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Table 1 Coded treatments and their explanations

Samples Blank WT3 WT2 WT1
100% Ordinary 100% ReplacemenF of 60% Replacement.of 30% Replacement.of
Explanations starch and flour starch and flour with starch and flour with starch and flour with
GWF GWF GWF

Staghylococcus aureus, Yeast & Molds, and
okl g s, sb (Clostridium perferingens
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E.coli, Salmonella SPP per 25 Grams,
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Table 2 Protein, fat and pH of produced samples

Samples Blank WT1 WT2 WT3 GWF
Fat Content (%) 19.4+0.13*  20.1+0.1*  20.3+£0.14° 20.5+0.12° 2.3+0.12°
Protein Content (%) 15.9+£0.59*  14.5£0.52%  15.8+0.43° 16.9+0.48° 13.75+0.62*
pH 6.01+0.02%  6.15+0.04"  6.08+0.07" 6.020+0.08"  6.05+0.02°
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Table 3 Moisture and WHC content of different samples.
Samples WT1 WT2 WT3 Blank
WHC (%) 64.91+2.22%  61.73£3.12°  63.93+4.92° 56.6+1.12°
M‘z},jt;"e 55.71£3.19*  55.58+3.72%  55.93+2.92°  56.43+1.34°
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Table 4 The results of non-parametric Kruskal-Wallace test one day after production

Crude Samples

Fried Samples

Texture Taste Texture Taste

Chi- 3.6 7.51 2.552 0.039
F 3 3 3 3

P 0.3 0.056 0.466 0.998

Table 5- The mean rank of crude samples in sensorial test one day after production

Samples WT1 WT2 WT3 Blank
Taste 26.05 28.59 17.32 18.05
Texture 26.464 24.95 19.59 18.82

Table 6- The mean rank of fried samples in sensorial test one day after production

Samples WT1 WT2 WT3 Blank
Taste 22.41 22.14 23.05 22.41
Texture 23.45 26.18 21.45 18.45
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Considering high nutritional value of germinated wheat flour (GWF), the possibility of using it in
sausage, replacing with wheat flour and starch was investigated. The wheat seeds (Pishtaz Variety)
were dried (for 10 hours at 70 ‘C) and milled after soaking and germination.Using 30, 60, and 100%
GBF, instead of starch and wheat flour, treatments were produced. The blank was produced using
starch and flour according to a commercial formulation. Moisture, water holding capacity (WHC),
texture, color, sensory properties (taste and texture), and microbiological properties of the samples
were evaluated and compared with the blank. The samples, in which GWF was used had the highest
WHC content. Sensory properties (taste and texture), texture, protein, fat, and pH were not
significantly different (p>0.05). All kinds ofthe experimented microorganisms were lower than
standard levels and nearly similar in all the samples. Redness and yellowness of the sausages
increased by adding GWF. Using GWF instead of starch and flour in sausages is recommended.

Keywords: Germinated wheat, Sausage, Sensorial, Microbiological, Chemical Properties, Texture.

* Corresponding Author E-Mail Address: a.jokar@areeo.ac.ir

\Al



