N &

Aol 2uAEL viwt @ A9 58 st A 70 B AR SAFE dEse FA
§ HolZ ok Zev #xd AW dae AEY 2% 3 AR 2L YEhlo] 2HAR §
A 71548 ZaAdle 2HE 7L wEa a¥Ae 7134 E FASEAR AR SAF
€ AU £ e o PEECl RART Yo ol e BHAAM SAF A A R DN
o AHEE AF F& 2 dEAY 718 HAE ALE q4RY, 53 ol5d JEES 18R 7
2B 2E DY e &S FE A2E $EAL Sl o B4 AFHI vk dHA
2 @rdMe AFY 7 FFo] AALLAA ] FE S A Gl it gotrgith

ME o

/‘*%’334"5 FEHL e 5, % 2 A%S 7489 ALE AA F E2AAHGmm

plate). X HERY FEFFE 60%E AP, A 3, 60%S] TEFFE /HIAES B

= @7}3}315}- ol AYY YFRUE dES W THY FEGF] & ol HY F W 9
Tolth Azle 48K 10% FEAA A7t EFstg 2, A7 30mme] F77)(HIS, TALSA,
Spain)& AME-3led cellulose #AolAol EA3IHh =, 4C YRITNAN 24N Y F steam
chamber{SAA10, Steammaster, Germany)E ©]-&3t¢] 70T oA 308 F<F 7HEsdd
- UUAR B E, AW € ay e 7HEA batter A9 F3EE o] £33 AOAC WY
2 B4319 tHAOAC, 1990).
- NHEFE: MEFE2 HE A FY FAE EAsY FH¥YEes Sl
- BaE: dAEYHEE oS3t FA%u.
- TPA (texture proflie analysis): ¥4 78 2AR & Ao A (A7 21 £ A4 [emxE
o] 1.5em Z7]1& 22} Universal Testing Machine(Model 3343)2 o] &3}l 70% YEE 0 Z 23
BHE 08 24, ojnf 2L chart speed: 100mm/min, road cell: 500kgo] %t
- B5%k Z FEE 29 109 Al oBYEEe R 2T
- BAEA: AGoA dojal AL SASPC (SAS, 1997)& o) £81) EAHEA 2 Duncand) ot
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AE&5 A9 AUt £ BE WAL S Table 1914 Jepli AT AA A o8] Ad; g
& 39490 A 5.22%, T A 2040004 2647%2] WY E JERAT dRHHoE 8 ES 2 A
& B A, oEd g HE e AR AU #Fd ge Zadte AR JEEd
(P<0.05). 7td&9 74, dES Hed & Zolrt At wakA olzist ZAERE A
7 AFL 7tEFEd 9% UAA g€ ¢ 7 AN Fig 12 4553 A H7tdl
oE BEEe AF4E Ul Rolth 9ESY B9 A3, ASdM M B2 B4EE Y
W25 (P<0.05), %aé 10% H7 st & AAFAA A BFgS S BA] & ALE e
5tk Table 2+= 53 A9 A7 2HHTPA) vl 9% Vel Aoltth d8&%
hardness @} cohesivenessoll A 2] @ ¢l z}ol & el i), £3] hardness, cohesiveness = chewiness
oA 8o Ao Hla] ¥ & Vel gt wbE, brittleness, hardness, gumminess ¥ chewiness
& AYY A7MA] A2, cohesivenesst 2318 FUHeE ACSE UERgth Table 3& %E%S’%
A8 e Hrbol wE B33y 4345 vebd Aeolth color, aroma, tenderness, acceptabilityol] A
£ 7+ FoHQ Aol 7t Ve THP<0.05). 2228 & AoA AALLAIA Y AZ| 0%4
ALE A7 R AFY By e F38 9FE vAA o0, dFAdd A= 22 247
& MANZLEA 71548 TN & Ae AR ARIUT

2 o

AARAA N A A Frhe AL dde FFE €Y 5 AT 10% AHE H7hsio
= AAREAAY BEgE IA e3AA o, 238 gFd R 959 22 2EAE A
NA 71340 FFE A

Table 1. Proximate analysis and cooking yield in low fat sausage with/without hydrated oatmeal.

Treatments Moisture Fat Protein Cooking yield

(%) (%) (%) (%)
*Beef 59.17%¢ 4.66 2647" 97.32
*Pork 58.87° 522 25.76" 97.63
*Chicken 61.73" 4.97 24.02° 97.72
Beef+10% hydrated oatmeal 58.33¢ 4.94 20.87° 97.10
Pork+10% hydrated oatmeal 60.86"° 4.83 20.40° 96.89
chicken+10% hydrated oatmeal 61.70" 3.94 20.55¢ 97.64

4C . Means in the same column with identical letters are significantly different (P<0.05).

" Control; without hydrated oatmeal.
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Water holding capacity

Value (%)

+Boef *Pork +Chicken Beelti0% Pork#10%  Chicken+10%

hydrated hydrated hydrated
ocatreal oatreal oatreal
Treatments

Fig. 1. WHC (Water holding capacity) in low fat sausages with/without hydrated oatmeal.
AT Means in the same column with identical letters are significantly different (P<0.05).

Control; without hydrated oatmeal.

Table 2. TPA (Texture profile analysis) in low fat sausages with/without hydrated oatmeal.

Brittleness Hardness Cohesiveness Springiness Gummness Chewiness
Treatments

(kef) (kgf) (%) (mm) (ke)  (kg*mm)
*Beef 046" 063" 5679 14.00° 3564 49866
*Pork 0.36° 051" 5596 1417 2859°  406.77°
*Chicken 0.36° 0.40° 49.69° 13.99° 2009  281.09°
Beef+10% hydrated oatmeal 0.19° 0.27° 617" 14.52* 14.52°  233.04°
Pork+10% hydrated oatmeal 022 028° 57.77° 1441 16.12°  232.16°
chicken+10% hydrated oatmeal  0.26° 0.31° 49.33¢ 14.10° 1574 221.76°

AP Means in the same column with identical letters are significantly different (P<0.05),

Control; without hydrated oatmeal.

Table 3. Sensory evaluation in low fat sausages with/without hydrated oatmeal

Treatments Color Aroma  Off-flavor Juiciness Tenderness Acceptability
*Beef 8.65" 6.78* 0.58 3.93 468" 3.95°
*Pork 6.30° 510" 050 4.63 445 4.60%
*Chicken 420  4.10° 0.80 5.38 4.78* 5.28"5¢
Beef+10% hydrated oatmeal 713 653* 0.60 5.98 1.48° 570"
Pork+10% hydrated oatmeal 550°C  578*% 043 5.60 1.95° 5.80"°
chicken+10% hydrated oatmeal  3.70 523" 026 5.58 2.15 6.63"*

AP Means in the same column with identical letters are significantly different (p<0.05).

* ¢ Control; without hydrated oatmeal

Aroma (1-3 : weak, 4-6 : moderate, 7-9 : strong), flavor (1-3 : weak, 4-6 : moderate, 7-9 : strong), juiciness (1-3 :
small, 4-6 : moderate, 7-9 : large), tenderness (1-3 : tough, 4-6 : moderate, 7-9 : tender), off-flavor (I-3 : weak, 4-6 :
moderate, 7-9 : strong) and acceptability (1-3 : dislike, 4-6 : moderate, 7-9 : like).
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