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The use of animal fat with high saturated fatty acids and lipid oxidation cayse ,
lower preference for processed meat products amongst consumers. Therefore. this
study was conducted to develop pork sausages with Mee oil as a fat replacer and 1o
evaluate its physicochemical and sensory properties. Bitter taste of Mee oil was
considerably reduced by boiling Mee seeds with Moringa leaves while extracting
oil. Antioxidant capacity measured by the Ferric Reducing Antioxidant Power
(FRAP) method in Mee oil was 82.32 Fe2* equivalents (uM/g). Different
percentages of added fat (20%, 40%, 60 %. 80%. 100%) in pork sausages were
replaced with Mee oil and the control sample was with 0% Mee oil. The
physicochemical, sensory and microbial characteristics of prepared pork sausages
were cqmpar_ed. Sausage_ samplesg:u..-ercdsublj;cctcd to sensory, physicochemical ;Ind
I‘;‘a'r‘f;?g!iglﬁgicéi;é::i;t:la;:ginf?ee:;“l(;e. iira‘nsl ;;n‘d 7”? da_ys Of‘storagt’:. The sensory
20% fat replacement compared to the cm}]’l; | s;:)ry attribute in pork sausages v ith

ili s ol Further, odour, taste, juiciness, 'nd
oye}'all acceptability were not significantly (P>0.05) different in 200 - d 40% N\ e
oil incorporated sausages compared to contro|. The thiobarbitu;ic ° ‘1;' o x
values were significantly (P<0.05) lower in 40%, 60%, 80% & 103? Sdhtances
sausages during 7 days of storage compared to control and 200 Yo
samples. There were no significant (P>0.05) differences i total 0%
all samples during the storage. However, colouyr values sjon;j )
in Mee oil incorporated Sausages compared to the co
possible to replacle up to 40% of pork fat in pork saus

fat replac. |

during storage.
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