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Table 1 Sausage ingredients.

Ingredient Content (% w/w)

Meat/mycoprotein 40
Sunflower oil 10
Ice 20

Mixed spices 35
Soy protein isolate 5
Gluten 10
Flour 10

Salts 15
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Table 2 The Physicochemical properties in mycoprotein/beef sausages.

Peroxide  Carbohydrate

Treatment (MEq/kg) %)

Ash (%)

Lipid Protein Moisture

%) %) %) PH

Mycoprotein sausage ~ 1.2+0.2° 9.8£1.1°  2+05°
Beef sausage 1.5+02% 109+1.2%*  3+04?

13.9+1.2% 12.2+1% 59+1.9% 57+0.01°
8.9+1.3° 11.61.1° 475+15° 65+0.01%

*Mean + SD, Different letters represent significant differences (P < 0.05)
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Fig 1 The Physicochemical properties in
mycoprotein/beef sausages.
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Table 3 The amino acid profile in mycoprotein/beef sausages (g/g).
Content in beef sausage Content in mycoprotein sausage

Amino acid (mg per 100 g protein) %(g per 100 g protein)
L-Alanine 14.90+0.59° 4.84+0.99°
L-Arginine 6.00+0.18"° 6.74+0.07°
Aspartic acid 15.20+0.10° 5.25+0.03°
L-Cystine 96.00+0.05° 11.21+0.15°
L-Glutamic 29.02+0.12° 12.9240.52°
Glycine 9.05+0.352 4.15+0.23°
L-Histidine 1.10+0.85° 3.20+0.75°
L-lIsolucine 3.00+0.53" 5.90+0.63°
L-Leucine 5.01+0.33° 7.80+0.35°
L-Lysine 3.00+0.66" 7.50+0.61°
L-Methionine 1.20+0.11° 1.90+0.80°
L-serine 1.04+0.17° 5.35+0.23°
L-Theronine 11.95+0.95" 13.75+0.77°
L-Tyrosine 4.95+0.91° 4.35+0.97°
L-Valine 4.10+0.07° 5.90+0.70°
Phenyl Alanin 3.15+0.50" 9.78+0.87°
Proline 17.10+0.60° 5.30+0.77°
Tryptophan 1.50+0.70° 6.70+0.60°

*Mean + SD, Different letters represent significant differences (P < 0.05)
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Table 4 Fatty acid profile and level of vitamin B group in mycoprotein/beef sausages .

Treatment beef sausages mycoprotein sausages
Vit B2 1.51+0.5° 3.31+0.5 2
Vit B5 0.01+0.04° 0.02+0.052
Vit B7 2.57+15° 8.81+1.452
Vit B9 0.03+0.03° 0.48+0.05°
C11:0 0.04+0.00° 0.02+0.00°
C13:0 0.02+0.00 ™ 0.02+0.00 ™

C18:3n6 0.41+0.03° 1.14+0.52
C20:1 3.83+0.02° 0.25+0.00°
C21:0 0.07+0.00° 0.03+0.00°
C23:0 0.13+0.00° 0.16+ 0.06 2

*Mean + SD, Different letters represent significant differences (P < 0.05)
ns: nonsignificant
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Table 5 The hardness, adhesiveness, springiness, cohesiveness, chewiness and gumminess of
mycoprotein/beef sausages

. . . Springiness Adhesiveness Hardness
Treatment Chewiness ~ Gumminess  Cohesiveness (%) (N.S) (N)
Mycoprotein ~ 1+0.01° 20.1+1.21° 0.19+0.02° 0.49+0.21° 1.540.19° 23+1.16°
Beef 2.1+0.2° 25.4+1.54° 0.24+0.01° 0.75+0.2° 0.5+0.10° 37.12+1.55%

*Mean + SD, Different letters represent significant differences (P < 0.05)
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Fig 2 SEM Image of mycoprotein/beef sausage.
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ABSTRACT

ARTICLE INFO

Due to the growing importance of replacing meat proteins with a healthy
food source, the present study was conducted with the aim of
investigating the results of replacing meat with fungus myco-protein.
Since thefungus myco-proteinhave high nutritional value and attributes
similar to meat, they can be properlyreplaced in meat products.
According to the results obtained from the present research, which was
carried out aimed atimproving the nutritional value, health and texture of
protein products containing meat, the complete replacement of meat with
myco-protein leads to a significant reduction in the texture characteristics
of the product, such as firmness, elasticity, gumminess and on the other
hand, there was no significant change in the moisture content of the
samples. Also, the results indicated that the samples with fungus myco-
protein contain higher level of unsaturated fat and protein and less
carbohydrates and ash than the samples containing meat, and therefore,
the sausages made from these products have highernutritional and health
value than the beef products.
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