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Sausages Sensory Analysis
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Abstract--- A technology sausages with natural taste and spicy
aroma of food ingredients and vegetables. The dynamics of changes
in the sensory indicators sausages with natural taste and spicy aroma
of food ingredients and vegetables during storage.
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l. INTRODUCTION

ODERN industrial sausage production is impossible

without the use of fragrances, builders and other

ingredients. Increasing attention is being paid to
improving the odor, taste, and structural and mechanical
properties of foods consumed.

Kazakhstan is not allowed aromatization organic food
fragrant synthetic substances to enhance the natural flavor.
Furthermore, the introduction of flavors are not permitted in
the products for infant nutrition, and to falsify. Obviously,
from the standpoint of safety it is necessary to limit the use of
synthetic flavorings and enhance the production and use of
natural food ingredients.

In connection with this technology has been developed
sausages using natural spicy aroma and taste of food
ingredients and vegetable crops [1.2].

The purpose of the work was to study the dynamics of
changes in the sensory indicators sausages with natural taste
and spicy aroma of food ingredients and vegetables during
storage at a temperature of - 18 ° C.

The objects of study in this work we used 4 different
sausages using emulsion taste and spicy flavor ingredients and
vegetables, 1, 2 version to 3, 4 version and storage after
storage (4 months) at a temperature of minus 18 °C and 5
variant Turkish sausage. Studies of sensory characteristics of
sausages was performed on a zNose TM, a gas chromatograph
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Agilent 6890N fitted with a flame ionization detector (FID)
and Thermo Scientific Trace TR-FAME together with
scientists of the Izmir Institute of Technology, Izmir, Turkey
in Department of Food Engineering.

Studies of the dynamics changes smell of sausages during
prolonged low temperature storage showed that the 4th month
of storage the intensity of the sausages smell is not reduced, as
evidenced by the data in Fig. 1.

RESULTS AND DISCUSSION
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Fig. 1 PCA plot for Kazakh sausages based on e-nose aroma profiles
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Fig. 2 PCA plot for Turkish fermented dry sausage and Kazakh
sausages based on e-nose aroma profiles
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For samples 1,2,3,4 options sausages first two principal
components PC1 and PC2, accounted for 71.92% of the total
difference, 54.81% and 17.11%, respectively. Fig. 2 shows a
comparison of the flavor profile of Kazakh with Turkish
sausage.

According PC1 Turkish dry sausage had negative values,
and all other samples of Kazakh sausage had positive

indicators according to PC1. The studies showed that the
flavor profile of Turkish sausage is completely different from
the flavor profile of the samples of Kazakh sausages.

Also investigated the fatty acid composition of sausages
(1,2,3,4 Kazakh sausages and 5 Turkish) (Tabl.1).

TABLE |
FATTY ACID PROFILES OF TURKISH AND KAZAKH SAUSAGES (%AREA)

Fatty Acids 1 2 3 4 5
C6:0 0.05+0.01° 0.03+0.01° 0.04+0.00° 0.04+0.00° 0.06+0.01°
C10:0 0.05+0.01° 0.03+0.01° 0.04+0.00° 0.04+0.00° 0.06+0.01°
C12:0 0.13+0.00° 0.13+0.00° 0.09+0.00° 0.10+0.00° 0.06+0.01°
C14:0 0.08+0.01° 0.08+0.01° 0.20+0.00° 0.21+0.00° 0.06+0.01°
C14:1 2.55+0.09° 2.37+0.02° 3.80+0.01° 3.88+0.00° 3.26+0.02°
C15:0 0.39:+0.00° 0.28+0.01° 0.50+0.00° 0.52+0.01° 0.63+0.02°
C15:1 0.83+0.02° 0.96+0.07° 0.45+0.01° 0.50+0.01° 0.44+0.02°
C16:0 0.12+0.00° 0.13+0.00™ 0.14+0.01™ 0.15+0.01° 0.21+0.00°
C16:1 23.80+0.14° 23.80+0.04° 25.39+0.00° 25.18+0.01° 27.68+0.03°
C17:0 2.43+0.07° 2.28+0.11° 5.94+0.03° 5.94+0.04° 2.20+0.00°
C18:0 2.68+0.05° 3.36+0.16° 0.82+0.00° 0.87+0.00° 1.09+0.01°
C18:1n9t 16.15+0.15° 15.99+0.27° 7.84+0.12° 7.88+0.06° 24.56+0.037
C18:1n9¢c 0.46+0.00° 0.40+0.02% 0.29+0.00° 0.33+0.02% 0.68+0.05°
C18:2n6t 42.92+0.43° 44.66+0.16° 41.21+0.08° 42.26+0.03° 34.55+0.017
C18:2n6¢c 0.22+0.03" 0.20+0.00° 0.12+0.02° 0.13+0.00° 0.33+0.01°
C20:0 6.17+0.01° 4.50+0.19° 6.80:+0.00° 6.23+0.00° 3.57+0.02°
C18:3n6 0.22+0.05° 0.20+0.02% 0.10+0.00™ 0.08+0.00° 0.04+0.01°
C20:1 0.47+0.00° 0.38+0.00° 5.85+0.05° 5.30+0.02° 0.22+0.01°

The studies found that the storage of Kazakh sausage for 4
months, the number of unsaturated fatty acids increases (Cig:
n6, C 133 N6, Cyg3 N3). This indicates that the enzyme activity
when stored cold meats developed primarily as lipase and
dehydration.

V. CONCLUSION

Based on the results of studies found that after storage of
4 months of sausages using emulsion taste and spicy flavor
ingredients and flavor profile of vegetable crops are stored.
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