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Sample meat meat Stock Liver
Sliceable sausages

Liver 0% 30.00 60. 00 10.00

Liver 5% 28.58 57.14 9.52 4,76

Liver 15% 26.09 52.17 8.70 13.08

Liver 30% 23.08 46.15 7.69 23.08

Liver 45% 20.69 41,38 6.90 31.03
Spreadable Sausages

Liver 0% 30.00 60. 00 10.00

Liver 5% 28.58 57.14 9.52 4.76

Liver 15% 26.09 52.17 8.70 13.08

Liver 30% 23.08 46.15 7.69 23.08

Liver 45% 20.69 41.38 6.90 31.03
Smoked spreadable

Sausages

Liver 0% 30.00 60. 00 10.00

Liver 5% 28.58 57.14 9.52 4.76

Liver 15% 26.09 52.17 8.70 13.08

Liver 30% 23.08 46.15 7.69 23.08

Liver 45% 20.69 41,38 6.90 31.03
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Table 2. Sensory characteristics of sliceable liver sausages.

Sensory Sample

characteristics Liver 0% Liver 5% Liver 15% Liver 30% Liver 45% F-value
Color

Outer Color 3.88+1.43Y? 4.35+0.91° 5.23+£1.44° 556+1.77° 9.50%£0.95° 22.16"
Texture

Hardness 9.53=1.95° 8.50%t158° 7.13+1.25° 550+0.16° 2.08+£1.95° 29.54"
Adhesiveness 8.55+1.29" 8.10+0.81° 6.48+0.69° 5.25+1.51° 2.15%£0.90° 20.24™
Wetness 2.43+0.99° 3.40%155° 5.60+0.54° 6.10£0.47° 6.70£1.41° 16.41°
Chewiness 6.70+1.18" 5.33+0.59° 4.23+1.28° 3.08+1.99° 2.80t1.60° 17.51°
After swallowing  5.4870.53° 5.8070.81° 5.95£1.70° 7.40£1.26° 4.80%0.64° 9.46
Taste

Salty taste 5.60+1.64 5.70t1.81 548%096 5.50t0.58 570f1.63 N.S
Oily taste 8.73+1.96° 8.36+1.41° 8.48+152° 8.15t2.80° 7.23+0.55> 8.84°
Other taste 2.50+1.49° 3.80+1.63% 5.80t1.54° 8.83+0.78" 11.55+1.81* 37.60"
Flavor

Oxidative flavor 1.80%1.61 1.55*1.44 1.85+191 1.68+1.52 1.95+042 4.18
Smoked flavor 9.58+1.52 9.20+0.81° 8.83%0.58° 7.0070.80° 5.28+1.79° 16.97
Other flavor 1.30+1.94° 357%1.70° 5.45+0.88° 7.0371.64° 8.3070.60° 23.87

Overall acceptability

6.4371.70°

6.450.69° 6.28+0.62° 7.45+1.57° 5.13+1.92° 7.64

U Mean=Standard deviation.

2 Means with different letters within a row(a~d) are significantly different frem each other at
a =0.05, 2 =0.01 as determined by Duncan’s multiple range test.

N.S means not significant

* Significant at P<0.05, ™ Significant at P<0.01

Overall acceptability

Other flavor _

Smoked flavor

Quter color

Hardness

Adhesiveness

Rancidity flavor -

Wetness

Other taste’

Oily taste

Chewiness

After swallowing  —— Liver 0%
- Liver 5%

e | iver 15%

= = Liver 30%

Liver 45%

Fig. 1 QDA profile sensory characteristics of sliceable liver sausages before storage.
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Table 3. Sensory characteristics of spreadable liver sausages.

