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Table 1 Components and their percentages
used in the formulation of chicken sausage

Raw materials Percent
Chicken 55
Soybean Oil 10
wheat flour 4
Egg 2
Gluten 2
Spice Mixtures L.5
refined salt 1.3
Garlic 1
Starch 1
Sodium phosphate 0.4
Ascorbic acid 0.02
Sodium nitrite 0.012
Water and ice 21.77
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Table 2 Absorbance of standard solutions

light absorbance concentration of sodium

Nitrite (ng/ml)
0.044 1
0.20 3
0.4 6
0.63 9
0.82 12
1
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2 0.0184- 0.0702x=y
0 099%= R
0 2 4 6 8 0 12 u
Nitrite concentration (ug / ml)

Yot

Fig 1 Standard curve prepared based on different
amounts of sodium nitrite in standard solutions
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Table 3 Chemical properties of different sample
(%) Moisture (%) Oil (%)Ash (%) Protein Sample
5.7+0.04° 9.95+0.2° 3.7+ 0.5 34.07+0.03° Defatted meal
423+ 65¢ 2.36+0.9" 2.8+ 3.8¢ 79.37+58" Protein
Hydrolysate

* All data are mean + standard deviation of three replicate
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Table 4 The residual nitrite (mg/kg) in sausages containing hydrolyzed protein during one month

storage
Thirty day The twentieth day Tenth day first day
Nitrite content Nitrite content Nitrite content Nitrite content Treatment

(mg/kg) (mg/kg) (mg/kg) (mg/kg)
57.35+3.5° 65.31+£2.3° 73.27+0.2° 74.26+0.7° Control
30.6+7.5% 35.96i3.4lf 40.2245.5¢ 65.28+°5.4 Treatment 1
27.44+3 2N 30.56+5.5 32.1£ 69" 62.85+6.4 Treatment 2
21.4442.6° 27.5543.6™ 27.39+4.3! 54.89+3.2" Treatment 3
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Fig 2 change in residual Nitrite in susage during
one month storage
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Table 5 The effect of tomato seed protein hydrolysate on color parameter (* L) in chicken sausage
during one month storage

L
Lighting Index
Treatment 3 Treatment 2 Treatment 1 Control sample
Day

88.9+5.5" 87.48+2.5° 85.79+0.6' 82.87+2.3° first day
87.07+2.3" 87.59+2.3¢ 85.04+0.3/ 84.92+6.5 Tenth day
87.2142.3¢ 87.6342.3° 84.0245.6™ 82.56+3.5" Twentieth day
87.34+6.2" 87.96+4.3 84.39+4.5' 83.76+6.9" Thirtieth days
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Fig 3 The fredness index of the treatments and the
control sample during one month storage
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Table 6 Textural properties of sausage containing tomato seed protein hydrolysate

Control

Treatment3  Treatment2  Treatment 1 sample Day Property
12.19+8.3! 14.171£2.3" 16.07+0.2¢ 12.31+0.1 first day
11.83+5.3™ 14.68+5.6° 16.46+2.3* 12.730.2' Tenth day
11.73+1.2" 14.67+6.3" 16.40+0.5¢ 12.7143.5  The twentieth day Ha?;f;ess
11.73+4.3" 14.64+2.3¢ 16.41+5.6° 12.72+2.3! Thirty day
0.040+4.3! 0.044+5.3" 0.041+5.6" 0.042+2.3' first day
0.075+6.3% 0.077+8.2° 0.076£1.3"  0.075+2.6% Tenth day
; of . w ) Adhesiveness
0.071+4.3%  0.073+7.6®  0.083+2.4 0.074£3.6 The twentieth day (Ns)
0.080+1.7° 0.075+£5.3%  0.073£7.6°"  0.074+4.6° Thirty day
1£1.3¢ 0.986+5.7" 0.973+6.9" 0.988+° first day
1.004+2.6° 0.982+5.4! 0.964+5.3" 1+0.3¢ Tenth day
1.004+3.4° 0.988+1.2¢ 0.986+7.2" 140.6° The twentieth day Springiness
1.007+6.3 0.984+6.3' 0.988+3.6"  0.999+6.8" Thirty day
0.915£6.3"  0.901+5.7¢ 0.892+7.5' 0.906+2.3°" first day
0.915+3.6™ 0.896+5.3" 0.893+2.3'  0.915+3.6™ Tenth day
0.90942.5¢  0.899:6.8"  0/890+4.3  0.92045.6'  The twenticth day Cohesiveness
0.913+2.3% 0.899+2.3" 0.893+4.6' 0.921+2.3 Thirty day
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About 8100 tons of tomato pulp is produced annually by factories, which
in many cases are eliminated from the consumption chain, regardless of
their uses. Tomato waste can be used as a new protein source for the
production of hydrolyzad protein. Therefore, in this study, by adding the
tomato seed protein hydrolyzate to sausage formulation as a functional
ingredient, its effect on physicochemical properties including residual
nitrite, color, and sausage texture during storage period was
investigated.The results showed that the samples containing hydrolyzed
protein had less residual nitrite than the control sample, and over time,
the residualnitrite content was reduced in all samples. Also, the
brightness and redness indicators of the product increased over time. The
results of this study showed that the tomato seed protein hydrolyzatewith
good nitrite inhibition activity can be used as a functional ingredient in
food formulations.
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