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M. Tepruonine, Yrpaina. THHOBaMINHI TEXHOJIOTI TOTEJILHO-PECTOPAHHOTO Oi3HECY
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7. THE USE OF RESISTANT STARCH IN THE TECHNOLOGY
OF COOKED SAUSAGES

Sausage products are an important part of the diet of Ukrainians, even more, sausage is
traditionally used in Ukrainian cooking. In addition, this group of goods is included in the list of the
minimum "consumer basket" updated by the government on October 11, 2016. Sausage is a popular
meat product in Ukraine with a per capita consumption of 18 kg/inhabitant and it is notable for its
sensory characteristics, practicality and speed in preparation. Sausage is obtained from meat
emulsion of one or more animal species with some added ingredients.

Ot can be embedded with natural or artificial wrapping or by extrusion process and
subjected to a suitable thermal process, having the maximum fat value of 30% and the minimum
protein requirement of 12%, as legally permitted.

On Ukraine, the fat concentration in sausages can influence the consumption of this meat
product because the consumers are in search of healthier and more functional food. Furthermore,
high fat consumption has been associated with cardiovascular diseases, obesity, cancer and
hypertension, among other illnesses.

The development of emulsified products with fat substitution or reduction has been studied
as one way of meeting such demand, with the incorporation of ingredients to reduce calories to
influence the functional properties of the final product.

The use of new ingredients as fat substitutes helps with water retention capacity, improves
fat functionality, maintains the acceptance of sensory attributes such as appearance, odour, flavour
and texture parameters. They also contribute to the challenge of making products that are less
caloric, have less fat and have healthier ingredients.

Several studies have shown the possibility of replacing fat with dietary fibre in meat
products with good sensory acceptance, increasing the intake of this component in the diet. These
ingredients can contribute giving technological benefits in meat products in order to improve their
nutritional and sensory characteristics [1].

The application of soluble and insoluble dietary fibres has been studied both individually
and in combination with other ingredients in formulations of emulsified meat products for fat
reduction . The use of resistant starch in emulsified meat products may represent an alternative to
help with fat reduction, since it behaves similarly to dietary fibre and is not absorbed in the intestine
of healthy individuals and does not supply glucose to the body.

Ot can reach the colon and be fermented by intestinal microbiota bacteria, producing short
chain fatty acids and other organic acids. A number of studies have shown the positive effects of
resistant starch in cases of obesity, cardiovascular disease, diabetes and colon cancer.

The commercially available resistant starch is tasteless, white in colour, it presents high
gelatinisation temperatures, has water binding capacity and the ability to replace functional
characteristics of fat in meat products. Thus, the sensory characteristics of products with resistant
starch added can be better when compared to those of traditionally high fibre products or other
carbohydrates.

The present study aimed to evaluate the effect of resistant starch application in sausages
with partial replacement of fat on the physicochemical and sensory properties.
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