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Table 1 Standard of sensory evaluation for P. ostreatus sausage
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Table 2 Effect of soybean protein addition on sensory quality of P. ostreatus sausage
KEEARME/ % [BY:3 RIS HERZE S ik sV

8 15.842.0 16.042. 4 19.5+3.4 13.1+1. 1 11. 8+2.1 76.2+4.5
10 16.4+2.0 16.5+2.1 19.743.0 13.1+1.0 12.3+1.0 78.0+4.2
12 17.042.6 17.54+2.9 22.042.9 13.440.7 13.4+1.3 83.3+8.4
14 17.4+1. 4 17.3+1.6 19.942.0 12.9+1.5 12.4+1.5 79.945.3
16 15.5+1.7 15.7+2.0 19.7+3.6 13.0+1.0 12.242.0 76.5+8.6

T LA 100 g ZEIE I, BINGER 1026\ RBLBE 0. 620 B B RMRAL, % 3 .
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Table 3 Effect of soybean protein addition on textural property of P. ostreatus sausage
KREEARME/% T HE K% W bk B M I [E1}R 5
8 1114427 —254+28 0. 64740. 04 0.34+0.03 378+23 244+30 0.11+£0.01
10 8411122 —221+61 0. 58+0. 04 0.324+0. 02 273+56 160445 0.10740. 01
12 1 381+45 —241439 0. 68=+0. 00 0. 3640. 02 502+18 343+13 0.11+0. 01
14 1297455 —224+34 0. 64740. 03 0. 36+0. 02 463+41 299439 0.1140. 01
16 1316+48 —174+31 0. 63740. 01 0. 36+0. 01 477+24 301+15 0.124+0. 00
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Table 4 Effect of corn starch addition on sensory quality of P. ostreatus sausage
FRIEMT IR/ % S HAURE [BY:3 ik Ry
8 12.8+1.6 22.4+3.8 15.442.2 15.5+2.1 11.3+1.4 77.449.0
10 12.9+1.0 24.3+2.3 16.2+1.8 16.5+1.4 12.7+0.7 82.6+4.5
12 13.241.5 25.8+3.1 16.9%1.7 17.5+1.8 14.0%0.7 87. 444.7
14 13.0+1.3 23.4+3.7 17.142.1 17.1+1. 4 12.3+1.3 82.9+8.0
16 13.4+1.1 24.8+3.9 15.7+2.4 16.142.2 12.2+2.2 82.2410.4
T L 100 g BRI B, IR IR G &M 12% KA 0. 6 %6 BB Bk}, 3% 5 [,
%5 T KE MR INE 3T T 25 B RAa i R =2
Table 5 Effect of corn starch addition on textural property of P. ostreatus sausage
FERFEBF IR/ % R R M P R e NE R ol 5
8 762420 —305454 0. 6840, 02 0.36%0. 01 271412 185+12 0.090. 00
10 1028+78 —323+83 0. 64740. 04 0. 36+0. 01 373+40 239440 0. 10%0. 00
12 1317£76 —331£71 0.69£0. 03 0.40£0. 02 52146 36043 0.12£0. 00
14 1621435 —313+139 0. 56+0. 02 0. 35+0. 00 563410 317+28 0.114£0. 00
16 1874+94 —243+89 0. 5540. 02 0.3440. 01 643+43 354427 0.1140. 00
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Table 6 Effect of carrageenan addition on sensory quality of P. ostreatus sausage
RRBE IR/ % S HH =Y 1 JENS ik B
0.2 13.040.7 25.1+1.1 17.1+1.1 17.0+1.2 13.240. 8 85.4+2.6
0.4 13.5+0.5 25.1+1.5 17.740. 8 17.3+0. 8 13.640.7 87.2+2.3
0.6 13.6+0.5 25.14+2.0 17.4+1.4 17.8+1.0 13.5+1.4 87.4+4.0
0.8 13.340.7 24.442.0 16.7+1.5 17.8+1.5 13.540.9 85.7+4.4
1.0 13.0+0. 8 23.7+2.8 16.6+1.9 17.3+1.8 13.040. 8 83.6+6.6
LA 100 g ZEIR DB, RINKEE A 12%  ERIER 12% BB H MK, & 7 [,
