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ABSTRACT

To modify a novel texturised Thai sausage, three types of hydrocolloids;
carboxymethylcellulose (CMC), locust bean gum (LBG), and xanthan gum, were
added to pressurised ostrich-meat yor and subsequently analysed for viscoelastic
behaviour, textural properties, water holding capacity, microstructure, thermal
analysis, electrophoretic determination, sensory evaluation and microbial quality.
Combination of pressure 200-600 MPa, temperature 40 and 50°C and holding time
40 and 60 min were applied to process the ostrich-meat yor.

Chemical compositions of ostrich-meat trimmings were similar to that of red
ostrich meat. All rheological characteristics and water holding capacity of yor samples
were positively altered according to the level of treated pressure, temperature and
time. Textural measurement was complied with the viscoelastic analysis indicating a
strong gel structure with a solid-like behaviour particularly those treated samples

under severe conditions. DSC thermogram displayed two discernible peaks of myosin



and actin, at temperature 64.28 °C and 79.60 °C, respectively, these two peaks
disappeared beyond pressure 600 MPa, 50°C for 40 min, indicating complete
denaturation of protein. The electrophoregrams evidenced the rupture of hydrophobic
interactions and formation of disulfide bonds at higher treatment condition. These
were also supported by microstructure, which exhibited more compact structure of yor
samples treated at higher levels of pressure and temperature than those at lower
condition.

The addition of hydrocolloids influenced the viscoelastic and textural
properties which correlated well with some sensory attributes, water holding capacity
and mean of cross-sectioned area size of fat droplets. The highest score of
acceptability was obtained in the sample with 1% (w/w) locust bean gum added. This
also sﬁpported by strongest gel strength and elasticity, and highest water holding
capacity although the sample had large mean of cross-sectioned area size of fat
droplets. The addition of hydrocolloid seemed to function as surfactants involved in
the distribution of fat during the mixing process which could improve the final yor
quality. High pressure could inactivate microorganism, especially Escherichia coli
and total bacteria, to a satisfactory level conformed with Thai Industrial Standards for

mu yor sausage.
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