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Development of the Mushroom Taste Rabbit Meat Sausage

YU Xiu-ping (Suzhou City Food and Drug Inspection Institute in Anhui Province, Suzhou, Anhui 234000 )
Abstract

with mushroom taste was researched, so as to develop high edible rate, nutrient and convenient products. [ Method] With rabbit meat as raw

[ Objective ] The removal method for grass smell of rabbit meat was studied, on the basis of this, the formula of rabbit meat sausage

material, adding mushroom, rabbit meat sausage with mushroom taste was produced. By using L, (3*) orthogonal test, the removal experiment
of rabbit meat grass smell and optimal formula experiment was conducted. [ Result] Adding 0.04% B-cyclodextrin, 1.2% sugar, 1.2% gin-
ger could effectively removal grass smell of rabbit meat; the optimal raw material formula of sausage was: ratio of fat meat and lean meat 2: 8,
27% mushroom, 7% starch, cooking under 80 —85 °C for 50 min, quality of sausage was high. [ Conclusion] The study can provide refer-

ence for large-scale production of rabbit meat processing.
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Fig.1 The technical process of rabbit meat sausage with mushroom taste
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Table 1 Factors and levels of grass smell removal orthogonal test

%
IR K% Factors
Levels B - FIRIE(A) 1 (B) Z(0)
B-cyclodextrin Sugar Ginger
0.02 0.8 0.8
2 0.03 1.0 1.0
3 0.04 1.2 1.2
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Table 2 Sensory evaluation

- s it

ftems Full score Full score standard

7% Color 0 BEE) AL, KR
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Table 3 Factors and levels of raw material formula orthogonal test

K2 Factors

K- J A ; ;
T o JEAL (A) FAERMEB)  GER(C)
evels  Ratio of fat meat and
1 Mushroom dosage // % Starch // %
ean meat
1 1:4 25 5
3:7 27
4:6 29
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Table 4 The orthogonal test results of grass smell removal

K2 Factors

e S
T T ————
No. cycl(ﬁ;sxtrin Sugar Ginger Blank scoring

1 1 1 1 1 92.0

2 1 2 2 2 89.3

3 1 3 3 3 88.0

4 2 1 2 3 85.5

5 2 2 3 1 87.0

6 2 3 1 2 87.2

7 3 1 3 2 838.3

8 3 2 1 3 83.8

9 3 3 2 1 84.7
K, 269.3 265. 8 263.0 263.7

K, 259.7 260. 1 259.5 264. 8

K, 256.8 259.9 263.3 257.3

R 4.2 2.0 1.3 2.5
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Fig.2 The trend of grass smell removal orthogonal test
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Table 5 Analysis of orthogonal test result of raw material formula

[KZ Factors

RS JE |- BT
No. meat and Mushroom S}arch Blank scoring

lean meat (B)//% (C)//%
1 1 1 1 1 75.17
2 1 2 2 2 71.67
3 1 3 3 3 70.17
4 2 1 2 3 70.33
5 2 2 3 1 73.50
6 2 3 1 2 73.17
7 3 1 3 2 73.83
8 3 2 1 3 72.83
9 3 3 2 1 60. 83
K, 217.01 218. 00 221.17 209.5
K, 217.00 219.33 202. 83 218. 67
K, 207.49 204. 17 217.50 213.33
R 3.17 68. 06 72.50 71.11
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Fig.3 The trend of raw material formula orthogonal test
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Table 3 GB23493—2009 sausage physical and chemical indicators
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.49 Excellent grade <30 =18 <45
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