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Figure 2- The effect of wheat fiber on the moisture content of vegetarian sausage
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Figure 3- The effect of wheat fiber on the cooking loss of vegetarian sausage
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Figure 4- The effect of wheat fiber on the L* index of vegetarian sausage
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Figure 5- The effect of wheat fiber on the a* index of vegetarian sausage
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Figure 6- The effect of wheat fiber on the b* index of vegetarian sausage
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Table 2- The effect of wheat fiber on the textural properties of vegetarian sausage

Storage (day) Treatments Hardness (N) Warner-Bratzler (N) Kramer factor (N)
(39) @l L Lo (e AFr-ls IS eS8
Control
1 U 6.85+1.43 cCA 2.35+0.14 dA 52.36+4.67 bA
Wheat fiber 0.5%
DI paiS e 9.44+0.51 bA 2.97+0.15 cB 80.95+10.65 aA
Wheat fiber 1%
TN i s 8.33+0.61 bcC 3.40£0.14 bA 73.41+21.00 abA
Wheat fiber 1.5%
TN pusS e 11.79+0.76 aB 3.79+0.10 aA 70.77£7.75 abA
Control
14 Js 8.52+0.43 cA 2.05+0.22 cA 50.10+3.32 bA
Wheat fiber 0.5%
Tl pusS 10.51+£2.39 cA 3.11+0.34 bB 52.19+2.52 bB
Wheat fiber 1%
7 ru;f e 12.42+0.97 abA 2.68+0.14 bB 55.10+£7.07 aA
Wheat fiber 1.5%
7N/ ru;f e 13.80+0.43 aA 3.71+0.23 aA 62.86+£3.41 aA
Control
28 Js 8.16+0.87 bA 2.53+0.55 aA 46.28+4.61 cA
Wheat fiber 0.5%
D Id psiS e 10.22+0.64 aA 3.28+0.33 aAB 59.53+5.93 bB
Wheat fiber 1%
ARV 9.98+1.13 aB 3.0610.45 aAB 57.31+2.08 bA
Wheat fiber 1.5%
7N/ f’“\‘f e 10.07+0.69 aC 3.24+0.42 aA 68.12+1.60 aA
Control
45 Jys 8.41+0.39 cA 2.53+0.51 bA 54.15+8.48 bA
Wheat fiber 0.5%
Do Id psiS e 8.08+0.77 cA 3.74£0.17 aA 62.78+3.23 abB
Wheat fiber 1%
AR 10.30+0.12 bB 2.73+0.13 bB 55.58+3.68 bA
Wheat fiber 1.5%
/0 f’“\‘f JuE 14.23+0.24 aA 3.68+0.41 aA 69.70+4.67 aA
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Table 3- The effect of wheat fiber on sensory evaluation of vegetarian sausage

Storage (day)  Treatments Color Taste Texture Overall acceptance

Go) @l ajles <, o) dl & ek

1 Control 3.90+0.31 abA 2.60+0.51 bC 2.40+0.51 aB 2.50+0.52 bB
Jrs
Wheat fiber 0.5%  3.60+0.51 bB 2.90+0.56 abB 2.30+0.67aB  2.80+0.63 abB
1ol paiS b
Wheat fiber 1% 4.00+0.00 aB 3.30+£0.67 aB 2.80+0.63 aB 3.20+0.42 aB
JAI R oot
Wheat fiber 1.5%  3.80+0.42 abA 3.30+£0.67 aB 2.70+0.67 aB 3.20+0.63 aB
TN paiS 08

14 Control 4.10£0.87 aA 2.70+0.94 cBC 2.10+0.56 aB  2.30+0.67 bB
J=s
Wheat fiber 0.5%  3.80+0.63 aAB 2.90+0.56 bcB 2.30£0.67aB  2.90+0.73 aAB
1ol paiS b
Wheat fiber 1% 4.20+0.42 aAB 3.50+0.70 abAB  2.70+0.67 aB 3.30+0.48 aB
JAIR oot
Wheat fiber 1.5%  3.90+0.31 aA 3.80+0.78 aAB 2.70+0.67aB  3.40+0.69 aAB
TN pasS b

