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4.Cooking Loss

5.Water Holding Capacity

6. RCF or G-force=1.12 x R x (RPM/1000)2
7. Expressible Moisture Content
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The aim of this study was to determine the effédifferent levels (0, 1& 2%)of dried waste of tred
grape juice’s processing as a functional ingred@mntthe physicochemical parameters and functional
properties of beef sausage. For this purpose, pltygmical analysis including measurement of
moisture, protein, fat, carbohydrate, pH and cal@dntent were carried out. Then, samples from the
point of functional properties including Water Hiold Capacity (WHC), Expressible Moisture Content
(EMC) and cooking loss were evaluated. The resiitsved that the addition of dried waste from the
processing of red grape has no significant effagploysic-chemical properties of samples excepaébr
and pH (p> 0.05) and improved the functional prtpsrthrough a significant increase in WHC, the
reducing EMC and cooking loss in sample. Pearsorelation coefficients indicate a direct relatioipsh
between cooking loss and EMC and a reverse reldtipnbetween these two factors with WHC.
Therefore, the use of the red grape dried wast rich source of fiber may improve the propertiés o
technology, functionakndnutritionalvalue ofthesausage.

Key words. Red grape dried waste, Physico-chemical and fumaltioroperties, Sausage
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