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Table 1. Sausage formulation and components

Treatments Cchicken Oil  Wheat Flour Soybean Gluten Ice Spices Garlic Nacl Sodium Sodium Lycopene
Meat (g) (g) (g) (g8) (g) (g) (8 (g) (g) phosphat(g) Nitrite(ppm) (ppm)
(Control) 40 6.5 4 2 1 148 06 04 0.5 0.2 120 0
T2 40 6.5 4 2 1 148 06 04 05 0.2 0 200
T3 40 6.5 4 2 1 148 06 04 05 02 0 400
T4 40 6.5 4 2 1 148 g9g 04 05 0.2 0 600
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Table 2. Effect of storage time on taste and smell of

sausage samples during 30 days of storage.

Sausage samples Taste and smell (score)
ppm 120 sodium nitrite 7.54+0.84°
ppm 200 lycopene pigment 6.01£0.57°
ppm 400 lycopene pigment 6.28+0.96™
ppm 600 lycopene pigment 7.18+0.77%

The results are shown as mean+SD; Lowercase letters indicate
significant differences; Different uppercase letters indicate
significant differences in each line.

Table 3. Effect of storage time on total acceptance of

sausage samples during 30 days of storage.

Sausage samEles Total acceptance score)
ppm 120 sodium nitrite 7.4720.51°
ppm 200 lycopene pigment 6.10+0.43"
ppm 400 lycopene pigment 6.58+0.26"

ppm 600 lzcogcnc Eigmcnt 7.400.65°

The results are shown as meantSD; Lowercase letters
indicate significant differences; Different uppercase letters
indicate significant differences in each line
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this standard, the presence or absence of
Clostridium, mold, vyeast and Clostridium

perfringens (C. perfringens) count were measured
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