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A Study on the Development of Soft Sausages for Elderly People
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Abstract: Soft sausages prepared by steam-cooking were investigated to measure their rheological nical
properties and microbial quality. Maximal force, breaking strain and other property values are lower in the
fresh soft sausage but were found to increase with refrigeration and freezing. The fresh sausage showed a flat
wave pattern, but those of the refrigerated and frozen samples rose and fell, which caused hard structure in the
sausage. The fresh soft sausage showed to have similar rheological properties to tsumire (fish meatball). With
regard to microbial quality, E. coli, Staphylococcus aureas and Salmonella were not detected, and the aerobic
bacterial counts were observed to be below the standard guideline level in Japan. This seems to be the effect of

steam-heating at 80 “C for 30 min.
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Fig.1 Strength wave patterns for soft sausages.

Table 1 Rheoclogical properties of some sausage type products
measured with rheometer

Sample Breaking stress (Pa)  Braking strain (%)
Soft sausage 3.844 X 10° 34.40
Pork sausage 1.059 X 108 43.75
Hanpen 3.531 X 10° 73.23
Tsumire 3.547 X 10° 28.02
Kamaboko 1.256 X 106 69.03
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