28 Control 4.10+0.56 abA 3.30+0.48 bA 3.20+0.42bA  3.30+0.48 bA
J=s
Wheat fiber 0.5%  4.10+0.31 abAB 3.50+0.52 abA 3.40+0.51 bA  3.40+0.51 bA
JAR [\ ggoiR:
Wheat fiber 1% 4.50+0.52 aA 3.90+0.56 aAB 4.00+£0.47 aA  4.00+£0.47 aA
1N pasS b
Wheat fiber 1.5%  4.00+0.47 bA 3.60+0.51 abAB  3.40+0.51bA  3.50+0.52 bAB
TG pasS 8

45 Control 4.10£0.73 aA 3.20+0.42 bAB 3.50+0.52 bA  3.10+0.56 cA
Jrs
Wheat fiber 0.5%  4.20+0.63 aA 3.30+0.67 bAB 3.50+0.70 bA  3.40+0.51 bcA
1ol paiS b
Wheat fiber 1% 4.50+0.52 aA 4.10+0.73 aA 4.30+0.67 aA  4.30+0.67 aA
JAIFRggoo
Wheat fiber 1.5%  4.10+0.56 aA 4.00+0.66 aA 3.70+0.67 bA  3.90+0.73 abA
TG pasS 8
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Figure 7- The effect of wheat fiber on the total microbial count of vegetarian sausage

BAUS uwgm (Log CFU) podes 9 S (lie 2 035 yund 13U -€ Jguia
Table 4- The effect of wheat fiber on the amount of mold and yeast (Log CFU) in vegetarian sausage

Treatments Storage (day)
leles (9,) &yl
1 14 28 45
Control
Jys Negative  Negative Negative  Negative
Wheat fiber 0.5%
TIPS Negative  Negative Negative Negative
Wheat fiber 1%
TN paiS e Negative  Negative  Negative 4.53
Wheat fiber 1.5%
TRV Negative  Negative  Negative 4.78

P g (LOG CFU) 0,35 (yl5m0 52 @IS yud yili -0 Jgo
Table 5- The effect of wheat fiber on the amount of coliform (Log CFU) in vegetarian sausage

Treatments Storage (day)
Lo (35) 5,0,
1 14 28 45
Control
Js Negative  Negative Negative Negative
Wheat fiber 0.5%
DI paiS e Negative  Negative Negative  Negative
Wheat fiber 1%
RPN Negative  Negative Negative Negative
Wheat fiber 1.5%
LI paiS Negative  Negative Negative  Negative

¥A



P (uiga (295500 9 (s ¢t bomnsd ¢ S a8 (S S i g g @S pud 5]

Gles g Silgn el cavoas Vol xS e 1S
Iy ool 9 9> yud pauS o8 51 (Huang et al., 2011)
S g glord 5 (Spd (o> Gl SRy 2
5 ro9097) yad 3938 Wo S dlel 5 pwyp (e
o Sl g Ko p 4z BB LIG (posS
3 (Garcia et al,, 2002) ) Sen 5 Low,l5 .5l o
g 5D (29500 ) 1 (2E B o938l wsls lis

