
collecting procedure which not only ensures protection against bacterial contamination in the slaughter­
house, but also guarantees that only blood from veterinarian-approved animals is used. The use of 

protein fractions isolated from blood has been suggested as a source of high quality dietary proteins 

(1,2). Additionally these protein preparations are valued for their functional characteristies such
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added water, % 25,4 29,3 33,1 36,8 40,4 43,8

Table 1. Recipe for the sausage emulsion ("ground emulsion") and the amounts of water added. Test 1 .
Protein préparâtes: milk powder, spray-dried globin and plasma. The protein content of pré­
parâtes varied from 0,7 % to 1,9 % in recipe. The cooking temperature was 75°C.



Comparisons were made in the consistency of sausages between globin and milk powder and between 

spray-dried and freeze-dried plasma. Sausages made with globin were firmer than those with milk 

powder (fig.l). The amount of added water corresponding to acceptable consistency (11,8 N) was
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Fig. 2. Effect of addition of water on the 
consistency of cooked sausage pre­
pared with spray-dried plasma (I = 
test 1 and II = test 2) and freeze-



Differences in chemical composition were not significant as shown in Table 3. The amount of added 

water was about one percentage point higher in sausages with plasma than in sausages with globin and 
milk powder. Iron content in globin sausage (2 %) was twice as much as in other sausages. The iron 
content in globin prepárate was 3,3 ° l and in plasma prepárate 0,4 %.
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desirable) and taste scored on a 7-point scale (7 = most desirable). Total scores 9-11,5 for 
satisfactory and 12-15 for good sausage.



Sausages made with globin had brownish red colour and were judged by sensory evaluation slightly 

poorer than those with milk powder (Table 3). Globin had no off taste, it was neutral in taste. 

Based on this "colorless" globin should add 1-2 % in cooked sausages. Nevertheless globin should 

be used in such kind of food products which have no colour problems. The sausages prepared with 

freeze-dried plasma were sensorily evaluated to be slightly better in taste (milder) than those