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Table 7 Effect of carrageenan addition on textural property of P. ostreatus sausage
RHBE R/ % T R b R ;1&g NEL WP [EE-Rc3
0.2 1524490 —401+22 0. 70+0. 04 0.41+0. 01 623+45 435441 0. 14+0. 00
0.4 1 545+156 —290+30 0. 67+0. 06 0. 39+0. 02 596+35 439429 0.12+0. 01
0.6 1 548+45 —282+14 0. 70%0. 01 0. 4040. 01 615422 432+13 0.124+0. 00
0.8 1 463+35 —319+51 0. 78+0. 01 0.42+0.01 568+28 443429 0.13+0. 00
1.0 1 442+57 —214+20 0. 68+0. 02 0. 38+0. 01 545+11 136+10 0.13+0. 00
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Table 8 Effect of chicken addition on sensory quality of P. ostreatus sausage
XA/ % S HERE =Y 1 JENS ik B
0 12.5+1. 4 24.74+3.1 15.5+2.1 16.342.3 12.0+1.7 81.0+9.4
10 13.5+1. 1 26.3+2.3 16.8+1.5 17.3+1.2 13.040. 6 87.0+5.7
20 13.5+0. 6 27.5+1.9 17.8+1.2 18.2+1.0 13.540. 8 90. 5+5. 4
30 13.740.8 28.2+1.6 18.3+1.0 18.54+1.0 13.8+1.0 92.5+4.0
40 14.040. 6 28.040.6 17.7+1.0 18.040. 9 13.8+0.8 91.5+2.7
50 14.0+0. 6 26.840.8 17.2+1.0 17.5+1. 1 13.040. 6 88.5+3.4
o A 3 = y,
x9 8 P AR N2 X T 55 R B AR M B S
Table 9 Effect of chicken addition on textural property of P. ostreatus sausage
XA/ % T i P R B RELE P [EE-Rc3
0 1321+16 —224+112 0.73+0.03 0. 4240. 02 548427 398+15 0.1440. 01
10 2119+18 —180+46 0. 76 0. 05 0.33+0.03 704469 536+ 86 0.12+0. 01
20 2 751+120 —241+30 0. 8540. 01 0. 3640. 02 999462 851+58 0.1340. 01
30 3 843+125 —146+31 0. 84+0.03 0. 39740. 02 1482422 1 245+34 0.1540. 01
40 3 346451 —103+10 0. 86+0. 01 0.36+0. 01 1198466 1 030467 0.12+0. 01
50 3394471 —82+34 0. 83+0.02 0. 3540. 02 1133472 939475 0.124+0.01
‘
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Effect of Accessory Addition on Sensory and Textural Properties of
Pleurotus ostreatus Sausage

LU Fei,KANG Fang-fang,ZHANG Jin-jin, LI Bo,SUN Jun-liang
(School of Food Science, Henan Institute of Science and Technology , Xinxiang, Henan 453003)

Abstract: Taking Pleurotus ostreatus as the main material, the effect of accessory additions on sensory quality and textural

property of P. ostreatus sausage were studied by single experiment. The results showed that using 100 g of mushroom

pulp as the benchmark, 12% soybean protein, 12% corn starch,0. 6% carrageenan and suitable seasonings were added

into the pulp and mixed thoroughly. After filling the paste into the casing and heating, P. ostreatus sausage with rich

nutrient and special taste was prepared. If adding 30% chicken, the taste and flavor of sausage would be better. P.

ostreatus sausage was convenient and high nutrition and had a good development propect.

Keywords: Pleurotus ostreatus ; sausage; sensory ; texture
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