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ABSTRACT The effects of red yeast rice powder on physicochemical properties of chicken thigh meat sausage were
investigated. Control sausages were prepared with 1.2% NPS (nitrite pickling salt). Others samples were prepared with 1%,
2%, and 3% red yeast rice powder and 1.2% NaCl. With increasing red yeast rice powder content, the pH of uncooked and
cooked samples generally decreased. In addition, lightness, and yellowness decreased with increasing content of red yeast
powder (P<0.05), whilst redness increased with increasing content of red yeast powder in sausage samples (P<0.05). In
addition, the samples with red rice powder showed more than 3 times higher redness compared to samples with 1.2% NPS,
regardless of addition level. No significant difference in cooking yield among the treatments. The hardness of samples
increased with increasing red yeast rice powder content, while the cohesiveness of samples containing red yeast rice powder
was less than those observed for the control. Consequently, red yeast rice powder can be used to improve redness in sausages

without adverse effect on cooking yield.
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Table 1. Formula of chicken thigh meat sausage formulated with various levels of red yeast rice powder

Ingredients (%)

Red yeast rice (%)

0 (Control) 1 2 3

Chicken thigh 60 60 60 60

Main Pork backfat 20 20 20 20
Ice 20 20 20 20

NPS' 12 0 0 0

Additive Salt 0 1.2 1.2 1.2
Red yeast rice 0 1 2 3

! Nitrite pickling salt (salt:nitrite = 99:1).
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Table 2. pH and color of chicken thigh meat sausage formulated with various levels of red yeast rice powder

Red yeast rice (%)

Traits

0 (Control) 1 2 3
Uncooked 6.35+0.03* 6.37+0.00° 6.34+0.01° 6.27+0.01°
pH Cooked 6.5120.03% 6.53+0.01° 6.50:£0.01% 6.48+0.02°
CIE L* 72.2340.25° 57.34+0.44° 51.75+0.38° 45.39+1.14
Uncooked CIE a* 6.64x0.05° 18.800.37° 21.23+1.05° 22.26+1.44°
CIE b* 13.13+0.05" 11.41£0.27° 10.41+0.45° 9.00+0.59°
Color CIE L* 71.33+0.09" 58.13+0.22° 54.09+0.54° 48.81+1.02¢
Cooked CIE a* 9.09+0.10° 18.94+0.87° 21.18+0.48° 25.96+3.53°
CIE b* 11.6+0.14° 11.03+0.36° 9.53+0.26° 9.84+0.17°

All values are meantSD.

*4 Mean in the same row with different letters are significantly different (P<0.05).
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Fig. 1. Cooking yield of chicken thigh meat sausage formulated
with various levels of red yeast rice.
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Table 3. Texture properties of chicken thigh meat sausage formulated with various levels of red yeast rice powder

Red yeast rice (%)

Traits
0 (Control) 1 2 3
Hardness (kgf) 1.18+0.65° 1.55+0.69™ 1.59+0.29® 2.23+0.83"
Springness 0.74+0.20" 0.57+0.19® 0.73+0.15" 0.48+0.22°
Cohesiveness 0.70+0.09* 0.59:+0.10° 0.57+£0.07™ 0.49+0.16°
Chewiness (kgf) 0.53+0.16™ 0.46+0.21° 0.65+.014° 0.45+0.19°

All values are meantSD.

*¢ Mean in the same row with different letters are significantly different (P<0.05).
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