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Effect of starter cultures on lipase activities of smoked horse sausages

WANG Jing—yun',LU Shi-ling>*, WANG Qing-ling?

(Food College, Shihezi University, Shihezi 832000, China)

Abstract: The effect of starter on lipase vigor during the ripening of smoked horse sausages was studied. The
result showed acid lipase vigor,neutral lipase activity and the activity of phospholipase were decreasing during
the ripening. Three kinds of enzyme activity of group of inoculation starter cultures was greater than the control
group during the ripening (p<0.05). The relationship analyse showed that the contents of salt,the contents of
water and pH were very significantly correlated to the activities of these three enzymes during the ripening of

smoked horse sausages(p<0.01).
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Fig.1 Changes of water during the ripening of

smoked horse sausages
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Fig.2 Changes of salt content during the ripening of

smoked horse sausages
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Fig.3 Changes of pH values during the ripening of

smoked horse sausages
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Fig.4 Changes of acid lipase activity during the ripening of

smoked horse sausages

25 EDhABEMFIERPEEREETONEWL

WS HT S, R FALAN 25 4 A R BT
TIAEIS N R T (0~2d) 22 57 AN i 25 (p>0.05)
NN A PR ) S P A A A 2 P 2 S (p<0.05) , HUR
P 700 25 14 b R i D R D A R s A A
ZH 5 3K U B A 1 7 T DA B iR R Jigg v b YR T T B
W Do PRI DT I R A I D I KD D AR AR A
ALK, HIE 73R T s al I B B A o X A 17 2H 1T
Jiig i AT 26 FEPE S HT . R IO~ 14d N i S 25T B
(p<0.05) , T 7E 14~28d I g i AL AV LU~ 2%, T W 2%
M ZE 5 (p>0.05) .

R AR it R T e A e A P B T i AR A R AE
FA AR 2, AR BT 5T A3 21 1 45 R A P 25 7+ .
Vestergaard M 57 T Parma K JIR 1) Ji5 JI77 16 180 075 1 1
B, T T 4 A 32 B OB AE 38 288 R i b 309, o P i T 1
W BT S, AR R 3T o R I T A
FEEAIC - Motilva 5 SIBIT 5T T KRR A ek A v v M 18 77 1
W PEAR ARG DL, &5 R A T IR D i AL TSR B
NG LT B R R T RE, HARSEAS I Lo e ook
A 5 it 3 P 0 2% vy T PR PE R S g o AN S50 ) P PR
Js i 5 77 A8 Ak #A 5 IR 1) Vestergaard™, Motilval™
WIFFT &5 RAS[R], AE L5 450002, A8 SE 242 A5 il 5T 495 SR
AR . R ] B 2B AN R AT gt 3 il 2 53 1 12
28 1
26
24
22
20
18
16
14
12

—n— 4
—e— R

— .

\.\
-

FRE I I (0D

-

0 5 10 15 20 25 30
IR T ()
5 2 i S I Al e v P T A RS 1 1) AR A
Fig.5 Changes of neutra lipase activity during the ripening of

smoked horse sausages
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ripening of smoked horse sausages
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