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Abstract

This study was conducted to investigate the possibility of chicken sausage according to the mixture
level of chicken meat and pork. Four groups of chicken sausage were tested as followed: C{control:
no chicken meat), T1 (treatment 1: 20% chicken meat and 80% pork), T2 (treatment 2: 40% :
60%), and T3(treatment 3: 60% : 40%) according to the composition of chicken and pork meat used.
Chemical properties of chicken sausage were analyzed and the results showed as followed: The
contents of moisture(%) of C, T1, T2, and T3 were 69.14, 71.00, 71.86, and 71.93, respectively. The
contents of crude fat(%) of C, T1, T2, and T3 were 588, 531, 4.90, and 4.59, respectively. The
contents of crude ash(%) of C, T1, T2, and T3 were 111, 110, 1.09, and 1.15, respectively. The
contents of crude protein{%) of C, T1, T2, and T3 were 22.82, 22.59, 2247, and 22.42, respectively.

There was no significant difference among C, T1, T2, and T3 in fatty acid composition except
for myristic acid, palmitic acid and palmitoleic acid. Myristic acid, palmitic acid and palmitoleic acid
of T3 were lower than other groups. Hunter's L, b-value of T3 was higher than other groups, but
a-value was lower. In rheological properties, there was no significant difference among samples. In
sensory evaluation, only texture of T3 was lower than C and T1. In conclusion, there was no
significant difference of T3, the group with the 60% of chicken meat, in rheological properties and
sensory evaluation except for texture compared with other groups. And in chemical composition,
moisture of T3 was higher to other samples, but fat was lower.
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Table 1. Composition of sausage materials (%)
Samples Control Treatment 1 Treatment 2 Treatment 3
Pork meat 100 60 40
Chicken meat 0 40 60
Pork fat 8 8 8

Table 2. Formulas for the manufacture of sausage

Ingredients ratio(%/raw meat kg) Ingredients ratio( %/raw meat kg)
Salt 15 Nutmeg 0.05
Sugar 1.0 MSG 0.15
Sodium phosphorus 0.25 Coriander 0.04
Nitrite 0.005 Cinnamon 0.02
FOS/ENR 0.24 Allspice 0.05
Ascorbic acid 0.05 Ginger 0.03
Sodium Erythorbate 0.05 Garic 0.07
White pepper 0.15 Onion 0.06
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Table 3. GC conditions for analysis of fatty acids composition

Item Condition
Instrument Varian star 3600, US.A
Column Omegawax 205 fused-silica bond capillary column
30m X 0.32mm I[.D.X0.25um film thickness
Initial temp.: 140°C, Final temp.: 230°C,
Injector temp.: 250°C
Detector temp.: 260°C, Programming rate : 2°C/min.
Detector Flame lonization Detector
Carrier gas Nitrogen(99.99%, Research purity)
flow rate 50 ml/min
Split ratio 100:1
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Table 4. Chemical composition of sausage manufactured of different mixture ratios of chicken and

pork meat (%)
Samples Control Treatment 1 Treatment 2 Treatment 3
Moisture 69.18+0.15"¢ 71.00+£0.21% 7186+0.16* 71.93+0.17
Crude fat 5.88-£0.11% 5.31+013° 4.90+0.06% 4.59+0.08°
Crude ash 1.11+0.00° 11040017 1.09+0.01° 1.1540.02°
Crude protein 22.82+0.20° 2259+0.33* 2247020 22424018

Y Mean+Standard Deviation.

