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Color parameters involving lightness (L •), redness (a*), and yellowness (b*) of the 

sausages were examined and the result was shown in Fig. 7. Partial replacement of porcine 

fat with SBO affected to increase L • and b* of the sausages (p<0.05), whereas a* was 

significantly reduced (p<0.05). The present result agreed with the previous study observing 

increased lightness and yellowness of the sausages when olive oil was employed to 

substitute porcine fat (Bloukas et al., 1997). Vegetable oils tended to provide smaller droplet 

size compared to animal fat globules, and the smaller sized oil droplets with larger surface 

areas could better reflect light than did the animal fat globules, resulting in higher lightness 

of the products (Youssef and Barbut, 2011b). Lowered redness of the sausages formulated 

with SBO might be regarded due to a reduction in myoglobin present in meat source when 

vegetable oil was incorporated to the recipe. Markedly diminished redness was observed in 

meat emulsion when animal fat content was reduced (Youssef and Barbut, 201 lb). By 

incorporation oil via pre-emulsication technique, reduction in redness of bologna was also 

observed (Bishop et al., 1993). Increase in yellowness found for the sausages with SBO 

inclusion might be expected since a yellow color of the oil. This tendency was in accordance 

with development in yellowness of the frankfurters added with canola oil (Youssef and 

Barbut, 2011b). There was no noticeable difference on color appearance of the sausages 

incorporated with SBO in different forms (p>0.05). Emulsifier concentration also had no 

significant effect on color parameters of the sausages (p>0.05) 
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