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Five frankfurters were replaced sodium chloride (NaCl) with potassium chloride (KCl) at 

0, 25, 50, 75 and 100%.  Mixture design with 2 replications was performed.  Physicochemical 

characteristics and sensory descriptive analysis on saltiness and bitterness were investigated.  

Results revealed that NaCl and KCl had effect on saltiness, bitterness, hardness, cohesiveness, 

gumminess, chewiness and moisture content (p<0.05).  As the level of KCl substituted increased, 

the moisture content of frankfurter significantly decreased (p < 0.05).  This resulted in increasing 

of hardness, cohesiveness, gumminess, chewiness and firmness of the products.  In addition, 

increasing level of KCl substituted resulted in decreasing of saltiness but increasing of bitterness 

of the products.  Saltiness of frankfurter with replacement levels of 50, 75 and 100% KCl differed 

when compared to that of 0% KCl (p<0.05).  Bitterness of frankfurter with replacement levels of 

75 and 100% KCl differed when compared to that of 0% KCl. Masking of bitterness using 

63.75% KCl and 21.25% NaCl with 15% animo acid (glycine and L-arginine) was investigated. 

Completely randomized design with 2 replications was performed. Replacement with 63.75% 

KCl with 15% glycine could masked bitterness and enhanced saltiness in frankfurter but overall 

liking score of the product less than that of 100% NaCl formulation (p<0.05). A 3 components 

mixture design(0-65% NaCl, 35-100% KCl and 0-20% glycine) was performed to 



 ! 

optimize reduced sodium salt frankfurter formulation. Fourteen frankfurters were analyzed on 

physicochemical qualities and consumer acceptability rating(n=100) using 9-point hedonic scale. 

The optimal reduced sodium salt frankfurter consisted of 40.03% - 63.66% NaCl, 

35.00% - 55.90%  KCl and 0.00% - 20.00% glycine (% of NaCl used in the initial formulation).  

Consumer acceptance test(n=115) of developed reduced sodium salt frankfurter was conducted.  

The developed product had no significant differences to the initial formulation (100% NaCl) with 

overall liking, flavor, saltiness, tasting and texture ratings at like slightly to like moderately (5.9  

5.8  5.6  5.9 and 6.4, respectively) and could be reduced 49.68% NaCl of the initial formulation. 

 


