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Abstract

The sensory test and analysis of the proximate composition and hydroxyproline content of 4
kinds of Korean commercial sausage products (Beef, Hamburger, Frank, Hotdog) were carried out
and the results were compared one another. The qualities of these sausage products were compared
one another. The qualities of these sausage products were compared on the basis of the nutritive
value of foreign sausages and according to the Korea Food Law.

The results obtained were as follows.

1. The general conclusion drawn from the results of the proximate analysis was that the
average composition of commercial sausages was adequate in view of the limits set by the
Food Law. '

2. The evaluation factors of sausages based on moisture-to-protein and protein—to-fat ratios
were proposed to compare the qualities of Korean commercial sausages with those of foreign
commercial sausages.

3. Content of collagen as connective tissues in total protein of Korean commercial sausages
were 2.1~15%. The results of the present study appeared to suggest that meat contents of
Korean commercial sausages used in this study were less than those of foreign sausages.

4. Among the 4 different kinds of sausages studied the qualities of Frank sausages were the
best whereas those of Hotdog sausages were of the lowest quality. Beef sausages appeared

better than Hamburger sausages from the view point of nutritive components.
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Table 1. The average composition and caloric content of some commercial sausage products

. . Carbo-
sausage products Moisture Protein Fat Ash
type "% D | % b | % sp | % sp | hydratejeal/100g
A 2157.84 0.18 § 22.93 0.24 | 13.39 0.62| 2.17 0.00 3. 67 227
B 2162.99 0.37 | 22.43 0.45| 8.56 0.17 1 2.93 0.03 3.09 179
Beef C 2 159.59 0.77 | 18.73 0.41 | 14.93 0.90 1 2.18 0.05 11. 57 228
D 2| 57.88 0.00 | 19.47 0.29 | 13.66 0.04} 2.53 0.02 6. 46| 227
E 2160.71 0.01 | 21.4 0.44 {18.97 - 0.31} 2.29 0.02 — 256
mean 59. 80 21.00 13.90 2.42 4.96 223
D 3159.00 0.24 | 16.38 0.47 | 14.49 0.13] 2.92 0.10 7.21 225
Hamburger E 3 1 59.58 0.07 | 10.25 0.56 | 20.27 0.12 ] 2.26 0.01 7.64 254
B 31 62.76 0.30 | 14.08 0.151 4.50 0.07] 3.18 0.02 15. 48 159
mean 60. 45 13.57 13.09 2.79 10.11 213
B 3150.11 0.89]13.34 0.16 | 27.11 1.82 | 2.96 0.05 6.48 323
Frank E 3] 52.90 0.08 ) 12.82 0.89 | 25.56 0.23] 2.38 0.00 6. 34 307
D 3] 53.30 0.14 1 11.83 0.84 | 27.10 0.12 | 1.72 0.12 6. 05 315
mean 52.10 12. 66 26.59 2.35 6. 29 315
A 316727 0.09 | 12.72 0.03| 6.24 0.111 2.16 0.12 11.61 153
Hotdog E 3[63.77 0.16 | 10.56 0.74 { 10.73 0.07 | 2.65 0.02 12. 29 188
C 3 168.90 0.14 | 10.47 0.25 | 4.88 0.05| 2.62 0.05 13.13 138
mean 64.98 11.25 7.28 2.48 12.34 160
+ &HsY o FEEsE 9 25~30%E Fad MK sausage 646(HF WET KR 2. 80%7t 4.8
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Table 2. The proximate composition of foreign sausage products

Moisture] Prot. H,0: Fat: [Fat:Dom| *DOM
sausage products % % Fat % | Ash % Prot. | Prot. % %

Bologna 62  14.8 16 3.3 4.2 1.1 4.6 35| U.S.A. 18
Frankfuters 64 15.2 14 3.1 4.2 0.9 43 33

Liver 59 16.7 21 2.2 3j 5 1.3 54 39

Salami, cooked 46 17.1 27 —{ 2.7 1.6 50 54
Countrystyle 52 16.1 27 3. 91‘ 3.2 1.7 61 4

Pork, fresh 42  10.8 45 2.1, 3.9 4.2 81 56,

Thuringer 49 17.7 24 - 2.8 1.4 47, 51

Smoked, links 46 15.4 32 — 3.0 2.1 59 54

Pork 56.2 12.4 30 1.9 4.5 2.4 70| 42| Japan 4D
Winner 56.8 16. 7 24 2.5 3.4 1.4 59| 41

Liver 41.9 26.7 28 3.4 1.6 1.1 51 55

Mixed 56.3 13.4 24 2.4 4.2 1.8 58 41

Trikallon 47 11.2 39 — 4.2 3.5 73 53| Greece 1®
Pork 46 10.6 42| - 4.3 3.8 78] 54

Frankfurter art 47 10.9 47 - 4.7 4.1 77 53

Mortadella 48 11.0 41 — 4.4 3.7 79 52

Filet Sausage 46 10.9 42 — 4.3 3.9 79 54

Fresh Sausage X(n=646) 52 12.6 33 2.3 4.1 2.6 72 46| German 9
Briiwurst X(n=100) 53 12.3 3 2.1 4.3 2.7 73 45 German @
Sausage 57 13.3 21 3.3 4.3 1.6 53 40; Korea @2V
Sausage 58 13.0 23, 3.6 4.5 1.7 59 38| Korea 22

* DOM : dried organic matter
BEREGR A 10%~17%°15, ol ZL& HH E HES 44 BiiRdE KEd BETX
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Table 3. Dried orgaric matter contents, and moisture: protein and fat: protein index number

of sausage products

sausage products type Sample DOM % Mf(’)izttlel{g: Fat: Protein Fat: DOM %
A 39.99 2.52 0.58 33
B 34.08 2.81 0.38 25
Beef C 38.23 3.18 0.80 39
D 35.59 2.97 0.70 38
E 37.00 2.83 0.88 51
mean 37.78 2.96 0.67 37
D 38.08 3.60 0.88 38
Hamburger E 38.16 5.81 1.98° 53
B 34.06 4.46 0.32 13
mean 36.77 4.62 1.06 36
B 46. 93 3.76 2.03 58
Frank E 44.72 4.13 1.99 57
D 44.98 4.51 2.29 60
mean 45.54 4.13 2.10 58
A 30. 57 5.29 0.49 20
Hotdog E 33.58 6.04 1.02 32
Cc 28.48 6.58 0.47 17 -
mean 30. 88 5.97 0.66 24

DOM=dried organic matter

Table 4. Contents of collagen as Connective tissues in sausage products

. .(2) 2] @
Products type Protein % Collagen® % g?éltzggn% M e;t;ng;?li n %
A 22.93 1.00 4.36 4.00
B 22.43 0.72 3.12 2.80
Beef C 18.73 1.20 6.41 4.80
D 19.47 1.00 5.14 4.00
E 21.44 2.00 9.33® 8.00
D 16. 38 1.50 9.16 6.00
Hamburger E 10.25 1.30 12. 684,® 5.20
B 14. 08 0.30 . 2.13 1.20
B 13.34 1.00 7.50 4.00
Frank D 11.83 1.40 10.92 5.60
C 19.76 2.50 12.65 10.00
Hotdog A 12.72 0 74 5.82 2.96
E 10.56 1.60 15.15® 6.40
Total mean 16.46 1.25 7.60 5.00
1) Collagen( %)=Hydroxyproline (%)x8  2) Sausagewtald o 224 ¥ (%)=L 10

3) Meat protein (%) =Collagen(%) x4(AA =4 FF & 25%= 713 )

4) 5%gelatin 3 7}

5) FAAFAAA
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