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Development of the Purple Cabbage Assortment Sausage
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Abstract:a purple color sausages was developed by combination meat with familiarly concentrated
juice of purple cabbage which have the purple color in this study. For this, a best formulation and
craft condition to process the purple cabbage assortment sausage products were careful
investigated by orgaﬂic inspection, physicochemical analysis and microbial detection.
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Tab.1 Ingredients of the purple cabbage sausage materials
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Tab.2 Score standards of the purple cabbage sausage sensory indicators
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Tab.3 Items and methods of physical and chemical parame-
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Tab.4 Evaluation result of each group sausage by sensory in-

dicators
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Tab.5 Physical and chemical parameters of sausages
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Microbial test results of each group sausage
B (cfu/g)
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