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Tablel Physicochemical properties of sausage

Sample  Protein(%)  Fat (%) Ash (%) M‘zz;‘re (g‘;’g(‘)‘on;) (ngfo‘;’/"l%%g) pH

A40%  11/856+0/708 20/513+0/170 0/200+0/062 56/160+0/487  83/606+6/143 3/900+2/437 6/126+0/167
A55%  13/277+0/347 12/687+0/178 2/069+0/071 63/371+0/435  90/701+0/002 4/041+0/398 6/188+0/066
A70%  17/850+0/180 4/033+0/858 2/116+0/038 72/490+2/079  102/166+19/860 4/930+0/950 6/232+0/032
B40%  11/133+0/138 20/130+0/564 2/213+0/011 57/446+0/215  83/820+11/916 11/876+5/965 6/043+0/306
B55%  13/183+1/449 13/386+5/971 2/070+0/088 63/190+2/200  80/060+0/000 4/193+1/065 6/140+0/117
B70%  16/813+1/550 8/263+4/095 1/996+0/055 70/403+5/709  93/590+25/100 4/963+5/561 6/283+0/058
C40%  11/533+0/808 19/926+1/231 2/136+0/041 57/700+0/091  70/060+0/000 9/773+4/345 6/116+0/119
C55%  14/566+0/785 9/840+3/586 2/076+0/153 63/746+2/595  100/270+9/697 7/600+5/629 6/190+0/036
C70%  17/210£1/095 7/546+1/550 2/106+0/047 67/846+2/475  86/736+20/833 6/813+2/926 6/130+0/127
D40%  12/093+0/341 16/083+4/171 2/173+0/155 56/770+1/260  90/700+0/000 13/076+4/617 5/770+0/598
D55%  13/073+1/860 9/886+5/158 2/043+0/037 64/413+0/109  76/940+11/916 11/783+6/869 6/286+0/080
D70%  15/076+2/270 7/580+2/708 2/016+0/115 68/280+1/295  73/603+15/629 7/686+6/030 6/336+0/035
E40%  12/806+0/165 18/543+0/312 2/050+0/086 57/990+0/335  87/153+6/143 4/370+1/835 6/136+0/005
E55%  15/550+0/277 9/816+2/305 2/100+0/156 61/000+2/783  69/950+20/733 5/040+1/703 6/110+0/115
E70%  16/733+1/044 7/410+0/840 1/966+0/076 67/786+0/333  103/833+22/747 3/843+1/085 6/206+0/028

Table 2 Significant two-way analysis of variance for th&eet of both type and percentage of MDC on
the physicochemical properties of the products

physicochemical properties factor

type per centage Type* per centage

Protein (%) 0/029 <0/001 0/116

Fat (%) 0/390 <0/001 0/399

Ash (%) 0/322 0/006 0/429

Moisture (%) 0/476 <0/001 0/134

Calcium(mg/100g) 0/196 0/241 0/198

Peroxide (meqo2/1009) 0/009 0/137 0/604

pH 0/986 0/023 0/257
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Fig 1 Effect of type and percentage of MDC on protedth, &sh and moisture
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One of the raw materials, which in recent yearsheen interested to manufacturers of meat prodsicts
Mechanically deboned chicken (MDC). Since the raaterial has a significant impact on the products
quality and safety, therefore the aim of this studys to determine the effect of using differentety@and
percentages of MDC on physicochemical propertiespfduced sausages. In this research, five
treatments (laying hens, broilers, laying hensetkels, broiler skeleton and chicken fillet) werediso
prepare sausage samples with 40%, 55% and 70% MidGhen samples was evaluated in terms of
physicochemical parameters (fat, protein, moistash, calcium, peroxide, pH). Result showed about
physicochemical factors like ash, fat, moisture aiht] the percentage of MDC has significant effect
(P<0.05). The percentage of MDC is more effecthanttypes on Protein content. In the case of aalciu
type and percentage of MDC didrhave significant effect on amount of calcium. dddition, about
peroxide value just types of MDC has significarieeff on this factor (P<0.05).

Keywords: Mechanically deboned chicken, Physicochemical pitass Sausages
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