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Effects of Allium mongolicum Polysaccharides and Flavonoids on Quality of Chinese Sausage
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Abstract: In order to solve the problem of nitrite residue and oxidation in Chinese sausage, the effects of polysaccharides
and flavonoids from Allium mongolicum on the thiobarbituric acid reactive substance (TBARs) value, volatile basic nitrogen
(TVB-N) content, water-holding capacity (WHC), color, microstructure, and nitrite residue of Chinese sausage were
investigated after storage for different periods (0, 2, 4, 6 and 8 days). The results showed that both the polysaccharide and
flavonoids significantly reduced the TBARs value, TVB-N content and nitrite residue, improved WHC, helped maintain the
color of Chinese sausage, and improve the microstructure of Chinese sausage.
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Fig.1  Effect of polysaccharides and flavonoids from Allium mongolicum

TBARs{f/ (mg/100 g)

on TBARs value of Chinese sausage
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Fig.2  Effect of polysaccharides and flavonoids from Allium mongolicum

on TVB-N content of Chinese sausage
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Fig.3  Effect of polysaccharide and flavonoids from Allium mongolicum
on water holding capacity of Chinese sausage
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Table1 Effect of polysaccharides and flavonoids from from Allium
mongolicum on the color of Chinese sausages during cold storage
b R A VCRL DASEML PN
S J)/d
0 59.3740.94“ 63.38£0.55™ 67.0440.48"" 48.86+1.02>
2 52524553 50.5442.19% 58.64+3.37" 53.524+2.78“
L* 4 54.824+1.82% 56.27+1.23" 57.49+2.82"° 49.5441.87%°
6 54.5641.48" 51.32+1.69% 52.73+0.46"° 49.5641.38°
8  54.0543.12% 51.69+£2.26 57.00+£2.95" 47.2040.04"
0 6.7940.63“ 10.76£0.57** 8.1840.93" 4.9140.52™
2 4594095 7.794£0.44™ 3.9240.98“ 2.0340.69™
a* 4 4.90+0.50™ 7.63+0.20" 7.594+0.20" 3.5940.42%
6 5.1141.04% 7.4240.69" 7.1240.49" 2.784+0.82°
8 5.6140.65" 9.1840.28" 55340.81% 3.8040.52%
0 19.07+1.00°* 20.4640.98" 22.45+0.63" 16.684+0.66"™
2 16.2240.82% 16.77+£0.06™ 21.20£0.68" 20.7940.19"°
b* 4 17.76+1.06% 17.714£0.29<° 18.524+1.56" 22.2040.88*
6 18.6340.65" 18.514+1.01° 19.00+0.09" 20.74+0.79"°
8  19.1241.63" 19.88+0.91™ 21.76+1.50" 18.7341.39“
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Fig.4  Effect of polysaccharides and flavomnoids from Allium

mongolicum on microstructure of Chinese sausage stored for 8 days
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Fig.5  Effect of polysaccharides and flavonoids from Allium mongolicum

on nitrite residue of Chinese sausage
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