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Abstract

The texture profile of frankfurter sausages was carried out by comparing the domestic(A) and impor-
ted(B) products. Fourteen character notes were identified: elasticity, surface moisture, surface smooth-
ness, center hardness, skin toughness, cohesiveness, denseness, chewiness, moisture release, cohesive-
ness of mass, lumpiness, grain:ness, skin separation, and oiliness. Reference scales and the 0~3 point
numerical scaling method were also established. Panelists evaluated sausage A harder than the sausage
B. It had higher skin separation and elasticity scores requring more chewing. Sausage B had lower
surface moisture and cohesiveness of mass, but higher moisture release and graininess. Panelists
commented that the sausage B were oilier but had milder tastes.
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Table 2. References and their sources for texture profiles on frankfurter sausages
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Table 2. Continued
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