&Y 7159 A7 A7t FEH AR AR Y
A hAAZA A&

A 2
F71EE AA AR Aabego] Aito] P A FRE wHsln e AF 2
A AFAEY FAHol FAHD ok Ut F3Y AAAAAME 30% o5t e
w 8tz ded ol SAFY % Ful, 274 2L 9FL FE whd A HFHE 2
& Adad 2 593, 4 §E FHAE Ao FX 4 J¥E F 75 vy B3
Ea gl

EEgE THYFeR edARYEH A8 gyl dFH¢S
2 o851 o, =EHE JA W 4 8

ot mEaZ} A Y4ol & H7] WEYY, AL 242 ) 5Hel AP FPE 7]
An Q7] AFol AR FA1E o\ B 4ag s ARUAAE AL A
of ke AAM £AAY Lol AFH Aol WA B AYe EE A2F o
stol A £AAE ARetn A% AAAZAY ol& AsdH AR AlEe Aea)

st} AAsHgict

ME 2wy

ZEHNFE NFAAN FUst 22 0.5%, 1% 283 347 P2 0.5%, %2 F7}
@ F Choi% ChinP9) Wgoz AAY 2AAE Azt 88 2 Ay 27
Gelcarin(MER121, FMC Corp, Philadelphia, PA, USA) & A g4 A718 AAW 24
Ag Azsto] vlastgon £AXE HE F 33 2@stdA ogety 2 21448 A
Astc}. pE pH meter (Mettler - Toledo, 340, Schwerzenbach, Switzerland)E A A%
€ dAsHA Ze 9HAe 2Fsigon QubgdEe AMCY WMoz $EE dry oven

(102°C, 16hr)¥, ZAHL soxhletd, ZVHAL kjeldahl 7|2 22 24590, w48
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2 Jauregui P9 wHoz  SMAALE Chroma Meter (CR - 200, Minolta Corporation,
Ramsey, NJ, USA)E AH&3tlx 7?—_% (Cooking loss, CL, ®)& 714 AF 9 FETF2
2 7314, 2AAAE Bourne™ 9] WW O 2 Instron Universal Testing Machine (Model
3344, Canton, MA, USA)Z o}&3}od TPA (Texture Profile Analysis)E AAjslgien Az
(Hardness). 334 (Cohesiveness), ¥4 (Chewiness), B4 (Gumminess)s BHAAE
AAEE. BAIMEE PSS 10.01Z2 39 o] &3l REYEY #7F Je} FNFS
8920% st oldulAEe AMNEID Dumett-T testE ol &3+t

23 2 2%

=E# FA7F FA(EE vs 3 FHF (0.5%, 1.00) o WE AW 2AA 9 o]z
4 R =AY ZFE Table 13 2o, H7FFo ©E AstolA Hgw Xol7l 9z v
A ojgtad B 24 YAdAE Zolzt gien A7t Fejd WE ZolE HolA &
k. A 71EY 15%9 ALe FHE F3F 2AAG KA A e AR 24
Ag AEsty] ste] 2zl oghety 9 28 YL Table 2004 vepd whe} 2ot
pHe #89 dz277 AAW d2794 A28 BolA @$3hew(P>0.05) 4t ARdAe
AL 2AA7 F38 dzTd vlste) $Eo] 10-13% Bobd &, AW ol BF 3%
olgte Ak oGt wekA piYt B9 AL REY H Moy F7F e wE &
g# zole YALU(P0.05) FEF A 75t dz27 AAY 2T Abole fre
A Aolg BYTHP<0.05). BFELE AWiAA 5o whg} zol& o AUAE I
VtA e AAAAA FEFEo] 5224 ByEo] YWolgorn =EHY F7tFH
Fejdle 4FE 1A Fot. 9 7t @FE #3AY 2 AAY 274 AAY A
T Abolol Foz7E AATHP>0.05). M=o oM E Lie =EHE HMHoEN F94
ol g BRon (P<0.05), TE Y ¥o] Bold4E L%kol wobd BRI stk o
T REY 7159 do] aAAd dge v Aes wEdn. Iy a9 bt Aol
2ol efskth. 24 Aol EEFY A7tFI F5) %‘Eﬂﬂl o2t dge F2 Z5%
of {38 dizT Aole oA dgth. o A%E B W ZEZ JHF 0.5%8
7hete] shebzida 28 AAAe FAE A4E Bol ARdAA R A¥sidley 3E
7h dolFoga Ao Rgol 3aF Aos ATHT.

-1>'

)
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Table 1. Mean values of physicochemical and textural properties of low-fat sausages
formulated with two levels and forms of Acorn powder

Acorn Acorn
0.5% 1% Powder Hydrate
pH 5.92° 5.88° 5.86° 5.94°
Moisture 77.5° 76.2° 76.5° 77.3°
Fat 2.29° 2.33° 2.29° 2.33°
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Protein 13.9° 13.1° 14.0° 12.9°

EM 25.5° 26.9° 26.3° 26.1°
CL 10.1° 9.72° 10.1° 9.70°
L 62.8° 63.8° 64.2° 62.4°
a 12.7° 12.8° 12.7° 12.8°
b 5.05° 5.45° 4.97° 5.52°
Hard 5535° 4567° 5040° 5062°
Spin 0.43° 0.38° 0.42° 0.38?
Gum 1634° 1165 1403° 1396°
Che 698 438° 597° 539°
Coh 0.27° 0.26° 0.28° 0.26°

“Means with same row having same superscript are not different(P>0.05).
EM : Expressible moisture(%), CL : Cooking loss

Table 2. Dunnett's-T test of low-fat sausage with two levels and forms of Acorn

powder
RFC  LFC LFC+FR—— 2" Acorn
0.5% 1% Powder Hydrate
pH Mean 607 587 590 58 602 589 587
Moisture  Mean 65.5" 787 1.7 76.9° 78.2 76.0° 76.4"
Fat Mean 153 205" 198  193° 265 265 202
Protein  Mean 133 125 145 142 136 138 123
EM Mean 239 388 256 257 254 269 268
cL Mean 941 1083 982 1036 1001  9.99  9.45
L Mean 712 717 679 641 615 643  63.3"
a Mean 132 126 132 128 125 127 130
b Mean 595 610 610 485 525 510 580
Hard Mean 3956 4923 4072 5467 5603 4614 4521
Sprin Mean 033 035 036 042 045 043  0.32
Gum Mean 990 1395 1063 1560 1708 1246 1084
Chew  Mean 335 1101 385 677 720 518 359
Cohe Mean 024 027 027 028 027 028 025

Dunnett's-T test, Significant comparisons(p>0.05) are indicated by an asterisk.
EM{expressible moisture), CL (Cooking loss), L(Lightness), a(redness), b(yellowness)
RFC : Regular-fat control, LFC : Low-fat control, FR : Fat replacer
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