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Effect of adding sodium caseinate on the eating quality of
low-fat emulsion-type sausage
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Abstract: This study examined the effect of different amounts of added sodium caseinate (0% ,0.5% ,1.0% ,1.5% ,
2.0% )on water-holding capacity, cooking loss, the color, pH, sensory evaluation and texture properties of each
group emulsion-type sausage. The results showed that the significant differences ( p < 0.05) existed in water -
holding capacity, cooking loss, the color, sensory evaluation and texture properties while the indistinctive
differences existed in pH value( p >0.05) between the presence and absence of sodium caseinate. Water-holding
capacity ,hardness, adhesiveness, gumminess, chewiness and sensory evaluation were all increasing significantly
while light value (L* ) and cooking loss were both decreased significantly with increasing addition of sodium
caseinate.The addition amount of 1.5% sodium caseinate group, which had the highest water-holding capacity,
hardness, adhesiveness, gumminess, chewiness and sensory evaluation and the lowest cooking loss. The addition
amount of 1.5% sodium caseinate can be used as fat substitutes in meat products.
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Table 1  Sensory evaluation criteria of emulsion—type sausage
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Fig.1 Effect of adding sodium caseinate
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Table 2 Effect of added sodium caseinate on pH of emulsion—type sausage
it A R BN I (% ) 0 0.5 1.0 1.5 2.0
pH 6.70 £0.00 6.70 +0.00 6.67 +0.05 6.68 +0.05 6.68 +0.05
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Table 3  Effect of adding sodium caseinate on sensory attributes of emulsion—type sausage

it R AR BT 0 (% ) P 30% A 20% H 8 40% VA1 10% By
0 22.50 £1.50* 1533 £ 1.15° 29.33 £2.30° 7.67 £0.57° 74.83 £3.32°
0.5 25.50 +1.50™ 1533 +1.15° 31.33 £ .15 8.33 £0.57" 80.33 £2.29°
1 25.00 £ 1.73*" 15.00 +1.73" 30.67 £2.30° 7.83 £0.76" 78.50 £1.32"
L5 26.00 +1.73° 14.33 £0.57° 32.00 =2.00° 8.00 +0.50° 80.50 +1.89°
2 22.00 +1.73" 13.33 £ 1.15° 28.67 = 115 8.00 + 1.00° 72.00 £2.64"
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Table 4 Effect of adding sodium caseinate on texture properties of emulsion—type sausage

T 26 11 R M

NEL g

I (% ) R (g) R (2) R R pE 5L (mm) BB (g) (& x mm) m] 4 1
0 1166.31 +214.35" 1.59 £0.58"  0.45 £0.02*  0.85+0.01 502.14 +137.47" 427.81 £105.68* 0.16 =.01°
0.5 1158.32 +175.38" 624 £3.10" 046 +0.01®  0.87 +0.01  538.79 +83.22* 470.63 +71.35"  0.17 +0®
1 1214.88 +110.85*  7.11 £3.72" 048 £0.01™  0.87 £0.05  578.97 +42.07" 528.96 +39.77"  0.18 + 0"
15 1525.86 £223.21"  9.81 +4.72°  0.48 +0.02™  0.86 £0.02  760.95 +158.77" 660.05 +130.19° 0.18 +0.01™"
2 146839 +124.62" 1325 +297° 0.49 +0.02°  0.86 +0.02  730.51 £95.31" 633.41 £85.83° 0.19 £0.01°
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