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ABSTRACT N 239021

This research aims to patially replace pork by red kidney bean paste in Vienna
sausage. Red kidney bean paste at 35, 40 and 45% of pork weight were used to replace
pork. The result showed that when red kidney bean paste was used. Water holding
capacities of the batters became greater compared to that used only pork. When amount
of replaced red kidney bean paste increased, Hunter value of a or red color of the
Vienna sausage was increased. Texture of the Vienna sausages tﬁat replaced pork by
red kidney bean paste were significantly softer than that of whole pork sausage. The
sensory result showed that red kidney bean paste could be replaced pork at 40%. To
improve the texture of the Vienna sausage, three levels of carragenan 0.5, 1.0 and 1.5%
were added. The result showed that texture of the Vienna sausage became harder when
the amount of carragenan increased. The sensory result showed that the Vienna sausage
that red kidney bean paste at 40% and 0.5% carragenan were added achieved the hightes
scores in all tested characteristics. Scanning electron micrograph revealed that gel of
the sausage that reflaced pork by red kidney bean paste was composed of small

aggregates. While gel of the pork sausage had a good developed gel network.

The nitrite residual of pork sausage and the Vienna sausage that replaced pork
with red kidney bean paste were studied. The result showed that the nitrite residual of
both sausages were not significantly different after storage for 14 days. To improve the
nutrition value, the nitrite content was reduced to 0, 25,50 and 100% of original nitrite
content. Hunter value of a or red color and hardness of the Vienna sausages that
contained different concentration of nitrite were not significant difference. Also the
sensory result showed that all the four Vienna sausages was accepted from panelists.

Therefor, in the present study the Vienna sausage with no addition of nitrite was selected.
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The shelf life of the Vienna sausage was also elucidated. The Vienna sausage that
contained non nitrite and replaced pork by 40% red kidﬁey bean paste and control
whole pork sausage were packed in N/LLDPE (nylon/ laminate low density polyethylene)
and stored at 4°C. The Vienna sausages showed a few more increasing total plate count
compared to that of whole pork sample. However, both samples could store 16 days. The
chemical analysis showed that protein content of the Vienna sausage that replaced pork
with 40% red kidney bean paste and no addition of nitrite was slightly less than that of
whole pork sausage. However, dietary fiber of the Vienna sausages was 1.75 times higher
than that of whole pork sausages.
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