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Effect of Catechin and Soybean Protein Isolate Compound
On the Quality of Pork Sausage
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Abstract: As a common phenolic substance , catechin can interact with soybean protein isolate to
form corresponding compound. The effects of different functional compounds and different
content of catechins on the texture properties ., color, water content , water retention and sensory
quality of pork sausage during storage for 0, 1, 3, 5, 7 days are analyzed. There sults show that
both compound and catechin could maintain the color , elasticity and water content of pork
and the addition of compound could reduce the L value of pork sausage, make the

color of pork sausage tend to the meat color , which is more acceptable. Inaddition, the hardness
value of p ork sausag e containing gelatinous compound is hig her and its water retention is better.

sausage .
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Fig.1Theeffectofdifferentadditivesonthe texture

propertiesofPorksausageduring storage
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Fig.3Theeffectofdifferentadditivesonthe water
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