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Substituting Chicken Fat with Frozen Rice Bran Oil
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Abstract

Kai Yo is a local Thai chicken sausage. This product is made from ground chicken, chicken

fat and seasonings. Animal fats provide high contents of saturated fatty acids and cholesterol
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which have adverse effects on health. The purpose of this study was to evaluate the replacing of
chicken fat with various levels of frozen rice bran oil, at -18 oC, on Kai Yo at 4 levels; chicken fats :
frozen rice bran oil 100 : 0 (control), 50 : 50, 25 : 75 and 0 : 100. The qualities of the product were
evaluated by emulsion stability, cooking loss, color, texture and sensory evaluation. The results
showed the product with frozen rice bran oil had no significant differences in emulsion stability,
springiness, cohesiveness and adhesiveness (p < 0.05) but increased hardness, chewiness and
lightness (L*). Kai Yo sausages had lower redness (a*) and yellowness (b*) than control (p < 0.05).
The overall liking scores of Kai Yo sausages with chicken fats : frozen rice bran oil freeze at 25:75

were similar to control (o < 0.05).
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