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Effects of sodium nitrite and common salt on quality of sausage

Syouji HIOKI, Hideo KATOU, Hajime ITAYA
(Meat Production Division, Experiment Farms, Faculty of Agriculture,

Hokkaido University, Sapporo 060, Japan)
Ken-ichirou SHIMADA, Ryuichi TATSUM]I,

Takanori NISHIMURA, Akihito HATTORI
(Meat Science Laboratory, Department of Animal Science, Faculty of Agriculture,

Hokkaido University, Sapporo 060, Japan)
(Received January 17, 1997)

Summary

Effects of sodium nitrite and common salt as curing agents on quality of sausages were investigated.
Redness of sausages increased with the increase in amount of sodium nitrite in curing agents. The
sausages cured with 200 ppm of sodium nitrite had the highest palatability of all. The elasticity of
sausages increased with the increase in amount of common salt in cured agents. The sausages cured
with 2 and 3% of common salt were higher in flavor, juiciness and texture than ones cured with 0 and
19% of common salt. To obtain high quality sausages, raw meat could be cured with more than 100 ppm
of nitrite and 29 of common salt.
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