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Quality Characteristics of Emulsion-type Chicken Sausages added Different Level of
Buckwheat Powder

Ho-Bin Shin', Hack-Youn Kim® and Ji-Yeon Chun'’
'Department of Food Bioengineering, Jeju National University, Jeju 63243, Korea

“Department of Animal Resource Science, Kongju National University, Yesan 32439, Korea

ABSTRACT This study was carried out to investigate physical properties of chicken emulsion sausage containing various
amount of buckwheat powder. The fat content and apparent viscosity were observed gradually raised with level of buckwheat
powder. The buckwheat powder contents influenced to improvement of emulsion stability. Increasing of buckwheat powder
contents induced statistically decreasing of cooking loss and increasing of moisture contents of cooked sausage. However,
hardness of cooked sausage was increased with level of buckwheat powder, it was due to gelatinization between protein and
starch. In this study, it was suggested that addition of buckwheat powder contained higher dietary fiber changed physical

properties of meat products.

(Key words: chicken, sausage, buckwheat, meat products, quality characteristics)
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Table 1. Effect of buckwheat powder on proximate composition emulsion-type chicken sausage

Buckwheat powder (%) Fat (%) Protein (%) Ash (%) Moisture (%)
0 22.19+1.82° 11.080.30® 2.59+0.04° 51.60+4.94°
1 22.71£1.10° 11.44+0.25° 2.40£0.10° 58.95+0.61°
2 24.66+0.49" 10.95+0.18" 2.5740.10° 61.2542.62°
3 25.02:£0.40° 10.58+0.26° 2.54£0.10° 63.37+1.61°

All values are meantS.D.

#7¢ Mean in the same column with different letters are significantly different (P<0.05).
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Table 2. Effect of buckwheat powder on pH and color of emulsion-type chicken sausage

Parameter Buckwheat powder (%) pH L* a* b*
0 5.797+0.078" 73.70+0.2° 9.80+0.8° 23.50:+0.8°
1 5.780+0.042° 73.90+0.9° 9.50+1.1° 23.40+1.1°
Uncooked
2 5.7660.009° 75.40+0.7* 9.90+1.7* 23.20+1.7°
3 5.744+0.047° 73.80+1.2° 10.00+0.4° 24.20+0.4°
0 6.078+0.147° 75.00+1.1° 10.10+1.2° 21.30+1.0°
1 5.968+0.026° 74.40+0.4° 8.60:£0.6° 21.10+1.1%
Cooked
2 5.954+0.020° 71.70+1.6° 7.90+0.2° 19.10£1.2°
3 5.995+0.022% 74.90+0.7" 7.80+0.7° 19.30+1.1°

All values are meantS.D.

*» Mean in the same column with different letters are significantly different (P<0.05).
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Table 3. Effect of buckwheat powder on cooking loss (%) and
emulsion stability emulsion-type chicken sausage

Emulsion stability

Buckwheat Cooking

powder (%) loss (70) Water loss (%) Fat loss (%)
0 31.5245.02° 21.84+0.84° 8.68+0.15°
1 31.41£2.42° 15.68+1.51° 8.63%0.53"
2 26.0142.16° 15.41+1.38" 8.51+0.69"
3 23.18+2.22° 11.00+1.63° 7.96+1.62°

All values are mean+S.D.
"¢ Mean in the same column with different letters are signifi-
cantly different (P<0.05).
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Fig. 1. Effect of buckwheat powder on apparent viscosity (Pa.s)
of emulsion-type chicken sausage.

T1: 1% buckwheat powder, T2: 2% buckwheat powder, T3: 3%
buckwheat powder.

Table 4. Effect of buckwheat powder on texture properties of emulsion-type chicken sausage

Buckwheat powder (%) Hardness (kg) Springiness Gumminess (kg) Chewiness (kg) Cohesiveness
0 796.38+31.09° 0.75+0.16" 460.68+57.54° 352.81+114.14° 0.58+0.09°
1 1,007.87+37.22° 0.93+0.00" 684.11+60.65° 635.93+58 46" 0.68+0.04"
2 1,532.13£66.34° 0.5320.02° 901.35+15.42° 475.78+16.49° 0.57+0.03°
3 1,612.76+72.30° 0.66+0.09" 745.44+61.55% 488.91+43.91° 0.46+0.04°

All values are meantS.D.

¥7¢ Mean in the same column with different letters are significantly different (P<0.05).
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