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Storage Stability of Reduced-Nitrite Vienna Sausage Containing Fang Extract Powder

Preserved by Hurdle Technology
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ABSTRACT

The current study investigated the effects of hurdle technology on quality changes of reduced-nitrite Vienna
sausage containing Fang extract powder during refrigerated storage. Four 4 treatments of Vienna sausages were prepared:
T1 or 125 ppm nitrite served as a control, T2 or 75 ppm nitrite plus 3% Fang extract powder, T3 or 75 ppm nitrite
containing 3% Fang extract powder treated by lowering the water activity and dipping in potassium sorbate solution, T4
or 75 ppm nitrite containing 3% Fang extract powder treated by lowering the water activity, dipping in potassium sorbate
solution and reheating. It was found that Fang extract powder significantly increased the redness (a*) of Vienna Sausages
as compared to the control. (p < 0.05) Hurdle technology treated samples (T3 and T4) had lower a_ ,TBA value and
microbial counts than the control (T1) throughout the storage period of 30 days. (p < 0.05) Hurdle technology can be
used to reduce the amount of added nitrite in Vienna sausage from 125 ppm to 75 ppm without the detrimental effect

on the sausage quality and stability during refrigerated storage.
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