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Substituting Chicken Fat with Frozen Rice Bran Oil

vfiugdion dnhauysal uazdsznas minun
nAgTINImansLazmalulagn1soIms AugInemanstazimalulag
uvTingndosssumand qui¥sdn duarasvils Sunemassan Smdaunusnil 12120
Kanhitnicha Saksomboon and Prapasri Theprugsa*
Department of Food Science and Technology, Faculty of Science and Technology,

Thammasat University, Rangsit Centre, Khlong Nueng, Khlong Luang, Pathum Thani 12120

UNANED
Tnvadundnsurinuiuvedne Idnvuzdudfadunduiafedtu faudnandlolivnaziden

o

fuld uaziniesUsesa Jslufuandaiduluiuifiviinanseludududuazaelaaimeseags mnuslaalu

USuannnazgdmadedogunin deiuanuideldslafnwinisinhdusitniunldlundaduslnse lne

o o ¥

winalmuitusidunbenudsiigunnd -18  esmisaidea nouthulflunimasldee Tnouys
dnsrdru dfuld - dhifusrdnoudienuds Bu 4 sedu fe 100 ¢ 0 (granaugu), 50 ¢ 50, 25 : 75 uax 0 ;
100 Uszilunanmunnnansiaeilnes nAnuAssiavesdiiaty miLﬁﬁﬁmﬁﬂwﬁamquﬂqﬂ 3 dnuaside
durla wazynaauN U A MAURETINAUNITNAROUAINNBAA2E3D Just About Right (JAR) Han1s@ne
wudnsldifusiduidonudwirlindnsaeifladanuashvedtatu ddnvaeiodudadu
springiness cohesiveness war adhesiveness LiuanN@1991NgAIAIVAYN (D < 0.05) uidnwaiedua
#u hardness chewiness wazA1ANATNS (L% Hinty luraisiidnduns (@) wazedndes (6% anas
Iﬂamﬁmﬁmwﬂﬁaaqmiﬁﬁ Snsndau Suln : dhiusidudidenuds @ 25 : 75 fazuuuauveulnesall

LL@ﬂemmﬂqmmuam (p < 0.05)

v v
o v °o v o v

Ay : Uusdn; ddusidnudidenuds; Tdnsenddaty; lnve
Abstract

Kai Yo is a local Thai chicken sausage. This product is made from ground chicken, chicken

fat and seasonings. Animal fats provide high contents of saturated fatty acids and cholesterol
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which have adverse effects on health. The purpose of this study was to evaluate the replacing of

chicken fat with various levels of frozen rice bran oil, at -18 oC, on Kai Yo at 4 levels; chicken fats :

frozen rice bran oil 100 : 0 (control), 50 : 50, 25 : 75 and 0 : 100. The qualities of the product were

evaluated by emulsion stability, cooking loss, color, texture and sensory evaluation. The results

showed the product with frozen rice bran oil had no significant differences in emulsion stability,

springiness, cohesiveness and adhesiveness (p < 0.05) but increased hardness, chewiness and

lightness (L*). Kai Yo sausages had lower redness (a*) and yellowness (b*) than control (p < 0.05).

The overall liking scores of Kai Yo sausages with chicken fats : frozen rice bran oil freeze at 25:75

were similar to control (p < 0.05).

Keywords: rice bran oil; frozen rice bran oil; emulsion sausage; Kai Yo
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