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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.
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L2.3 BETFRKBBEHZLMBRE  HERK
BETR 1.0 g, INFRIBAW R GE X0 , B il B [F
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HIRIERA AT . B RIRIE 4 W IFBEDLIA S L RGBT SPSS 17. 0 AT HHT .
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1.2.2 HEFEFKERAOHSMERE BERRE
FEFH(80 H)5.0 g, B 250 mL B, 0 100 mL &
YRR A HR AN 30 min, FEINZEME /K 100 mL, #E6IR $2ad

2.1 FUAEF KRN R SR B e A K A B T
HIFR 1 AT, 58 1 234K a & 0. 437 pg/L
(0 WSS 1. 156 pg/L(168 h), £ 4bFRLH FEMk B

x1 AERE R EFKREAE AL B X SRR R K

Table 1 Effect of different times and concentrations of extract from G. chinensis on the growth of M. aeruginosa
T T4 HE R WK a TR/ (ug LD

/(mg+ L™1) 0h 3h 6 h 9h 24 h 48 h 72 h 96 h 120 h 144 h 168 h

H1H CK 0. 437 0. 458aA 0. 482aA 0. 482aA 0. 537aA 0. 648aA 0. 756aA 0. 838aA 0. 950aA 1. 060aA 1. 156aA
H2H 9.1 0.432 0.412aA 0.414aA 0. 409abA 0.481abA  0.544abAB 0. 612bAB 0. 665bB 0. 774bB 0. 823bB 0. 892bB
3H 18.2 0. 437 0. 430aA 0. 449aA 0.410abA  0.499abAB  0.542abAB 0. 614bAB 0. 657bB 0. 745bB 0. 752bB 0.701cB
WAl 45.5 0. 436 0.432aA 0. 448aA 0.407abA  0.462abAB 0. 455bBC 0. 460cBC 0. 451cC 0. 479¢C 0. 439¢C 0. 364dC
W5H 90. 9 0. 430 0.415aA 0.410aA 0. 396bA 0. 420bcAB 0. 406bcBC 0. 395¢dC 0. 361cdCD 0. 388cdC 0. 353¢dC 0. 330dC
Hed 181.8 0.434 0. 424aA 0. 409aA 0.433abA 0. 431abcAB 0. 408bcBC 0. 372¢dC 0. 336cdCD 0. 360cdC 0. 353¢dC 0. 338dC
WA 454.6 0. 438 0.441aA 0. 436aA 0.435abA 0. 396bcAB 0. 405bcBC 0. 399¢dC 0. 344¢dCD 0. 355¢dC 0. 320cdC 0. 338dC
8 MW 909. 2 0. 436 0. 426aA 0. 414aA 0. 412abA 0. 346cC 0.279¢C 0. 268dC 0. 238dD 0. 270dC 0. 229dC 0. 204dC

L RRVNE FRER I 2 5 8 M, P<0. 05; R KE FRERBI 2 R4k B 3E ¥, P<0.01,

Note: Different lowercase letters show significant differences at 0. 05 level;different capital letters show very significant differences at 0. 01 level.
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ARH X R 1 A A2 B A% 1 BE R 0 0 Ak 3 A MHERE a AYERIMEL (SNK 3% ,a=0. 05)
] R E R BE R P R R a S BRI S R —2 Tuble 3 Effect of different concentrations treatments of
H3 2 FIAN, FUAE R BE A /KT X 4 S 1 20 R R
SRR a SR 2 54k 2 A R E] 25 AKX fmﬁ‘; Tf/’i‘) N 1 St‘;de“t'Newm*‘;"Ke“ls“”’?f i
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W 5 b B () % 7K S T AV Ko ) o o B0 T8 R AR - HeMASLY) 33
RadBEEMEFKEE. KIEHA F=35.885,P=

