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In order to reduce the burst incidence of sausage casing during production,
the principal investigator was the first person to modify a unique natural hog casing by using
different concentrations of surfactant solutions and slush salt with lactic acid. The casing became
more porous after modification. However, lipid oxidation and microorganism invasion may easily occur

due to this porous structure. It is necessary to add natural antioxidants and antimicrobial
preservatives (such as flavonoids) to prolong the shelf life of this type of sausage. Flavonoids in
orange peel possess properties of antioxidant, antimicrobial, anti-cancer, antiviral,
anti-inflammatory, anti-allergic, and so on but most have been discarded. The general aim of this
project is thus to contribute to extending the shelf-life of the sausage stuffed in the innovative
modified casing by adding flavonoids (extracted from the waste orange peels) and the orange extracts
will be detected by terahertz spectroscopy (THz).
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