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The consumption of convenient food products such as sausages has
demand over the last few decades due to the change of lifestyles
population. However, the consumers” concerns about healthy fi
meat processors to incorporate locally available natural ingredients y
functional properties into meat products to improve their quality. Kit
urens) flour is one of the locally available starch sources wi
benefits. However, its application at the industrial level is limited
study evaluated the potential of incorporating Kithul flour (KF) as
instead of wheat flour to improve the health attributes of chicken sa
study, nutritional, physicochemical, and sensory properties of KI
chicken sausages were evaluated. Chicken sausages were preparec
wheat flour with KF at three different levels; Treatment 1 (3%
(5% KF), and Treatment 3 (7% KF), and compared with the cos
wheat flour. Three percent KF incorporated sausages was identi
preferred by sensory evaluation and supported by higher (P<0.0
PH compared to the control. However, water holding capacity (WE
(L* value) were lower (P<0.05) in 3% KF incorporated sausages co
control. Decreased values for thiobarbituric acid reactive substan
(02123 mgMA/kg) and shear force (6.43 N) were observed in 3°
sausages compared to the control. There was no difference (P>0.05) i
ggoka%g yield of 3% KF incorporated sausages compared to the «
\dentifies the significant antioxidant potential of KF at a level
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