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Substitution of M. purpureus Fermented Soybean Residues

for Chinese-style Sausage
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Abstract
The aim of this research was to study the
feasibility of substitution of M. purpureus fermented

soybean residues (SBR) for pork in Chinese-style
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sausage. The solid-state fermenting conditions of SBR
were as follows: spore concentration 1x10° spore/
mL, incubation at 30 °C for 12 days. The growth of
M. purpureus was evaluated by measuring obtained
color in CIE L* a* b* system. The results showed
that merely SBR was not sufficient for Monascus
fermentation in such conditions. Therefore, sucrose
was added into SBR. Initial moisture contents
(31-39%) and amounts of added sucrose (4-10% by
dry weight SBR) were also investigated. The results
revealed that the growth of M. purpureus was not
affected by initial moisture content but it was affected
by amount of added sucrose. The optimal fermenting
condition was 33% initial moisture content and 8%
added sucrose respectively. On the whole, 18 percent
of pork in Chinese-style sausage could be substituted
by fermented SBR. The finished sausage product had
a lower a* value but a higher hardness compared to a
traditional sausage using 100% pork (13.44 compared
to 14.85 and 155.14 compared to 106.42 newtons,
respectively). No significant difference were found in
overall acceptability. In addition, Monascus fermented
SBR could not only increase the protein content but

also decrease the fat content in Chinese-style sausage.

Keywords: Soybean Residues, Monascus purpureus,

Chinese Style Sausage
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