
PR (18:2) FIAZAR I AR (16: 1) S LU MR 3 2% 5y B
W AT WFIE K IR T B L v 45 il D7 7R 1)

TR B2 Sy W R > iR > A% IR R > A A
AR R Py L SR 2l X R I A I v
BITPRVEAT T WFE , 5K A XUIT 5 3% B K 19 7 Jian 1
TURRI R R v U IR T R R A S B s A, 3
B (A G 0 1R Sy TR , RIS T RS 1R A OF
FEFRWI ST B3 N 5 FR AE i R il 7 vh A2 A Y
Ji D] = SR G A Il R PR ZE R L B i
3 #it
TEAE A T A W A 7 e e e Al s s i vp, o)
FRZH A FLAT PR R o PR 4 R 920 LT B ( Xaas ) 21
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Fig.5 Changes of MUFA in semi—dry mutton sausage

during fermentation and maturation processing
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Fig.6 Changes of PUFA in semi—dry mutton sausage

during fermentation and maturation processing
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