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Abstract: In order to develop salmon products and prolong their shelf life, it is a current research
hotspot to add exogenous ingredients to inhibit food spoilage during processing. The salmon-pork
compound sausage was made from salmon as the main raw material. The color, total number of
colonies, TBARS, POV, TVB-N and pH value were used as indexes to determine the effect of
quercetin on salmon-pork compound sausage stored at room temperature for 0,1,3,5,7 days.
Results: The results showed that the fresh-keeping effect was most significant when quercetin was

added at 250 mg/kg (P<0.05). Quercetin can effectively inhibit microbial reproduction and pH



drop, protect the color stability of sausage, delay the spoilage of sausage, reduce lipid oxidation
and prolong the shelf life of sausage.
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