
Effect of different levels of wheat dietary fiber on physio-chemical, technological and 

sensory properties of Beef Cocktail Sausages 

 

Mohammad GHobadi 

Food science and Technology M.S. student, Dept. of Food Science and Technology, School 

of Agriculture, Ferdowsi University of Mashhad, Iran. 

Abstract 

The aim of this study was to determine the effect of different levels (2%, 4%, 6%) of wheat 

dietary fiber on the physicochemical, technological, and sensory properties of a low fat 

cocktail sausage during storage time (0, 15, 30, and 60 days) . The results indicated that 

wheat fiber, as a source of fat replacer, serves to minimize fat content and improve protein 

content, cooking properties and emulsion stability. Lightness value of sausages increased and 

redness and yellowness decreased with fiber addition. Textural determination showed that the 

hardness, chewiness and gumminess of samples increased as dietary fiber was added. Sensory 

analysis showed that higher overall acceptability was attained when 2% wheat fiber was 

added to cocktail sausage. The redness (  ) remained constant in the shelf life period. 

Overall, wheat fiber improved the technological and sensory properties of the low-fat cocktail 

sausages.  
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