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Abstract

Chinese sausage is a semi-dry sausage. Darkening of sausage was typically found after drying.
Therefore, some manufacturers applied synthetic food coloring agent into those sausages in order
to retain the red brown color. However, inappropriate type and content of synthetic color used are
harmful to customer’s health. Thus, the purpose of this study was to investigate the effect of
natural coloring agents (tomato powder and ang-kak powder) and their content on Chinese sausage
qualities in comparison with control which was prepared without synthetic food color addition. The
results showed that the product with tomato and ang-kak powder at 0.2, 0.4 or 0.6 % (w/w) had
no significant differences in water activity, pH, adhesiveness, springiness, appearance score and
texture score (p 2 0.05) compared to control Chinese sausage. The taste score, flavor score, overall
acceptability and lightness (L*) decreased while redness (a*) and yellowness (b%) increased with
increasing the amount of tomato powder added. The higher ang-kak powder content fortification
the lightness (L*) decreased while the greater redness (a*), hardness, cohesiveness, chewiness and
overall acceptability were found. However, there had no significant differences in yellowness (6*)
as compared to control. The highest overall acceptability of Chinese sausage was found in the
sausage formulated with ang-kak powder at 0.2 % (w/w). In addition, the results showed that the
product with ang-kak powder 0.2 % (w/w) or synthetic food color at 0.2 % (w/w) had no significant

differences in water activity, color, texture and sensory evaluation (p = 0.05).

Keywords: Chinese sausage; tomato powder; ang-kak powder
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