¥ Mean with different superscript letters(a>b>c>d)within a column are significantly different from each
other at p<0.05 as determined by Duncan’s multiple range test.
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Table 5. Changes in composition of fatty acids of sausage manufactured of different mixture ratios

of chicken and pork meat (%)
Samples C T1 T2 T3
Myristic acid(Ciq:0) 2.13+0.00° 1.9840.05% 1.59+0.05° 1.37+0.05°
Palmitic acid(Cis:0) 22.88-+0.48° 21.81+0.25%® 20.89+1.20° 20.40+0.20°
Pamitoleic acid(Cie:107) 358+0.41° 3.00+0.36 2.35+0.94° 143+012°
Stearic acid(Cus:o) 1064+0.67 10.44+023° 10.20+0.08* 9.86+0.67°
Oleic acid(Cig:1as) 4575+115° 4511+0.94° 46,56 +0.33* 4710050
Linoleic acid(Cis:zus) 13.68+158° 16.06+0.95% 16.73+0.04% 17.78+0.64°
Linolenic acid(Cis:a3) 048+0.00™ 0.59+0,01° 0.69+0.00° 0.74+0.03*
Eicosenoic acid{Ca:1q9) 0.22+0.22° 0.22+0.01° 0.20+0.07° 0.24+0.06*
Eicosadienoic acid(Cap:2qs) 0.31+0.05° 0.354+0.15° 0.28+0.01° 0.39+0.05*
Arachidonic acid(Cao:4n6) 0.33+0.14™ 0.4430.03° 0.5110,01%° 0.69+0.04*
Saturated fatty acid 35.65% 3423 32.68° 31.63°
Unsaturated fatty acid 64.35% 65.77° 67.32°° 68.37°
Total 100 100 100 100

Y Mean=+Standard Deviation
¥ Mean with different superscript letters(a>b>c>d)within a column are significantly different from each
other at p<0.05 as determined by Duncan’s multiple range test.
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Table 6. Changes of pH and water holding capacity(WHC) of sausage manufactured of different

mixture ratios of chicken and pork meat (%)
Samples C T1 T2 T3

pH 6.13+0.00"° 6.17+0.01%2 6.06+0.014° 6.15+0.01%

WHC 66.89+1.04° 63.11+0.98° 64.34+£1.03" 65.38+0.82°°

Y Mean=+Standard Deviation
? Mean with different superscript letters(a>b>c)within a column are significantly different from each
other at p<0.05 as determined by Duncan’s multiple range test.
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Table 7. Changes in color of sausage manufactured of different mixture ratios of chicken and

pork meat (%)
Samples c Tl T2 T3
CIE L 68.03+054"° 70,71 £0.23* 70.74+0.19° 7090+0.17°
CIE a 12.11+0.30° 10.19+0.10% 10.32+0.02° 972 +0.07°
CIE b 9.48+0.05° 9.78+0.04° 10.29+0,08" 10.60+0.07

Y Mean+Standard Deviation
¥ Mean with different superscript letters(a>b>c>d) within a column are significantly different from each
other at p<0.05 as determined by Duncan's multiple range test.

Table 8. Changes in hardness, springiness, cohesiveness and chewiness of sausage manufactured

of different mixture ratios of chicken and pork meat (%)
Samples C T1 T2 T3
Hardness 2.09+0.04"2 218+0.07%% 2.15+0.04 2.16+0.05°
Springiness 6.09+0.10° 5.80+0.16° 5.96+0.09* 451+061%°
Cohesivness 0.55+0.02 057+0.01% 0.60+0.01 0.62+0.02°
Chewiness 12.72+£0.34% 12.64 057 13.98+0.33° 14.65+127°

Y Mean +Standard Deviation
¥ Mean with different superscript letters(a>b>c)within a column are significantly different from each
other at p<0.05 as determined by Duncan’s multiple range test.

Table 9. Changes in sensory evaluation of sausage manufactured of different mixture ratios of

chicken and pork meat (%)
Samples C T1 T2 T3
Appearence 5.11+0.20"° 4.78+0.40°% 4674037 4.89+0.35°
Color 5.44+0.18 4784032 5.11+0.39% 489+054°
Texture 5.67+0.29° 5224022 5.11+020° 478+0.28"
Palatibility 5.33+0.29° 5.43+0.29° 553+0.17° 557+0.31°
Aroma 5894031 5.44+0.29* 5.78+0.28° 5.33+0.24°

Y Mean#Standard Deviation

¥ Mean with different superscript letters(a>b)within a column are significantly different from each other
at p<0.05 as determined by Duncan's multiple range test.
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