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ABSTRACT
The main coloring matter in red tomato Is
lycopene which giving yellow-orange and red.
Tomato pulp at 4 concentrations (15 to 30 % in 5 %
increments) were added to chicken sausages. Color
attributes, textural, and sensory analyses were
tonducted on finish products compared with the
standard formula (0 % tomato pulp). The addition of
omato pulp provided an improvement in color
Intensity from lycopene pigments, and had accept-
able in color sensory scores more than the standard
formula. The chicken sausages that added tomato
Pulp had higher juiciness and lower firmness than
the standard formula but had no significant
difference on acceptable sensory scores. Chicken
Sausages formulated with 25 % tomato pulp had no
significant difference on texture measurement to
Standard formula and had a* = 3.03, b* = 4.40 and
Chroma value = 5.34.

Key words Sausage, Tomato, Lycopene.
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Tablej. Mean sensory scores of chicken sausages formulated with tomato pulp.

—

Tomato pulp Sensory scores
(%) Color intensity Firmness Juiciness Tomato flavor  Chicken flavor
0 1.20° 3.33° 2.27° 0.27° 3.70°
15 2.13° 3.20° 2.50° 1.90° 3.30%°
20 2475 2.47° 3.13% 2.40° 3.03"
25 2.67° 2.20° 3.03° 2.57° 2.80%
30 3.73° 1.67¢ 3.57° 3.13° 2.50°

Sensory scores based on 5-point scoring (Large values are more firm, juicy, color intensity, tomato flavor and chicken flavor ).

Bocd o

Table 2. Mean acceptability scores of chicken sausages formulated with tomato pulp.

Mean in a column with a different superscript letter are significantiy different (p < 0.05).

Tomato pulp Acceptability scores o
(%) Color Odor Appearance Texture Taste ‘ Acceptability

0 4.47°¢ 5.23° 5.13° 5.63" 5.47° 5.47°

15 5.33° ‘ 5.563° ‘ 5.73° 5.63° 5.13° 5.63°

20 6.03a" 1 5.57¢ | 5.37° 5.07° 5.27° 5.40°

|
25 5.97% 5.67° 5.40° 5.05° 5.10° 5.00°
30 6.40° 5.80° 5.33° 3.67° | 5.07° 5.13°
- | |

A‘3'17eptabi11y scores based on 9-point hedonic scale (9 = extremely like, 1 = extremely dislike).
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Table 3. Effect of tomate pulp on colar atiributes of chicken sausages furmuhhﬂd with tomato pulp.
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Table 4. Mean values for pH and texture measurement of chicken sausages formulated with tomato pulp.

Tomato pulp (%) pH Cutting force (Newton)
0 6.34° 15.39°
15 6.13% 15.192
20 5.96% 14.76%
25 | 5.81° 14.11°
30 5.78° 12.72°

ab

Mean in a column with a different superscript letter are significantly different (p < 0.05).

Table 5. Chemical composition (%) of chicken sausages formulated with 25% tomato pulp compared
with the standard formula.
Formulation Moisture | Fat | Protein Ash Fiber [ Carbohydrate
Standard formula 61.26 | 9.81 22.57 4.46 0.06 ] 1.84
25 % Tomato pulp 63.14 8.19 2112 | 4.63 0.15 l 2.77
|
unag
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