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SUMMARY

Sunflower-Soy protein isolate mixture ( contain-
ing 70% soybean and 30% sunflower protein iso-
lates ) was need to supplement sausage Such
a mixture was used at a level of 7.5% plus 22.5%
water to replace 30% of red meat.Organoleptic
tests and consumer preferences were in favour
of supplemented sausage with soy - sunflower
protein isolate mixture plus sodium alginates.
The nutritional value of supplemented sausage
protein was not affected when compared with the
FAO pattern , where calculated amino acid score
(A.S) values were 1.0 or more

Grams consumed to cover the daily requirments
of man in all essential amino acids were 196
gram for the control beef sausage being less for
supplemented sausage with plant protein isolate
mixture ( 189 gram ) and supplemented sausage
plus alginate ( 193 gram ) Supplementation
increased methionine plus cystine in 100 gram
of sausage.

INTRODUCTION

The incorporation of soy products such as soy
flour , concentrate and isolate in comminuted
meats drew the attention of many investigators
(6,22,16,13,15,2,27,5,20,7 and 17).The replac-
ement of meat by hydrated vegetable proteins
in meat products should be limited to a maximum
of 30% The organoleptic properties of some
meat products containing different levels of
soy products were also evaluated by some res-
earch workers , 10,8,11 and 17 .The character-
istics of sausages prepared with alginates has
been also studied (1).

It is well known that soy protein is high in
lyaine and low in sulphur containing amino acids.
(25,24). On the other hand sunflower protein is
poor in lysine and has a moderate content of
sulphur containing amino acids (250 w24% ).,
Accordingly both proteins could complement each
other It has been proved that as regards to
amino acids and nutritive value a best sunil-
ower-soybean protein isolate mixture could be
obtained by mixing 20% soybean protein isolate
and 30% sunflower protein isolate (12)
This investigation was carried out to study
the production of sausage supplemented with
soy-sunflower protein isolates as regards to
its nutritive value and organoleptic properties.

MATERIALS AND METHODS

1) Soybean and sunflower protein isolates were
prepared accoring to Foda ( 19 & 6 )

2) Different sausage samples were prepared as
mentioned by El-Dashlouty(1978)as follows :
a) Control sample (100% meat). b) Sausage
supplemented with soybean-sunflower protein
isolates were processed by replacement 30%
red meat by 7.5% soy-sunflower protein iso-
late mixture ( 70% soy + 30% sunflower iso-
late plus 22.5% water ) c) sausage prepared
as mentioned in sample b + 1% sodium algi-
nate
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ResuLTs AND Discussions
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