G. chinensis on means of chlorophyll a of M. aeruginosa

0. 32028
0. 39069
455 44(90. 9 33 0. 39121

"l 857 4H(454.6) 33 0. 39164
0. 000<0. 01, KB FT I A A e it 2 L.
W AMHU55) 33 0. 43938
®2 HEFHREN #341(18.2) 33 0. 56670
AR I RN T ESD HomO.D 33 0.58722
Table 2 Analysis of variance of different concentrations of B1ACK 33 0. 70950
G. chinensis on the inhibition of M. aeruginosa P 1. 000 0- 943 1. 000 0. 100 1.000
p 3/ Rkl H i ¥ Fa P
BIERTR 8.132 89 0. 091 35. 885 0. 000 90 —-909.2 mg/L
I 59. 460 1 59.460 23 353.532  0.000 57;8 - 454.6 mg/L
FfEFUSE/(mg« L71)  4.035 7 0.576 226. 410 0. 000 e 60 -+ 181.8 mg/L
il /b 0.533 10 0.053  20.933  0.000 ¥ 28 --90.9 mg/L
FAET X B 3.368 70 0.048  18.896  0.000 £ 30 = 45.5 mg/L
e 0.443 174 0.003 20 - 182mglL
10 —+9.1 mg/L
Bt 68. 034 264 0 1 1 1 1 1 1 1
BT B 8.575 263 0 25 50 75 100125150 175 200
¥ . RE=0. 533CJ%E R2=0.500), K1)/

MR 3 ATAN, 5% 8 b FRAR S N B B AT 4R K a
FERYE;BERTE 44, BEKTHE 2.3 HNE: B
ERTH 1LAME. AR AKX 5K & 4 3
AN RN, B 1 AT, TS T KRB A F)
R BB S R R AR A, S )5 64T 168 h i)
HESEME ,3 h BRAE R, Bl & s (] f) S < 10 ] R A r 42
.45 2 20 168 h IR g 18. 17% 55 3 £H 168 h sk &
7 33.09% ;45 4 2 168 h M| Z Ky 64. 93%0 ;45 5 L FE
8 £ 168 h Ml I #E L 67%. 55 4 41 3 h i F R

1 AERE AEEREEFARRETASFMERN
D 2= B R0
Fig. 1 Effect of different concentrations and times of extract from

G. chinesis on inhibition rate of M, aeruginosa
2.2 VBT RRIKE B AR e B A K A
B 5T R VR B FX) 18 o0 0 b B 1) ) S, R R
FHGR a SERETRBEE.GRILK 4. 58 1 HBER
PR 2 SE 0. 394 ug/LCO0 WS 1. 152 pg/L
(168 h) ., AbBRA FEWRBERYIE N, BT 4% K 2 SR T

513 = gl W3 =] Juap L S S = 2/
F4 ARREARREERFEKBRINAFMERERIHRE «c SENRM
Table 4 Effect of different times and concentrations of gallic acid on chlorophyll a content of M. aeruginosa
BR TR W a FHE/ (g LD
/(mge+L~1) 0h 3h 6 h 9h 24 h 48 h 72 h 96 h 120 h 144 h 168 h
H1H (CK) 0. 394 0. 418aA 0. 429aA 0. 446aA 0. 506aA 0. 581aA 0. 679aA 0. 805aA 0. 994aA 1. 057aA 1. 152aA
H2H (4. 6) 0. 408 0. 395abA 0. 418abA 0. 420abA 0. 475aA 0. 559aA 0. 687aA 0. 776aAB 0. 907abA 1. 019aA 1. 104aA
H3H oO.D 0.416 0. 388abA 0. 413abA 0. 410abA 0. 471aA 0. 540aA 0. 624aA 0. 711bB 0. 860bA. 0. 974aA 1. 052aA
L xY:l (22.8) 0.412 0. 383abA 0. 382bAB 0. 369abAB 0. 360bB 0. 323bB 0.253¢cBC  0.220deCD 0. 158dB 0. 208bB 0. 193bB
W5H (45. 6) 0. 400 0. 380abA 0. 350cB 0. 339bcAB 0. 322bB 0. 307bB 0. 307bB 0. 275¢dC 0. 273cdB 0. 276bB 0. 265bB
Hed 9L D 0. 399 0. 388abA 0. 390abAB 0. 340bcAB 0. 315bB 0. 335bB 0. 335bB 0. 301cC 0. 308cB 0. 264bB 0. 255bB
WA (227.9) 0.419 0. 366bA 0. 299dC 0. 268cB 0. 275bB 0. 234cC 0. 211cC 0. 176eD 0. 180dB 0. 251bB 0. 223bB
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Table 5 Analysis of variance of different concentrations of

