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Abstract. Objective.To study the texture properties of combined processes of high pressure treated sausages
and discuss its relevance to the water distribution. Methods : Samples were sausages in low —temperature
treated by high pressure processing. Firmness,work of shear,water distribution data and their relationship were
analysised. Results:Firstly,compared with the control group,with the increasing of high pressure processing,
firmness significantly increased and then decreased (p<0.05),while shear of work significantly decreased
(p<0.05). Secondly,the results of the NMR T, relaxation data showed that high pressure processing had a
significant effect on immobilized water(T,) of gels. With the increasing of high pressure processing,the content
of immobilized water increased and its levels of combined with myofibrillar were increasing as well. Thirdly,a
significant correlation was found between the firmness and the peak area fraction of T, and T, respectively.
Besides,the relationship between shear of work and T, relaxation time of Tyx,T, and T respectively was
observed as well. Conclusions:It showed that high pressure processing could make contribution to the
firmness and decrease the work of shear of the sausages. In addition,there was a significant correlation
between the firmness and the peak area fraction,the work of shear and T, relaxation data,respectively.
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Fig.1 Firmness of sausages at different high pressure treatment
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Table 1 Effect of high pressure treatment on T, relaxation time of water from sausage
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Table 2 Effect of high pressure treatment on T, peak area fraction of water from sausage

HEEEHIES MPD)  TREA A A% TR 8% TR () Ty R 535 (%)
X 1.1920.39* 1.97+0.39* 87.61£2.73" 9.21+3.42
100 0.96x0.20" 0.48+0.36" 90.37+1.54" 8.970.82
200 0.89+0.04" 0.56+0.10" 92.12£0.24* 6.43£0.38:
300 0.43£0.30" 0.94x0.33" 92.42+2.11° 6.22:+2.06"
400 0.98+0.46" 0.42+0.41" 94.80+0.23" 3.93+0.35°

W3 AN e s s A B LA R (IR A i i T e TR AR 11 23 B (T A2 4K

Table 3  Effect of high pressure treatment on T, peak area fraction of water from sausage

fEbR BEIRIT,  SBEIRIT,  SBEISIT, RN, WEHBIT,  WELEBIT,  ELEHIT,  MELBIT,
figi g -0.152 -0.377 -0.370 0.223 -0.202 -0.568" 0.745" -0.002
95015 0.593’ 0.719" 0.782" -0.151 0.470 0.478 -0.275 0.137

T * RN B E G, p<0.05; #+ Rl B %, p<0.01,
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