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Table 1- The effect of wheat fiber on the chemical properties of vegetarian sausage
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Figure 1- The effect of wheat fiber on the pH of vegetarian sausage
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Figure 2- The effect of wheat fiber on the moisture content of vegetarian sausage
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Figure 3- The effect of wheat fiber on the cooking loss of vegetarian sausage
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Figure 4- The effect of wheat fiber on the L* index of vegetarian sausage
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Figure 5- The effect of wheat fiber on the a* index of vegetarian sausage
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Figure 6- The effect of wheat fiber on the b* index of vegetarian sausage
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Table 2- The effect of wheat fiber on the textural properties of vegetarian sausage

Storage (day) Treatments Hardness (N) Warner-Bratzler (N) Kramer factor (N)
(395) 1okl Lo (e AF x5l ol )5 59550
Control
1 U 6.85+1.43 cCA 2.35+0.14 dA 52.36+4.67 bA
Wheat fiber 0.5%
LI pai o 9.44+0.51 bA 2.97+0.15 cB 80.95+10.65 aA
Wheat fiber 1%
TN paiS b 8.33+0.61 bcC 3.40£0.14 bA 73.41+21.00 abA
Wheat fiber 1.5%
TN pusS e 11.79+0.76 aB 3.79+0.10 aA 70.774£7.75 abA
Control
14 Js 8.52+0.43 cA 2.05+0.22 cA 50.10+3.32 bA
Wheat fiber 0.5%
Tl puiS 10.51+£2.39 cA 3.11+0.34 bB 52.19+2.52 bB
Wheat fiber 1%
7 ﬁﬁ e 12.42+0.97 abA 2.68+0.14 bB 55.10+£7.07 aA
Wheat fiber 1.5%
N ﬁﬁ e 13.80+0.43 aA 3.71+0.23 aA 62.86+£3.41 aA
Control
28 Js 8.16+0.87 bA 2.53+0.55 aA 46.28+4.61 cA
Wheat fiber 0.5%
Do Id psiS e 10.22+0.64 aA 3.28+0.33 aAB 59.53+5.93 bB
Wheat fiber 1%
TN paiS b 9.98+1.13 aB 3.0610.45 aAB 57.31+2.08 bA
Wheat fiber 1.5%
N f’“\‘f e 10.07+0.69 aC 3.24+0.42 aA 68.12+1.60 aA
Control
45 Jys 8.41+0.39 cA 2.53+0.51 bA 54,15+8.48 bA
Wheat fiber 0.5%
LI pai o 8.08+0.77 cA 3.74£0.17 aA 62.78+3.23 abB
Wheat fiber 1%
AR 10.30+0.12 bB 2.73+0.13 bB 55.58+3.68 bA
Wheat fiber 1.5%
/0 f’“\‘f JuE 14.23+0.24 aA 3.68+0.41 aA 69.70+4.67 aA
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Table 3- The effect of wheat fiber on sensory evaluation of vegetarian sausage

Storage (day)  Treatments Color Taste Texture Overall acceptance

Goy) syl bjles ) oo <l LYY

1 Control 3.90+0.31 abA 2.60+0.51 bC 2.40+0.51 aB 2.50+0.52 bB
Jrs
Wheat fiber 0.5%  3.60+0.51 bB 2.90+0.56 abB 2.30+0.67aB  2.80+0.63 abB
1ol paiS b
Wheat fiber 1% 4.00+0.00 aB 3.30+£0.67 aB 2.80+0.63 aB 3.20+0.42 aB
TN pasS b
Wheat fiber 1.5%  3.80+0.42 abA 3.30+0.67 aB 2.70+0.67 aB 3.20+0.63 aB
TN paiS 58

