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Physical properties and sensory evaluation of reduced-fat (10% fat) pork
sausages containing konjac flour substituted for pork meat with 4 levels (0, 1.0, 1.5 and
2.0 %) of soy protein isolate (SPI) were investigated. Not only for partial pork substitution,
but SPI also appeared to improve texture of reduced-fat sausages slightly as compared
to that of the reduced-fat sausage (control). Increased levels of SPI increased (p < 0.05)
moisture content, cooking yield and yellowness (b*), whereas purge loss and redness
(a*) tended to decrease. The product with 2%SPi had most sensory characteristics
similar to the control sausage, except for firmness and juiciness which rated in higher
scores. After heat treatment including frying method and microwave method, reduced-
fat sausages with or without 2% SPI exhibited more firmness and color, but less in
juiciness. The reheated sausage by microwave treatment showed lower reheating yield
than that by frying treatment at the same heating time. The microbial determination
revealed lower total aerobic microbial numbers in the product with 2 %SPI compared

with the control product. However, the total microbial numbers of both sausages stored

at 4 °C for 30 days were less than the typical spoilage level.