gallic acid on the inhibition of M. aeruginosa

p3id FHF H & ¥ FfE Pf{H
BEIEAS Y 13. 840 78 0.177 131.696 0. 000
HREE 47.107 1 47.107 34 964.854 0.000
WA TERRWE/(mg- L—1)  7.034 6 1.172 870.180  0.000
fi 1]/ h 1.441 10 0. 144 106.955 0. 000
W TR X i 5.322 60 0. 089 65.839  0.000
S 0. 205 152 0. 001
Mt 61. 151 231
BIE BT 14. 044 230

H:R2=0. 603 R2=0.574),

H1%% 6 AT, 56 7 A B T4 1.2.3.5.6 4. Fl
FAMAI A 2043 F R 45 AL B 3 ) R AR L 26
P 2 RSN BB T RR /K VA WO A B 7 o ol 08 B i L
A BRI ERIYER , S5 #5147 168 h ByZEZEN &, 3 h B
A, B B I0] f) S 4 310 1) SRR T 48 55, 35 2 4 168 h
HIZE K 7. 46 %0545 3 20 168 h MK Ny 13.14%; 55 4
¢4 168 h #MHIF Ky 83.99%0 ;58 5 LIS 7 40 168 h Ml
RIGHL 77%. 54 A 3 h RN 12.44%6;9 h I
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PR BN 5 HL Rl b 3 A I 4 E K, 90 1 R A 2 4R
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Table 6 Effect of different concentration groups of gallic acid on

mean of chlorophyll a of M. aeruginosa

B TR Student-Newman-Keuls#:b- 74

N
/(mge+L~1) 1 2 3 4 5 6
7 4(227.8) 33 0.26357
55 4 2H(22.8) 33 0. 29637
45 5 20 (45. 6) 33 0. 31772
6 4H0OLD 33 0. 32992
FIHO. D 33 0. 62348
2 44.6) 33 0. 65178
# 1 4H(CK) 33 0. 67823
PfE 33 1. 000 1. 000 0.179 1. 000 1. 000 1. 000
28 —-2279 mg/L
. 70 -=91.1 mg/L
S 60
50 =+ 45.6 mg/L
£ 40 228 mg/L
= 30
20 -9.1 mg/L
10 -~ 4.6 mg/L

0 L1 1 1
0 25 50 75 100 125150 175

[ 8)/h

2 AERE. FEREERTFEAK SRS
EEESS T € S ap B 0
Fig. 2 Effect of different concentrations and times of

gallic acid on inhibitions of M. aeruginosa
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Allelopathy of Galla chinensis on Microcystic aeruginosa

NIE Jiang-li, PEI Yi
(College of Horticulture and Landscape, Tianjin Agricultural University, Tianjin 300384)

Abstract; Algae solution of Microcystic aeruginosa was treated respectively and continuously for 168 hours with extract

solutions of Galla chinensis and gallic acid aqueous solution which were formulated into different concentrations, then

changes in the content of chlorophyll a of M. aeruginosa were determined. The results showed that with increasing

concentrations and treatment time of Galla chinensis and gallic acid,content of chlorophyll a of M. aeruginosa significantly

decreased which had an obvious quantity-effect relationship and time - effect relationship. Extract solution of Galla

chinensis could effectively inhibit the growth of M. aeruginosa,the main component gallic acid of Galla chinensis might be

the allelochemicals.

Keywords : allelochemicals ; Galla chinensis ;inhibition effect; Microcystic aeruginosa
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