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1. Tasioideade Amorphophallus
2. Araceae
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1. Water Holding Capacity
2. Weight Loss
3. TPA
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Table 1The effect of time, fat replacement and gel dry matter (Konjac-Soy Fiber) on pH and Water
holding capacity (WHC) of low-fat sausage.

Fat pH WHC
replacement- Time(day) Time(day)
Gel(%) 0 15 30 0 15 30
50-4 6.13£0.03**  6.13£0.01**  6.15+0.04"*  79.90+2.90*  79.70+1.00**  73.10+2.70°®
50-6 6.12£0.02"®  6.13£0.02°®  6.18+0.02"*  83.50+2.60™*  79.80+2.40**®  74.60+2.90""
50-8 6.11£0.01°°  6.15£0.01"®  6.18£0.01"*  79.70£4.90"*  76.00+£1.50"*  73.90+0.60"*
75-4 6.13£0.03"®  6.15£0.01™*®  6.17£0.01"*  80.90+1.40*  80.50+0.90**  73.70+1.70**®
75-6 6.12£0.02"®  6.14£0.01"®  6.17£0.02"*  79.70£1.30"*  76.50£1.20"*  72.60+2.20**
75-8 6.1120.01°°  6.15£0.03"®  6.19+0.01™*  80.00+2.70*  78.90+£2.30™*  74.30+1.30**®
100-4 6.12£0.02°®  6.15£0.01™*®  6.17£0.02"*  77.50+3.00%*  74.00+2.00°*®  71.00+0.50"
100-6 6.13£0.02"®  6.15£0.02"®  6.19+0.00™*  79.90+1.70*  72.10+1.40"®  71.20+ 1.80°®
100-8 6.12£0.01"®  6.17£0.01**  6.18£0.01"*  81.60+0.70*  79.90+0.70**  75.60+2.80""
BLF 6.12£0.03**  6.14£0.05™  6.17£0.03™*  87.70£2.30"*  72.70+2.20"®  71.50+1.30°®
BHF 6.12£0.02"®  6.15£0.02**®  6.17£0.02°*  84.90+3.20*  80.60+2.20*®  79.20+0.30°

Means with different letters differ significantly (p<0.05).The different small letter in each column and the capital
ones in each row.
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Table 2 The effect of time, fat replacement and gel dry matter (Konjac-Soy Fiber) on Weight Loss and
Vacuum Loss of low-fat sausage.

Fat replacement- Vacupm Loss (%) Weight Loss (%)
Gel(%) Time(day) Time(day)
15 30 15 30
50-4 2.77+0.11" 3.51+0.34* 0.96+0.03% 1.910.04°
50-6 2.67+0.19" 3.61£0.44™ 0.01£0.01° 1.40+0.10°
50-8 2.8240.34° 3.26+0.33™ 0.01£0.01° 0.92+0.03%
75-4 3.33+0.22" 3.51£0.26™ 1.050.05° 1.53£0.49°
75-6 2.88+0.09% 3.36+1.19% 0.93+0.03° 1.8440.04%
75-8 2.32+0.11 2.9440.079 0.75+0.02% 1.48+0.04°
100-4 3.3440.11°" 3.93+0.06° 0.93+0.03¢ 1.85+0.04°
100-6 3.42+0.13"" 3.80+0.08" 0.95+0.04% 1.95+0.03°
100-8 2.74+0.209 3.45+0.23% 0.01+0.01" 0.970.03°
BLF 3.82+0.29° 4.79+0.08" 0.54+0.01° 1.43+0.05°
BHF 2.51+0.47" 3.05+0.29¢ 0.45+0.06° 0.86+0.01%

Means with different letters differ significantly (p<0.05). The different small letter in each column and the
capital ones in each row.
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Table 3: The effect of time, fat replacement and gel dry matter (Konjac-Soy Fiber) on color propertise
of low fat sausage.

Fat L* a* b*

replace . . .

