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SUMMARY. 

COMPOSITION AND NUTRITIVE VALUE 
OF SAUSAGES AND MEAT PRODUCTS-. 

by 

Elsa Blegen a~d Alf Damm 

The tables give a survey of composition and nutritive value 

for the most common types of sausages and meat products. The 

figures are average values found by routine analyses carried 

out during the last years. 

The analytical methods used,are the same as described in the 

paper "Composition and nutritive value of carcass cuts 11 • 

Table 1 comprises fresh meat products, and table 2 gives the 

values for dry sausages. 
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TABLE 1. SAUSAGES AHO HEAT PRODUCTS. 
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TABLE 2. DRY SA USAGES. 
\ 

NUTRIENTS ANO FOOD ENERGY IN THE EDIBLE PORTION OF 100 GRAMS OF TH E PRODUCT. 

F 0 0 0 I T E M S • HATER PROlEIN FAT HXD ASH NaCl CALClll'I IRGJ B - VIWll~lS 

g g g ENERGY HIAMH£ RIB(flAVIN NIACIN 
K.cal g ~g mg mg mg mg mg 

F~ls& 36 26 28 356 7 .7 ·,, . .;• 

6.4 l'.l 4.8 0.12 O.J7 7.3 

Lux pGlse 26 19 46 490 6 .7 5.6 3.2 0.24 0.15 4.0 

Horrpelse 25 25 40 460 4.8 

Reinsdyrpelse 27 20 43 467 - 5.0 

Sa lanipe lse 26 17 48 500 7 .3 6.0 13 1.8 0.24 0.16 3.8 

Stabburp01se 26 22 42 466 6.4 


