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Effects of Meats, Fats and Food Additives

on Halal Emulsion Sausage Qualities
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Abstract

Emulsion sausage production is typically use lard as ingredient due to its good quality of
color, flavor and texture, buf lard is not allowed in halal regulation. For lard substitution, three
types of halal fats; tallow, chicken skin and shortening were studied and compared to lard in beef,
chicken and goat emulsion sausages. The results showed that cooking loss of beef, chicken and
goat emulsion sausages with chicken skin were 15.64+40.01, 14.124+0.01 and 11.4440.10%,
respectively similar to those made with lard which were 15.7340.01, 15.4140.01 and 14.16+0.13,
respectively but less cooking loss than those made with tallow and shortening. The hardness from
textre profile analysis (TPA) of beef, chicken and goat emulsion sausages with chicken skin
were 19.68+0.39, 18.16+0.47 and 22.44+2 76, similar to the sausage made with lard, better than
those with shortening but slighily less than those made with tallow. Sensory evaluation revealed
that sausages with chicken skin had higher springiness and cohesiveness than shortening
containing sausage (p < 0.05) and higher springiness and juiciness than those made with tallow. It
showed overall qualities similar to lard containing sausage except hardness (p < 0.05). Texture
improving by gelpro which was mixtures of soy protein and camrageenan at the ratioof 3 : 1, in
four level 0, 1, 3 and 5% of sausage formulation were studied. The result obtained that adding of
gelpro in beef, chicken and goat emulsion sausages resulied in decreasing of redness (a*),
reducing of cooking loss and increasing of water holding capacity. Addition of 5% gelpro resulted
in %cooking loss of beef, chicken and goat emulsion sausages which were 7.90+0.30, 6.40:0.48
and 2.7740.61%, respectively. The hardness of beef, chicken and goat emulsion sausages from
TPA were increase to 26.83+3.95, 29.49+3.29 and 26.5332.03%, respectively. In addition, using
of 5% gelpro affected on sensory evaluation, it showed increasing of fineness, springiness,

hardness and cohesiveness of sausages.
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