B8 sod 53U 0y oS SULS (5 eSS

S5 A
03liinl b (ol S rsga 35 poliaie &y anlllae ()l
iy Oy 0o y0 VD 5 ) e ID ok o puiS yd
Sleogas w35 el S by b g pasS o
S5 0ad i Jpame (o g (29,500 (liondoS 5
red o9 L a8 sl Glis Bedow gl oS 18 3
— e 55k 4 (6,1 Wiged a4y Cond) (g Ol iee oS
o s oRlBal s @02 Gl aboe ol )l
S a4 paS b 0oy VB (g5l ladiges o o
S S g puiS 1 039 L s 395 (e
ol Ja5 %igy Caskoy 5 PH Glie ool F0 55, Logas)
Jsd BB osguze yo PH Ll jl ladiges ads g wisls
595 6 052 535 3 6515 ey 5o asmbls 8 o sl
e, o/ pdS 8 gl sladigel oy cél ol YO
VA 5955l e )0 V palS 1od (g5l sladiges g ol VY 5,
oS b (ol diges .2l Gl (6 )ls Gre D yg0 gl
el azals 1, @% 5 LF (e (n i 050 5, 00 o))
259 A5 R 5l S9 5 e Hhe Gl paS 7d 3L
red GBIl IS il g 050 g pab Ol 28l a8
ez SBAgel ST .08 5 093 4y (G50 g e
S5 leds Bl 5l 50055 890 50 0l adgi alS
Iy 2Bl 18 sloxe 0dguze ;5 p0lS Gliee 5 (29,5
SRl E0 59, ;0 00,0 V0 5 ) puiS b (sol> Ages aad

¥

Sl ey p o dinetal, 2018) )\ Kan g oy

g (29500 (Pl p AlSe LS slaolac
b 5 e o)l pley Gl L wsls (818
095 P Jlerd 5 Mhies GaSNetz GRIPl (a9
Iy 58l o piion (oo /0 1) i Su ii=(duo )0 < /A)
Slideiae g ooly Cay i el allls 09,500 L ol 5
dsJlas L (Sharifzadeh & Mootamednejad, 2020)
ot b ALS (slooss a4 (3Rl el (5o
Sl 2L wisls Lad oo &l la g 95 5
& Ysons csiie o5 SESL & Cond wute oS
20 35350 Joib BluS 5 05 5wl il slajioles]
cebojlas culojls S L5 Lty )il ol 25T &858
combal ol gl onls SIS g jedro (i A, o addy
bolxe gol> slrdiges ;o o g uSL slaws rals aig,
5 9 odwlie (J;US 05,5 b dnglie )5 wa i g il
e sl 0391 Jogpdie drs s )l alae I g, ol
=,y b (Nasir Muslim et al., 2017) )l,Ke ¢ plus
2 08 5 855 pelel oSl s 8jlas oS 5 S
S w45 50,5 5 5,33 g S
sl gl sime Sl o jled dan jo ey b jetie g
00 sl lew S yae 5 S polie wdil o
JYICI VRSN SIS ¢ I VOWE SRR VS P HIL g ISR WS
NESPCI [P NCINERE NS ESC P N
s Shg s, b (Alirezalu et al.,, 2019) l,SKon
Oloy Do 50 atedgml 3 5508015 g (29,500
obod 5o L L (S 5 5led a5 a4z gie (5l
g Sal 4l IR Gl e yob & g sladiges
5 03l e g 4 b Gl (n i
5 OligsS Gsb> g & bape Bl (n S
SIS Gy D slel yo el odgy il ok
Gt o)l ey g Lo el FO55))
O Ooleds dojled ;500 jo (Jg vg Lls 1) e 5887 5 les



¥ 0£ Lo IVE¥] b 5 jarls VY 8 ko | VY s/ il glivo oawiigee cligioe

5 RS g S Shy (Fp oee Eeb a8 bl osgaze Iz )0 jete 5 ST e Bl
Al doles o lslinl Jeud LB sgas Lads pizmen ) U paiS 508 0958 45 GBS Al olg e cllls

&ip

Abbasi, E., Sarteshnizi, R. A., Gavlighi, H. A., Nikoo, M., Azizi, M. H., & Sadeghinejad, N. (2019). Effect
of partial replacement of fat with added water and tragacanth gum (Astragalus gossypinus and
Astragalus compactus) on the physicochemical, texture, oxidative stability, and sensory property of
reduced fat emulsion type sausage. Meat science, 147, 135-143.

Akpan, 1. P. (2017). Trends in sausage production. African Journal of Food Science and Technology, 8(5),
081-084.

