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The aims of this research was to study the effects of Pomelo albedo
additions. The simulated meat emulsion systems were prepared using fresh or dried
pomelo albedo. The albedo concentrations were varied from 0 to 10% w/w before
adding to the emulsion in skeletal pruned meat. Afterthat, the emulsion capacity,
emulsion stability, color, viscosity and emulsion flow were investigated. The results
indicated that the addition of 5% w/w pomelo albedo affected to a significant
increase of emulsion capacity and stability. The emulsion stability, color a and b
values were significantly higher in the dried pomelo albedo addition than in fresh
pomelo albedo. However, the fresh pomelo albedo addition affected to a greater
increase in emulsion viscosity than in dried from In summary, the addition of 5% w/w
pomelo albedo was the most appropriate formular for meat product development

and also be a good source of dietary fiber for chicken sausage.



