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ABSTRACT

The effect of using soy bean oil in product formulation on the quality and acceptability of
pork emulsion sausages (Mouyaw) was investigated. Five mouyaw samples containing different
amount of pork back fat and soy bean o1l were prepared. Sample 1 (control) contained only pork
back fat as added fat component. Pork back fat was replaced by soy bean oil at the level of 25,
50, 75 and 100 percent by weight in sample 2, sample 3, sample 4 and sample 5 respectively. The
- effect of soy bean oil level on the composition, energy value, cooking loss, cholesterol level,
color, textural properties, and acceptability of pork emulsion sausages were evaluated. Protein
content, ash content and energy value were not affected by soy bean oil level. Moisture content,
cholesterol content and cooking loss were lower but fat content was higher in the high soy bean
oil products compared to lower oil treatments. Increasing level of soy bean oil provided increase
in color lightness (L*) and yellowness (b*) but decrease in redness (a*). Product textural
properties were not affected by the level of soy bean oil. All the products were equally liked by
the taste panel. Technically, it is possible to prepare low cholesterol pork emulsion sausages by

replacing pork back fat in the formulation with soy bean oil.
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