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Abstract

TE 162357

A study of the quality development of sausage containing vegetable oil with
natural colorants found that natural colorants from tomato extracted juice was the most
acceptable. However, the effects of tomato treated -sausage was weaken in texture
properties. It was improved by the other mixtures such as cassava flour, soy protein
isolate and salt. In this experiment, the formulated ingredients of final product was
added tomato juice 23;.11%(w/w), cassava flour 0.52%(w/w), soy protein isolate 5.50%
(w/w), and salt 2.81%(w/w). The nutrition value 1n this formulation was preformed m
proximate analysis : carbohydrate(%different) 5/:47%(w/w), protein 6.67%(w/w), fat

20.10%(wiw), ash 2.29%(w/w), moisture 64.57%(w/w) and fiber 0.9%(w/w).



