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Study on the formula of cuttlefish sausage
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ABSTRACT: Objective To develop the best formula of cuttlefish sausage. Methods Using cuttlefish, surimi, pork,

and cassava starch as the main raw materials, the effects of the addition content of cuttlefish, surimi, pork, and cassava

starch on the quality of cuttlefish sausage were investigated by sensory evaluation through single-factor experiments and

orthogonal experiments. Results The primary and secondary factors affecting the quality of cuttlefish sausage were

surimi > pork > cuttlefish > cassava starch. The best formula for cuttlefish sausage was the additional amount of

cuttlefish 45%, surimi 25%, pork 15%, cassava starch 5%. Conclusion The safety index of cuttlefish sausage

processed by this formula meets the requirements of the national industry standard of cuttlefish sausage and the sensory

indexes are excellent, which can provide production guidance for cuttlefish sausage processing.

KEY WORDS: cuttlefish sausage; formula; sensory evaluation; safety index
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Table 1 Sensory scoring criteria for cuttlefish sausage
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Table 2 Effect of cuttlefish addition proportion on sensory score of cuttlefish sausage product
/% S RUS 1k WK A N E
35 13 12 15 16 16 72
40 15 15 16 16 16 78
45 18 18 16 17 15 84
50 17 16 15 17 14 79
55 16 15 15 17 12 75
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Table 3 Effect of surimi addition proportion on sensory score of cuttlefish sausage product

EIN /% S RS gk MoK Ak R By
20 17 16 15 17 16 81
25 18 16 16 17 16 83
30 18 17 17 17 17 86
35 18 13 14 17 17 79
40 18 12 14 17 17 78
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Table 4 Effect of pork addition proportion on sensory score of cuttlefish sausage product

W% ST S (P WK R By
10 16 16 15 15 15 77
15 15 15 16 17 17 80
20 16 16 17 17 17 83
25 13 13 15 17 17 75
30 12 10 13 17 17 69
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Table 5 Effect of cassava starch addition proportion on sensory score of cuttlefish sausage product

I/ % S Sk % WK M R Ay
3 15 18 15 15 15 78
5 17 16 18 17 16 84
7 17 15 18 17 16 83
9 17 14 18 18 16 83
11 17 12 18 18 17 82

*6 BEFHEANEXREERZSKER

Table 6 Orthogonal factors and levels of formulas for cuttlefish sausage

HR
KA
A ST ITE % B: A& % C: JEAE % D: AREHER BINE/%
1 40 20 10 5
2 45 25 15 7
3 50 30 20 9
®71 BEEHRAFNEXRBSRERERTIE
Table 7 Schemes and the result analysis of orthogonal experiment for the formulas of cuttlefish sausage
KT A SBAETRIR% B: HBEANIRE% C: FEREMR% D: AREERHIH/ % BT
1 1(40) 1(20) 1(10) 1(5) 80
2 1 2(25) 2(15) 2(7) 88
3 1 3(30) 3(20) 3(9) 70
4 2(45) 1 2 3 84
5 2 2 3 1 86
6 2 3 1 2 82
7 3(50) 1 3 2 75
8 3 2 1 3 81
9 3 3 2 1 80
K, 238 239 243 246 =726
Ks 252 255 252 245
Ks 236 232 231 235
ki 79.3 79.7 81 82
ko 84 85 84 81.7
ks 78.7 77.3 77 78.3
kT A B C D,
R 53 7.7 7 3.7

FWRNGF B>C>A>D
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Table 8 The nutrition ingredient of cuttlefish sausage

It H £ 100 g BRESHMH %
i35 1007 KJ 12
EE R 139¢ 23
g Wi 11.5¢ 19
ek &W 203 ¢g 7
il 778 mg 39

®9 EBBFBREER
Table 9 The safe index of cuttlefish sausage
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