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ABSTRACT

The objective of this study was to consider an effect of godium erythorbate on decreasing
the nitrate and nitrite residual in Vienna sausage. In the study, 4 groups of Vienna sausage
were produced with difference in the amounts of sodium erythorbate. They were 0 ppm.
(control) , 1000 ppm., 2000 ppm. , and 3000ppm. Each group of Vienna sausage was kept in3
difference conditioﬁs. The first condition was freezing. It was frozen for one day, one week, two
weeks and three weeks. The second condition was chilling, the sausage was kept in refrigerator
for one day. The third condition was to keep the sausage both in freezing and chilling. 1t was
frozen for one week and then chilled one week , frozen two weeks and then chilled one week ,
frozen three weeks and then chilled one week. After completed in each condition , the sausage
in each group was analyzed for nitrate and nitrite residual by measuring the intensity of
colour from the diazo - couping reaction between  nitrogen from pitrite and N -1
Naphthylethylenediamine dihydrochloride and sulfanilamide at 540 nm. It was found that
increasing the amount of sodium erythorbate could reduce nitrate and nitrite residual.
Regarding the first, second and third conditions of keeping, the sausage groups with 2000
ppm. and 3000 ppm. of sodium. erythorbate had not difference in amount of nitrate and
nitrite residual. But It was found that they had lower amount of nitrite residual than the sausage
group without sodium erythorbate significantly (p<0.05). It may be concluded that 2000
ppm. of sodium erythorbate was more suitable than 3000 ppm in sausage processing. Because

firstly, there was nitrite residual in sausage at optimal amount ; secondly, colour of the sausage




was stable and thirdly, the cost of sausage processing of using 2000 ppm. was cheaper than that

of using 3000 ppm. of sodium erythorbate.






