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Protein binders in sausage mixtures act as functional ingredients which act as glue,
binding structural elements together and forming a coherent sausage matrix. The vital
wheat gluten (VWG), a by-product of wheat flour with ~80% protein, consists of
gliadins, glutenins and residuals of cysteine. Upon heating, cysteine residues form the
disulphide cross-linking between glutenin and gliadin and create a protein network,
which traps components in the sausage mixture and influences the final quality of the
sausage. This study evaluated the impact on physicochemical, textural, and sensory
acceptance of emulsified chicken sausages formulated with added VWG. Treatments
were formulated as follows: adding 1% VWG (VWG1), adding 2% VWG (VW@G2), and
adding 3% VWG (VWG3). Commercially available emulsified chicken sausages were
used as a control, which did not contain VWG. A significant difference (p < 0.05) was
observed in the pH values, with the control showing a higher pH than VWGI1, VWG?2,
and VWG3, observed as 6.73+0.03, 6.56+£0.07, 6.30+0.09, and 6.36+0.05, respectively.
There was no significant difference (p > 0.05) in colour values among samples. Water
holding capacity (WHC) was not significantly different (p > 0.05). Cooking loss varied
among the treatments, control, VWGI, VWG2, and VWG3, observed as 2.11£0.77,
0.44+0.18, 2.50+1.23, and 2.68+0.31, respectively. Emulsion stability was not
significantly different (p > 0.05). There was no significant difference (p > 0.05) observed
in sensory acceptance among treatments. There were no significant differences (p > 0.05)
observed in textural properties between samples except for hardness. Hardness of the
sausages was significantly different when compared to the control, which had a lower
value of 618.00+288.00. The cooking loss and hardness may have resulted from
inconsistencies in cooking conditions. According to these results, VWG did not change
pH, colour, or WHC; the emulsion stability and sensory acceptance of emulsified chicken
sausages were not significantly different.
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