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ABSTRACT TE138341

The substitution of monascus pigment or red rice or Angkak to nitrite in smoked
sausage and chinese sausage was studied. Amount of Angkak ; 0.25%, 0.50%, 0.75%, 1.00%
of meat weight were used in both products. Samples were assessed by sensory panels and
compared with nitrite used control products. The results found both of the smoked
sausage and chinese sausage with 0.50 % Angkak obtained the highest acceptability score
in all charactenstics. There are no significant difference in oder and taste form control
products (P<0.05). For color measuring, it is revealed that control samples of the two
products had the highest L value and the lowest a value, wheareas the higher content of
Angkak resulted in decreasing L value and increasing a value in both products. For study
on products shelflife, it was found that smoked sausage with 0.50% Angkak had more
increasing number of microorganism than control product and the shelflife of both
samples were 24 days. Whereas, the increasing number of microorganism of chinese
sausage with 0.50 % Angkak and control sample were similar. For study on color stability
during storage, it was found that control sample and sample with 0.50 % Angkak of both
products had similar stability trend when stored in same packaging and condition. The
samples kept in vacuum aluminiumfoil bags, chilled temperature of both products had the

most stable color.





