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Using of Malva nut (ScaphiumMacropodumBeaum.) As a Fat Substitute In Frankfurter Sausage
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Abstracts

The replacement of animal fat with Malva nut in frankfurter sausage was used by completely randomized
design and divided into 3 groups; group 1 was original frankfurter sausage (control), group 2 was the modified sausage
substituted in ratio 0.5:1.5 and group 3 was the modified sausage substituted in ratio 1:1 of lard by Malva nut.
The acceptant consumer was studied by affective method that was scored 5 levels of physical quality; appearance,
color, smell, taste, texture and overall acceptability. The result showed that consumer accepted in appearance (3.25,
3.55 and 3.62) and smell (3.10, 3.49 and 3.67) in group 2 and 3 were higher than group 1 (P<0.05). Texture (3.25, 3.84
and 4.00) and overall acceptability (3.27, 3.82 and 3.99) of group 2 and 3 were higher than group 1 (P<0.01).
Additionally, compression force of group 2 and 3 was higher than group 1 (P<0.01) showed as 19.54, 48.73 and
54.64 N, respectively. While, Shear force showed as 15.32, 26.12 and 29.52 N, respectively with significant

differences (P<0.05). According, the modified sausage substituted with Malva nut was accepted by consumer.

Keyword : Malva Nut (ScaphiumMacropodumBeaum), Emulsion and Frankfurter Sausage
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