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Abstract

This study aimed to determine the effects of adding chicken skin on the physicochemical and
sensory characteristics of chicken sausages. Five sausage chicken formulations were produced
with the following compositions: T1: Control (unfortified chicken skin); T2: fortified chicken skin
5%; T3: fortified chicken skin 10%; T4: fortified chicken skin15%; and T5: fortified chicken skin
20%. Our results revealed that the addition of chicken skin significantly (P<0.05) decreased the
moisture content but significantly (P<0.05) increased the protein content in chicken sausages.
Compared with the control, the sausages with chicken skin had significantly (p<0.05) greater pH
values. The CIE L* value was significantly (p<0.05) greater than the CIE a* value compared with
those of the control. Compared with the control condition, chicken skin fortification in the range
of 520% improved the characteristics of chicken sausages. There was an increase in
protein and fat contents and in the CIE L* value. The texture profile of the sausage improved,
especially its hardness. In the sensory assessment, chicken skin fortification with the chicken
sausage mixture improved the level of preference for color and flavour, especially in the T5
treatment.

Publisher Name Faculty of Animal Science, Universitas Brawijaya

Publish Date 2024-08-12

Publish Year 2024

Doi DOI: 10.21776/ub.jiip.2024.034.02.8

Citation
Source Jurnal Ilmu-Ilmu Peternakan

Source Issue Vol. 34 No. 2 (2024): August 2024

Source Page 214-221

Url https://jiip.ub.ac.id/index.php/jiip/article/view/2893/706

Author Ir JUNI SUMARMONO, S.Pt, Master of Science,

https://jiip.ub.ac.id/index.php/jiip/article/view/2893/706