Alirezalu, K., Hesari, J., Eskandari, M. H., Valizadeh, H., Sirousazar, M., & Nemati, Z. (2019). Evaluation
of microbiological and sensory properties of functional frankfurter sausage during storage. Food
Science and Technology, 15(83), 267-280. (In Persian)

Aliyari, P., Bakhshi Kazaj, F., Barzegar, M., & Ahmadi Gavlighi, H. (2020). Production of functional sausage
using pomegranate peel and pistachio green hull extracts as natural preservatives. Journal of
Agricultural Science and Technology, 22(1), 159-172.

Alakhrash, F. Q. (2015). Effect of Oat Bran on Physicochemical Properties of Alaska Pollock (Theragra
chalcograma) Surimi Seafood (Doctoral dissertation, North Carolina Agricultural and Technical
State University).

Aminzare, M., Hashemi, M., Afshari, A., Noori, S. M. A., & Rezaeigolestani, M. (2022). Comparative
Evaluation of the Effects of Different Dietary Fibers as Natural Additives on the Shelf Life of
Cooked Sausages. Available at SSRN 4298174.

Amiri Hosseini, Z., Darvishi, Sh., & Mir Ahmadi, F. (2014). Investigation of the effect of wheat dietary fiber
on the chemical and organoleptic properties of hot dog sausage, Conference: International Research
Conference on Science and Technology.

Ayetigbo, O., Arufe, S., Kouassi, A., Adinsi, L., Adesokan, M., Escobar, A., ... & Dufour, D. (2023). Review
of instrumental texture measurements as phenotypic tool to assess textural diversity of root, tuber
and banana food products. Journal of the Science of Food and Agriculture.

Barbut, S. (2005). Effects of chemical acidification and microbial fermentation on the rheological properties
of meat products. Meat Science, 71(2), 397-401.

Barretto, A. C. D. S., Pacheco, M. T. B., & Pollonio, M. A. R. (2015). Effect of the addition of wheat fiber
and partial pork back fat on the chemical composition, texture and sensory property of low-fat
bologna sausage containing inulin and oat fiber. Food Science and Technology, 35, 100-107.

Carballo, J. (2021). Sausages: Nutrition, safety, processing and quality improvement. Foods, 10(4), 890.

Chen, J., Zhao, J., Li, X., Liu, Q., & Kong, B. (2021). Composite gel fabricated with konjac glucomannan
and carrageenan could be used as a cube fat substitute to partially replace pork fat in harbin dry
sausages. Foods, 10(7), 1460.

Cheng, W., Sun, Y., Fan, M., Li, Y., Wang, L., & Qian, H. (2022). Wheat bran, as the resource of dietary
fiber: A review. Critical reviews in food science and nutrition, 62(26), 7269-7281.

Choe, J. H., Kim, H. Y., Lee, J. M., Kim, Y. J., & Kim, C. J. (2013). Quality of frankfurter-type sausages
with added pig skin and wheat fiber mixture as fat replacers. Meat science, 93(4), 849-854.

Corréa, P. F., da Silva, C. F., Ferreira, J. P., & Guerra, J. M. C. (2023). Vegetable-based frankfurter sausage
production by different emulsion gels and assessment of physical-chemical, microbiological and
nutritional properties. Food Chemistry Advances, 100354,

Fernandez-Lopez, J., Viuda-Martos, M., Sendra, E., Sayas-Barberd, E., Navarro, C., & Pérez-Alvarez, J. A.
(2007). Orange fibre as potential functional ingredient for dry-cured sausages. European Food
Research and Technology, 226, 1-6.



P (uriga (295500 9 (s> ¢t bomnd ¢ S 58 (S (T ig g e pud S

Foroughi, M., Keramat, J., & Hashemi Ravan, M. (2012). the effect of the addition of potato dietary fiber on
the chemical characteristics and organoleptic quality of beef sausage. journal of food technology and
nutrition, 9(36), 49-60. (In Persian)

Garcia, M. L., Dominguez, R., Galvez, M. D., Casas, C., & Selgas, M. D. (2002). Utilization of cereal and
fruit fibres in low fat dry fermented sausages. Meat science, 60(3), 227-236.

