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Abstract

The purposes of this study were 1) To study the basic formula of plant based meat analogue sausage
procucts using gluten, 2) To study the appropriate amount of pre-emulsified vegetable cil in plant-based meat
analogue sausage products. 3) To study the physical and chemical characteristics of plant-based meat analogue
sausage products using pre-emulsified vegetable ail. 4) To study the nutritional value of plant based meat
analogue sausage products usine pre-emulsified veeetable cil,, and 5) A comparative study of the production
costs of sausage products.

The study found that the panellist tasted and rated their prefererice for gluten-substituted plant-based
meat sausages products differently in the three basic recipes of the Vienna chicken sausage. (p<0.05), with
recipe 3 having a higher liking score on texture (firmness), color and flavor than recipe 1 and recipe 2. The
rasults of the study on the amount of appropriate use of pre-emulsified vegetable oil in the plant-based
meat analogue sausase products recipe 3 found that when mixing 75% of pre-emulsified vesetable oil in
the mixture of that sausage. It has been more favored than using 50% and 100% of vesetable oll. The use
of pre-emulsified veeetable cil in the blend resulted in highier crude emulsion stability, weight loss during
ripening and higher sausage vield vatues. (p<0.05) and resulted in a darker sausage color with a decrease
in L*, an increase in a* and b* {ps0.05), but no effect on water activity {aw) (p=0.05). The amount of 100%
pre-emulsified vegetable oil increased thus giving the sausage firmness, chewiness, gumminess, springiness
and cohesiveness decreased (p=0.05). When analyzing the chemical cormpasition of 100 of pre-emulsified
plant-based meat analogue sausase products, it was found that the energy was 189.54 kcal, fat 10.10g,
protein 15.90¢, carbohydrates 8.76¢, and ash 2.13. and 63.08 grarns of moisture, which provides lower
energy and fat, but more protein than the basic Vienna chicken sausage. The cost of production of
pre-emulsified plant-based meat analogue sausage products was 21% Lower than that of the basic Vienna
chicken sausage.

Keywords: Sausage, Pre-emulsified Vegetable Gil, Plant-based Meat Analogue, Gluten, Product
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% TFR 18.46£2.157 10.45+2.87° 12.69+0.77° 13.74+0.917

% WR 7.1241.25° 1.84+0.38° 1.7840.10° 0.1140.08°

% FR 11.34+1.21%0 8.61:10.920 10.92+0.70%0 13.64+0.85%

9% Cooking loss 15.5120.69° 16.48+4.55 5.82+0.76" 5.61+1.28"

% Cooking yield 84.50+0.69" 83.5244,55" 94.18+0.76° 94,39+1.28"
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Ad
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Cohesiveness 1.55+0.067 1.5620.047 1,57+0.017 1.3620.01P

Chewiness () 2322.15#52.10° 2020.69+66.24° 2020.71+79.55° 1672.64+107.92°

Gumminess 2040.58+83.047 2302.94:79.547 2150.64+528.51° 1836.25+128.35°
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