Sensory Sample

characteristics Liver 0%  Liver 5% Liver 15% Liver 30% Liver 45% F-value
Color

Outer Color 3.30£0.54Y? 3.78+0.31° 4.0310.95° 4.78+0.28° 6.18+0.99° 7.74°
Texture

Hardness 6.82=1.08° 6.6370.61° 540+1.32° 4.00t1.45% 1.85+0.64%° 10.09°

Adhesiveness 7.0520.40° 1.68=0.21% 4.70+1.28° 3.23+1.61° 1.63+1.10° 7.18

Wetness 225£1.21° 3.40%0.66° 6.33+1.95° 8.95+2.31° 10.70£3.72* 11.26"

Chewiness 6.2370.87° 4.08=0.64" 2.80%0.18° 1.93%0.15° 1.40%0.61° 9.50°
After swallowing 410%1.61° 4.98+1.13° 5.85:047° 830+041° 525+1.69° 4.21°
Taste

Salty taste 05.53%£1.21° 5.10+1.34 533+1.38 5.13*1.33 585+1.67 N.S

Oily taste 7.8811.53% 6.98-2.75° 6.35:1.39° 583+1.84° 448+158" 5.66

Other taste 1.40£0.26° 2.40=0.53" 4.08+0.43° 5.75+0.67° 7.50%0.91° 8.64°
Flavor

Oxidative flavor  1.48%0.107° 1.68=0.25 1.83+0.25 1.83+1.22 1.90%£0.22  4.12°

Smoked flavor 2.28+0.13"° 2.1320.30 2.23¥1.26 2.20=0.57 2.18%1.38 NS

Other flavor 1.4520.94° 2.35-1.74° 3.18+0.44" 4.48=235° 5332233 774"
Overall acceptability 5.10+0.37° 5.3520.83" 5.45%0.65° 6.05%0.95 6.03+1.75" 5.60°

Y Mean*Standard deviation.

? Means with different letters within a row(a~e) are significantly different from each other
at «=0.05 as determined by Duncan’s multiple range test.

N.S means not significant

" Significant at P<0.05
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'T éble 4. Sensbl');characteristics of smoked spreadable liver;éusagéré:w

Sensory Sample

characteristics Liver 0%  Liver 5% Liver 15% Liver 30% Liver 45% F-value
Color i

Outer Color 3.53£1.54 3.48+1.50° 4.55%1.13° 7.63=1.01° 9.50+1.74° 2247
Texture

Hardness 8.73=1.59° 8.13*1.28" 6.60-1.47° 550+1.12° 2.08=1.10° 9.67°

Adhesiveness 8.55x1.45° 8.18*1.21° 6.10+1.78° 5.38=1.13° 2.00=1.08° 8.89

Wetness 1.6371.35° 2.43%0.65° 6.03:1.73° 7.75+1.68 9.70+1.78* 13.67

Chewiness 6.702.18° 458 1.66° 3.05+t1.13 2.23+1.21% 145%0.29° 8.99”

After swallowing 4,03£1.54° 495+1.82° 598+1.67° 835+1.37 5.18%1.63° 7.57
Taste

Salty taste 5.58%1.40 5.18%1.15 5357153 5.05%1.25 5.73%1.25 NS

Oily taste 8.30=1.66° 6.93+1.43 6.28+1.39° 550%1.42 5.15%1.51*° 7.83°

Other taste 1.73£1.60° 345=1.64° 5.13+1.39° 8.38+1.33° 9.50=1.37° 10.20°
Flavor

Oxidative flavor  1.85=1.33° 1.58=1.06 1.70+1.26 1.28=1.10 150+1.18 N.S

Smoked flavor 9.20£1.54* 8.78=1.40° 8.95+1.31° 7.1551.11° 6.78+1.22° 7.48

Other flavor 1.23£0.93° 3.33x1.28° 593:1.53° 6.90+1.73° 8.68%x1.31° 12.07

Overall acceptability 6.40+1.36™ 6.33:1.30° 7.3821.38° 8.03*1.44° 5.48+1.54° 8.94"

Y Mean = Standard deviation.

? Means with different letters within a row(a~e) are significantly different from each other
at @=0.05, ¢=0.01 as determined by Duncan’s multiple range test.

N.S means not significant

* Significant at P<0.05, ~ Significant at P<0.01

Quter color

Overall acceptability | ,Hardness

Other flavor - Adhesiveness

> 7\
Smoked flavor -——- e o - ~—- Weiness

Rancidity flavor - Chewiness

e Liver 0%
w .- Liver 5%
0ily taste o LLiver 15%
= = [iver 30%
©Liver 45%

Other taste : l “After swallowi

Fig. 3 QDA profile sensory characteristics of smoked spreadable liver sausages before storage.
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