Guiné, R. P. (2022). Textural properties of bakery products: A review of instrumental and sensory evaluation
studies. Applied Sciences, 12(17), 8628.

Henning, S. S. C., Tshalibe, P., & Hoffman, L. C. (2016). Physico-chemical properties of reduced-fat beef
species sausage with pork back fat replaced by pineapple dietary fibres and water. Lwt, 74, 92-98.

Huang, S. C., Tsai, Y. F., & Chen, C. M. (2011). Effects of wheat fiber, oat fiber, and inulin on sensory and
physico-chemical properties of Chinese-style sausages. Asian-Australasian Journal of Animal
Sciences, 24(6), 875-880.

Iranian National Standardization Organization (INSO). (2019), Standard number 15812.

Iranian National Standardization Organization (INSO). (2007), Standard number 10703-1.

Iranian National Standardization Organization (INSO) (2003), Standard number 742.

Iranian National Standardization Organization (INSO) (2003), Standard number 744.

Iranian National Standardization Organization (INSO) (2003), Standard number 745.

Iranian National Standardization Organization (INSO) (2015), Standard number 5272-2.

Iranian National Standardization Organization (INSO) (2008), Standard number 10899-1.

Iranian National Standardization Organization (INSO) (2008), Standard number 11166.

Jain, A., Pradhan, B. K., Mahapatra, P., Ray, S. S., Chakravarty, S., & Pal, K. (2021). Development of a low-
cost food color monitoring system. Color Research & Application, 46(2), 430-445.

Jimenez-Colmenero, F., Cofrades, S., Herrero, A. M., Solas, M. T., & Ruiz-Capillas, C. (2013). Konjac gel
for use as potential fat analogue for healthier meat product development: Effect of chilled and frozen
storage. Food Hydrocolloids, 30(1), 351-357.

Jin, S. K., Choi, J. S., Yang, H. S., Park, T. S., & Yim, D. G. (2018). Natural curing agents as nitrite
alternatives and their effects on the physicochemical, microbiological properties and sensory
evaluation of sausages during storage. Meat Science, 146, 34-40.

Jokar, A., NoruziPaghand, A., Madani, S., Shaamirian, M., & Zare, M. (2019). Using germinated wheat flour
instead of flour and starch in sausage production. Journal of Food Science and Technology. 15 (85):
61-72. (In Persian)

Jridi, M., Abdelhedi, O., Souissi, N., Kammoun, M., Nasri, M., & Ayadi, M. A. (2015). Improvement of the
physicochemical, textural and sensory properties of meat sausage by edible cuttlefish gelatin
addition. Food bioscience, 12, 67-72.

Ktari, N., Smaoui, S., Trabelsi, I., Nasri, M., & Salah, R. B. (2014). Chemical composition, techno-functional
and sensory properties and effects of three dietary fibers on the quality characteristics of Tunisian
beef sausage. Meat Science, 96(1), 521-525.

Kenijz, N. V., Varivoda, A. A., Bychkova, T. S., S’yanov, D. A., & Nikolaev, I. A. (2020, December). The
use of vegetable proteins in summer sausage production. In IOP Conference Series: Earth and
Environmental Science (Vol. 613, No. 1, p. 012051). IOP Publishing.

Majzoobi, M., Talebanfar, S., Eskandari, M. H., & Farahnaky, A. (2017). Improving the quality of meat-free
sausages using k-carrageenan, konjac mannan and xanthan gum. International Journal of Food
Science & Technology, 52(5), 1269-1275.

Martin, 1., Rodriguez, A., Sanchez-Montero, L., Padilla, P., & Cérdoba, J. J. (2021). Effect of the dry-cured
fermented sausage ‘“‘salchichon” processing with a selected Lactobacillus sakei in Listeria
monocytogenes and microbial population. Foods, 10(4), 856.

