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Determination of chemical composition of sausages produced in Iran.

By: Kamkar. A; Hosieny.H; Bahonar. A, Members of Scientific Boards of Veterinary Faculty, Tehran University, Tehran,
Iran.

In this survey 68 samples of different brands of sausages with meat content ranges from 40% to 90% produced by different
factories, selected via randomly sampling and then protein, moisture, fat, starch and ash were analyzed in all samples by
standard methods of Iran. Means and standard deviations of chemical parameters were determined and then compared with
standard limits of Iran. This survey showed that means of moisture, protein, fat, starch and ash in sausages (with meat percent
0f 40-50%) were in order: 54.95+4.16, 12.76+2.38, 20.66+2.24, 9.91+ 4.14 and 2.93+ 0.6. In sausages (with meat percent of
51-60%) were moisture 57.32+3.15, protein 12.68+ 1.88, fat 19.62+ 3.64, starch 6.64+ 2.17 and ash 2.98+ 0.12. In sausages,
(with meat percent of 61-90%) were moisture 58.52+ 5.62, protein13.99+1.99, fat17.93+5.71, starch 5.3+ 3.08 and ash 2.85+
0.26. The chemical analysis showed that in sausages with meat content of 40-50 %, moisture in 38.9 % of samples were
higher than standard limits of Iran, while limits of 50% for starch were also exceeded. In 5.6 % of samples protein content
were high. In sausages with meat content of 51-60 %, moisture in 38.2% of samples were higher than standard limits¢ while
limits of 14.7 % for fat, 50 % for starch and 93.7% for ash were also exceeded. Protein content in 56.2 % of samples was high.
In sausages with meat content of 61-90 %, moisture content in 12.5% of samples higher than standard limit, while limit of 75
Yfor fat, 50 % for starch and 93.7 % for ash were also exceeded. Protein content in 56.2% of samples was high. The results

of this study showed that, at least in duration time of this study standard limit of meat products not completely performed by

producers in Iran.

Key words: Sausages, Chemical composition, Standard.
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