


(1=uncharacteristic colour, 7=characteristic colour), cross-section colour intensity (1=not enough intensive colqllf’
4=optimal intensive, 7=too much intensive), stability (1=unstable, 7=stable), oilness (1=not oily, 7=very oily), fragih,ty'
gumminess (1=crumbly, 4=optimal texture, 7=gummy), elasticity to tongue (1=not elastic, 7=extremely elastic),
firmness to tongue (1=extremely soft, 7=extremely firm), juiciness (1=extremely dry, 7=extremely juicy), flavour
(1=uncharacteristic, 7=characteristic), aftertastes (1=none, 7=extremely strong), saltness (1=unsalty, 4=optimal salty,
7=too much salty), overall acceptability (1=unacceptable, 7=excellent)

*p <163 \f"Symbol"} 0,05; **p <0,01; * ** p <0,001;

Table 3. Fatty acid composition of frankfurters HFNaCl and HONaCl (N = 3).

Fatty acid Number of C-atoms HFNaCl (%) HONaCl (%)
myristic C 14:0 121 -
almitic C 16:0 23.76 10.12
almitooleic C16:1 (9) 3.88 -
stearic C18:0 9.40 3.87
oleic C18:1(9) 52.56 23.69
linoleic C 18:2 (9,12) 9.08 62.32
linolenic C 18:3(9,12,15) 0.07 -

Table 4. Unsaturated to saturated fatty acid ratios (in %) in frankfurters HFNaCl and HONaCl.

Sample unsaturated : saturated fatty acids
HFNaCl 65.6:344 =19
HONaCl 86:14 = 6.1




Table 5. Instrumental values of frankfurters' colour (mean values, analysis of variance).

Value HFNaCl | LFNaCl | HFKCI LFKCI HONaCl | LONaCl
L- 66.79 64.41 68.36 64.83 73.81 73.08
a- 14.71 15.81 14.06 15.79 11.59 12.06
b- 13.77 13.42 13.57 12.41 12255 12.83
Value HOKCI LOKCI F-value
L- 76.18 72.98 202.68%**
a- 10.40 12.08 75.02%2%
b- 12137 12.89 2].30%x¢
Table 6. Instrumental properties of franks' texture (mean values, analysis of variance).
—
Property HFNaCl | LFNaCl | HFKCl | LFKCl | HONaCl | LONaCl | HOKCI | LOKCI | F
value
Futting 4.07 3.85 4.18 5.18 5.38 ST 4.78 5.88 4.09
strength (N) ok
Compress- 47.35 5255 49.37 52.95 67.20 68.15 62.15 65.73 27.46
ion strength (N) hd
Compress- 10.13 10.85 8.97 10.52 7.90 8.47 7.88 8.80 14.46
ion resist. (N)
ok




