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PRODUCTION OF LOW FAT CHINESE SAUSAGE
FROM KONJAC
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ABSTRACT

Konjac gel is used to substitute fat in Chinese sausage for 0, 25 and 50 % . It was
fourded that products substiuted 25 % of konjac gel caused no significant differences
{p > 0.01) in color, odor, flavor, texture, juiciness and overall acceptability. In substitution of &0
% of konjac gel, products has lower scores in fexture and juiciness. For chemical composition,
it was founded that there no sigruficant differences in moisture, protein, ash and runites 1n each
treatments  but Chinese sausage with 0 % konjac gai had higher content of fal then other
treatments (p < 0.01) and Chinese sausage with 50 % konjac gal nad higher content of
dietary fiores (p < 0.01)

For physical properties, it was founded that there was no significant differences in
brightnes , redness and water activity between treatments(p > 0.01)  and treatrnent with 50 %
komac ge! had highest shear pressure {p <0.01)

For Keeping Quality, it was founded that Chinese sausage packed vacuum in afl
tfreatments can keep for 1 month at room temperature. Substitution of fat by konjac gel for 25
and 50 % can reduce energy for 13.09 and 24.37 % but could not be claimed as low or

reduced calories product as Thai FDA standard.
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