14 Control 4.10£0.87 aA 2.70+0.94 cBC 2.10+0.56 aB  2.30+0.67 bB
J=s
Wheat fiber 0.5%  3.80+0.63 aAB 2.90+0.56 bcB 2.30£0.67aB  2.90+0.73 aAB
Lol paiS b
Wheat fiber 1% 4.20+0.42 aAB 3.50+0.70 abAB  2.70+0.67 aB 3.30+0.48 aB
JAN T
Wheat fiber 1.5%  3.90+0.31 aA 3.80+0.78 aAB 2.70+0.67aB  3.40+0.69 aAB
TN paS b

28 Control 4.10+0.56 abA 3.30+0.48 bA 3.20+0.42bA  3.30+0.48 bA
J=s
Wheat fiber 0.5%  4.10+0.31 abAB 3.50+0.52 abA 3.40+0.51 bA  3.40+0.51 bA
Lol paiS b
Wheat fiber 1% 4.50+0.52 aA 3.90+0.56 aAB 4.00+£0.47 aA  4.00+£0.47 aA
JAN e
Wheat fiber 1.5%  4.00+0.47 bA 3.60+0.51 abAB  3.40+0.51bA  3.50+0.52 bAB
TN pasS 508

45 Control 4.10£0.73 aA 3.20+0.42 bAB 3.50+0.52 bA  3.10+0.56 cA
Jrss
Wheat fiber 0.5%  4.20+0.63 aA 3.30+0.67 bAB 3.50+0.70 bA  3.40+0.51 bcA
Lol paiS b
Wheat fiber 1% 4.50+0.52 aA 4.10+0.73 aA 4.30+0.67 aA  4.30+0.67 aA
7N pasS o
Wheat fiber 1.5%  4.10+0.56 aA 4.00£0.66 aA 3.70+0.67 bA  3.90+0.73 abA
TN pasS 508
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Figure 7- The effect of wheat fiber on the total microbial count of vegetarian sausage
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Table 4- The effect of wheat fiber on the amount of mold and yeast (Log CFU) in vegetarian sausage

Treatments Storage (day)
EIO G, syl bl
1 14 28 45
Control
Jys Negative  Negative Negative Negative
Wheat fiber 0.5%
LoD paiS e Negative  Negative Negative Negative
Wheat fiber 1%
AR S Negative  Negative  Negative 4.53
Wheat fiber 1.5%
LD paiS e Negative  Negative  Negative 4.78

LS umwgaw (LOG CFU) 0,35 l5a0 31 @08 yud i -0 Jou»
Table 5- The effect of wheat fiber on the amount of coliform (Log CFU) in vegetarian sausage

Treatments Storage (day)
Lo Goy) sle,l
1 14 28 45
Control
Js Negative  Negative Negative  Negative
Wheat fiber 0.5%
LD paiS e Negative  Negative Negative  Negative
Wheat fiber 1%
VAR S Negative  Negative Negative  Negative
Wheat fiber 1.5%
TRYIPREE S Negative  Negative Negative  Negative
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Abstract

Excessive consumption of processed meat products leads to health problems such as cardiovascular
disease, diabetes and various types of cancer. One of the ways to reduce the consumption of meat-based
foods is to replace them with vegetable products. The aim of this research was to improve the properties of
vegan sausage by using wheat fiber. For this purpose, vegan sausage containing wheat fiber was prepared
and analyzed in terms of its composition and quality characteristics during 45 days. The results showed that
the addition of wheat fiber (up to 1.5%) decreased protein and fat content. Addition of wheat fiber at each of
the storage days, caused pH, moisture content decreased, and firmness, Warner Bratzler and Kramer strength,
flavor, and overall acceptance increased. Increase in the storage time of vegetable sausage in the refrigerator
(especially in the last days), the pH, moisture, L* and a* decreased and the total microbial count increased.
All vegetable sausage samples were within the standard range in terms of pH, moisture, total microbial count
and coliform, and only the samples containing 1% and 1.5% wheat fiber on the 45th day were outside the
standard range. The results of this research can be used to improve the commercial production of vegetable
sausage.
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