Méndez-Zamora, G., Garcia-Macias, J. A., Santellano-Estrada, E., Chavez-Martinez, A., Duran-Meléndez,
L. A, Silva-Vazquez, R., & Quintero-Ramos, A. (2015). Fat reduction in the formulation of
frankfurter sausages using inulin and pectin. Food Science and Technology, 35, 25-31.

A



¥ 0£ Lo IVE¥] b 5 jarls VY 8 ko | VY s/ il glivo oawiigee cligioe

Milani, M., Rahman, A. R., & Hoseini, S. E. (2022). The Effect of Replacing Chicken Paste with Gelatin
Chicken Feet on Physicochemical and Sensory Properties of Hot Dog Chicken Sausage. Journal of
Food Technology and Nutrition, 19(Spring 2022), 101-116. (In Persian).

Nasir Muslim, N., Ariyaii, P., Ahmadi, M. (2017). Investigating the combined effect of grape seed extract,
nettle essential oil and lycopene on the quality of frankfurter sausage. Innovation in Food Science
and Technology, 10, 1-11. (In Persian)

Noguerol, A. T., Larrea, V., & Pagan, M. J. (2022). The effect of psyllium (Plantago ovata Forsk) fibres on
the mechanical and physicochemical characteristics of plant-based sausages. European Food
Research and Technology, 248(10), 2483-2496.

Padron, P., Paz, S., Rubio, C., Gutiérrez, A. J., Gonzalez-Weller, D., & Hardisson, A. (2020). Trace element
levels in vegetable sausages and burgers determined by ICP-OES. Biological trace element research,
194, 616-626.

Park, K. S., Choi, Y. I, Lee, S. H., Kim, C. H., & Auh, J. H. (2008). Effect of $\kappa $-Carrageenan and
Guar Gum as a Substitute for Inorganic Polyphosphate on Pork Sausages. Food science and
Biotechnology, 17(4), 794-798.

Pintado, T., Herrero, A. M., Jiménez-Colmenero, F., Cavalheiro, C. P., & Ruiz-Capillas, C. (2018). Chia and
oat emulsion gels as new animal fat replacers and healthy bioactive sources in fresh sausage
formulation. Meat science, 135, 6-13.

Poursalehi, M., Zeynali, F., Alizadeh Khaledabad, M., & Almasi, H. (2021). Production of functional chicken
sausage by quinoa flour and studying of physicochemical and textural properties. Journal of Food
Research, 31(3), 85-107. (In Persian)

Rezaei Roudbareh, E., Rahman, A., & Mostaghim, T. (2017). The effect of inulin and transglutaminase
enzyme on the physical and sensory properties of low-salt sausage. Innovation in Food Science and
Technology, 10, 11-24

Sadeghi, A., Hakimzadeh, V., Ataye Salehi, E., & Rashidi, H. (2022). Evaluation of Properties and
Characteristics of Functional Trout Sausages Containing Probiotics and Fat Substitutes. Research
and Innovation in Food Science and Technology, 11(1), 17-28. (In Persian).

Safai, S., Alami, M., & Fazli, F. (2013). The effect of adding defatted wheat germ flour on the quality
characteristics of sausage, Innovation in food science and technology. 6, 55-63. (In Persian).

Saini, P., Islam, M., Das, R., Shekhar, S., Sinha, A. S. K., & Prasad, K. (2023). Wheat bran as potential
source of dietary fiber: Prospects and challenges. Journal of Food Composition and Analysis, 116,
105030.

Salejda, A. M., Olender, K., Zielinska-Dawidziak, M., Mazur, M., Szperlik, J., Miedzianka, J., ... & Szmaja,
A. (2022). Frankfurter-type sausage enriched with buckwheat by-product as a source of bioactive
compounds. Foods, 11(5), 674.

Sanchez-Alonso, I., Haji-Maleki, R., & Borderias, A. J. (2007). Wheat fiber as a functional ingredient in
restructured fish products. Food Chemistry, 100(3), 1037-1043.

Schuh, V., Allard, K., Herrmann, K., Gibis, M., Kohlus, R., & Weiss, J. (2013). Impact of carboxymethyl
cellulose (CMC) and microcrystalline cellulose (MCC) on functional characteristics of emulsified
sausages. Meat science, 93(2), 240-247.