ment- Time(day) Time(day) Time(day)
Gel(%) 0 15 30 0 15 30 0 15 30

50-4 68.11£0.59 69.17+0.80°° 74.30£0.62°° -3.07+0.38* 2.68+0.24™* 3144046 11.31£1.98%  11.02+£1.74*  12.54+0.13%%
50-6 71.25£0.11°8 68.35+1.19™% 73.5240.96™" 2.66+0.39™* 2.98+0.43% -3.2140.53* 9.92+0.64% 11.5442.29"*  12.39+0.38™%
50-8 71.38+1.03™" 72.03£0.73" 74.63+0.91° -3.02+0.52* 2.78+0.58" 3.00+£0.28"  14.13£0.96™*  12.19+1.38* 12.70£0.51%*
75-4 72.61+0.66™ 71.67£1.30™48  70.48+0.36%  2.33+036™%  2.77+0.44™ 2.73+0.35™%  14.13:043™*  12.63£1.96**  12.10£0.70°*
75-6 72.83+0.88* 69.77+1.10°5 712120.61%%  2.49+0.46™"  228+0.62°%4  245+0.40%  14.63x0.72**  13.04£1.58  12.70£0.96°*
75-8 70.88+2.50°4 67.47£0.31°® 7237£031%4  2.41+0.51™ 2204009 2.75+0280%  13.42+41.64™%  13.52+1.85%  13.47+0.18"*
100-4  70.22+3.75%* 67.66+1.73%4 69.39£0.26%*  -2.12+041%%  1.77£0.50™%  -1.8240.28%%  13.61+2.66™  12.58+1.93*  12.72+0.27"*
100-6  68.96+1.78>" 66.59+0.64% 69.52+0.99%*  -1.85+0.15™A -1.44£0.53% 2.00+0.52%*  13.20+3.28™%  12.90+2.33*  12.71+0.53"*
100-8 73.32+1.36™ 70244203 7129+0.60"®  -127+0.23® -1.63+0.10™% -1.91+0.46"  11.78+021%*  14.2742.76™ 14.11£0.37*
BLF 71.09:+£0.84"* 68.53+£3.75™9  72.5240.54"*  -1.61£0.42%* -1.39+0.34%5 -0.86+0.09"  13.86£0.65™  1224+1.70™®  10.96+0.92
BHF 68.89+0.97** 71.43£0.34™ 72.65£1.19%  2.52+0.62"4  2.47+0.91%4 2.98+0.57**  12.84£0.34™  12.79£1.79**  11.51£0.57%
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Means with different letters differ significantly (p<0.05).The different small letter in each column and the capital
ones in each row.

Table 4 The effect of fat replacement and gel dry matter (Konjac-Soy Fiber) on sensory attributes of
low-fat sausage.

Fat Sensory attributes
replacement-
Gel(%0) color odor taste Texture After taste Overau.
acceptability
50-4 4.10+1.30° 4.30+1.10% 3.75+ 1.50° 420+ 1.40° 3.75+ 1.70® 3.95+ 1.40°
50-6 4.35+1.50® 3.90+1.50" 4.10+ 1.30° 4.50+ 1.40° 3.85+ 1.70® 4.05+ 1.50%
50-8 4.30+1.40™ 4.25+ 1.40 4.50+ 1.30® 4.60+ 1.20° 4.25+ 1.30 4.30+1.30™°
75-4 425+ 1.40% 3.95+ 1.40™  4.15+ 1.50™ 4.45+1.30° 3.70+ 1.30® 4.05+ 1.50%
75-6 4.80+ 1.20® 420+ 1.30 425+ 1.50® 4.65+ 1.40° 435+ 1.50" 4.75+ 1.50™
75-8 4.45+ 1.30® 430+ 1.10™ 420+ 1.40® 4.65+ 1.30° 4.15+ 1.40° 4.40+ 1.30™
100-4 5.15+0.70° 4.65+ 1.30™ 5.10+0.90° 4.95+ 1.10° 5.20+0.80° 5.05+ 0.80°
100-6 4.95+ 0.70® 4.80+ 1.10° 435+ 1.30® 4.70+ 1.30° 4.70+ 1.00"™ 4.90+ 0.90°
100-8 4.90+ 1.30® 4.75£10° 4.65+ 1.40® 4.65+ 1.30° 4.60+ 1.50 5.00+1.10°
BLF 4.55+ 1.30™ 3.80£1.10™  4.00+ 1.40™  4.05+ 1.40** 420+ 1.20° 3.90+ 1.30°®
BHF 4.65£1.30™° 325+ 140™%  3.80+1.30™  4.15+1.60"  3.15+1.40™°  4.00+1.30™"
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The aim of this study was to use a mixture of Konjac gum and Soy fiber as a fat replacer in order to
low fat sausage production. Firstly, the gel of 4, 6 and 8 percent mixture of Konjac gum and soy fiber
(3:1) produced and then 4, 6 and 8% of mentioned gel, their replacement percentage (50, 75 and 100
percent ) as well as storage time (1, 15, 30 days) were investigated as desired treatments. pH, water
holding capacity (WHC), weight loss, textual (hardness, cohesiveness, chewiness, gumminess and
springiness) and sensorial (color, odour, taste, after taste, overall acceptability, texture) properties have
evaluated during a thirty days of storage period with an interval of 1, 15 and 30. In this research, the
increase of replacement resulted in a no significant (P>0.05) increase in pH. Results showed the
significant (P<0.05) decrease in WHC, hardness, cohesiveness, chewiness and gumminess however no
significant (P>0.05) decrease in springiness by increasing the amount of replacement. 50 and 100
percent of replacement and the sample containing 6 and 8 percent gel had the the highest and the
lowest WHC and weight loss during the storage respectively. Increasing the amount of replacement
had a significant (P<0.05) effect on all of color properties. It means that, by increasing the
replacement, the color parameter L* decreased, the parameter a* increased and b* increased to (up to
75 percent of replacement). The increase of gel dry matter had only a significant effect (P<0.05) on
L*, so it caused significantly increase L*. Increasing the amnout of replacemet significantly (P<0.05)
increased the score of color, odor, taste and overall acceptability butnot significantly (P>0.05)
increased the texture score.

Keywords: Low-Fat Sausage, Fat Replacement, Physicochemical Properties, Konjac, Soy Fiber.
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