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Sausages that are commercially available contain high sodium, fat and
cholesterol. Moreover, their fatty acids are mainly saturated. Such nutrition
characteristics limit the consumption of sausages in people with degenerative diseases.
Formulation of sausage which contains lower undesirable nutrients such as sodium,
fat, cholesterol and desirable fatty acids pattem is therefore beneficial for diet
therapeutic purpose and for people who desire a healthy life-style.

Twelve recipes of Vienna sausage were formulated by reducing NaCl and
pork fat. NaCl was replaced by KCI at 50%, 60%, md 70%. A mixture of pork fat,
palm oil and soybean oil (0.8:1:2) were used to substitute all pork fat in the
formulated products. The amounts of fat in the formulated products were also
reduced at 25o/o and 50o/o. Sensory scores of the characteristics i.e. general
appearance, overall palatability, color, taste and textue of most formulated products
were not significantly different from the control recipe (p>0.05). Their scores ranged
from like slightly to like moderately on 9-point hedonic scales for general appearance
(7.05-7.18) and overall palatability (6.23-'1.15), and the suitability scores for color,
taste and textue ranged from 2.70-3.33,2.25-3.20, and 2.00-3.20 on s-point just
about right scale, respectively. ln case ofproducts with higher degrees of substitution,
texture scores of the products were significantly too soft as compared to the control.
Only the formulated product which had the highest degree of both substitutions had a
significantly lower overall palatability score than the control (p<0.05). Nutritive
values of the formulated products indicated that fat and sodium contents could be
reduced down to the expected percentages, while the fatty acids pattem could also be
modified to about 1:1;1 (P:M:S). Costs of raw materials of most formulated recipes

isher than the control.wete
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