Sharifzadeh, A., & Mootamednejad, H. (2020). Microbial study of the effect of replacing herbal preservatives
with chemicals on the production of functional cooked sausages. Journal of Food Microbiology,
7(3), 57-67.

Sikes, A. L., Tobin, A. B., & Tume, R. K. (2009). Use of high pressure to reduce cook loss and improve
texture of low-salt beef sausage batters. Innovative Food Science & Emerging Technologies, 10(4),
405-412.

Stevenson, L. E. O., Phillips, F., O'sullivan, K., & Walton, J. (2012). Wheat bran: its composition and benefits
to health, a European perspective. International journal of food sciences and nutrition, 63(8), 1001-
1013.

ay



P (uriga (295500 9 (s> ¢t bomnd ¢ S 58 (S (T ig g e pud S

Tremlova, B., Havlova, L., Benes, P., Zemancova, J., Buchtova, H., Tesikova, K., ... & Dordevic, D. (2022).
Vegetarian “sausages” with the addition of grape flour. Applied Sciences, 12(4), 2189.

Uzlagir, T., Aktas, N., & Ger¢ekaslan, K. E. (2020). Pumpkin seed oil as a partial animal fat replacer in
bologna-type sausages. Food Science of Animal Resources, 40(4), 551.

Yadav, S., Pathera, A. K., Islam, R. U., Malik, A. K., & Sharma, D. P. (2018). Effect of wheat bran and dried
carrot pomace addition on quality characteristics of chicken sausage. Asian-Australasian journal of
animal sciences, 31(5), 729.

Yilmaz, 1. (2004). Effects of rye bran addition on fatty acid composition and quality characteristics of low-
fat meatballs. Meat Science, 67(2), 245-249.

Yuca, B., Topeu, 1., Yagcilar-Aydemir, H., Ozer, C. O., Kilig, B., & Basyigit-Kilig, G. (2019). Effects of
beta-glucan addition on the physicochemical and microbiological characteristics of fermented
sausage. Journal of food science and technology, 56, 3439-3448.

oy



Food Engineering Research/Vol.23No. 77/Autumn & Winter 2024/P: 33-54 Z

Journal Home page: https://fooder.areeo.ac.it’/ FOODER

AERI

Original Research

The effect of wheat fiber on the physical, chemical, sensory and microbial
properties of vegan sausage

H. Farasat, R. Farahmandfar®, B. Shohreh, A. Motamedzadegan

*Corresponding Author: Associate Professor, Department of Food Science and Technology, Faculty of Agricultural
Engineering, Sari Agricultural Sciences and Natural Resources University, Sari, Iran

Email: relfarahmand@gmail.com, r.farahmandfar@sanru.ac.ir

Received:24 November 2023 Accepted: 9 July 2024

http://doi: 10.22092/FOODER.2024.364214.1379

Abstract

Excessive consumption of processed meat products leads to health problems such as cardiovascular
disease, diabetes and various types of cancer. One of the ways to reduce the consumption of meat-based
foods is to replace them with vegetable products. The aim of this research was to improve the properties of
vegan sausage by using wheat fiber. For this purpose, vegan sausage containing wheat fiber was prepared
and analyzed in terms of its composition and quality characteristics during 45 days. The results showed that
the addition of wheat fiber (up to 1.5%) decreased protein and fat content. Addition of wheat fiber at each of
the storage days, caused pH, moisture content decreased, and firmness, Warner Bratzler and Kramer strength,
flavor, and overall acceptance increased. Increase in the storage time of vegetable sausage in the refrigerator
(especially in the last days), the pH, moisture, L* and a* decreased and the total microbial count increased.
All vegetable sausage samples were within the standard range in terms of pH, moisture, total microbial count
and coliform, and only the samples containing 1% and 1.5% wheat fiber on the 45th day were outside the
standard range. The results of this research can be used to improve the commercial production of vegetable
sausage.
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