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Effect of adding red beet powder on some chemical and physical

properties of fresh cold-stored sausage

ABSTRACT

In this study,the red beet powder was added to the sausage as a
substitute for sodium nitrite to reduce the risks associated with adding
it to processed meat products. Several mixtures of fresh beef sausage
were prepared and different proportions of red beet powder were added
0.5%, 1% and 2%, and mixtures prepared by adding Sodium nitrite
only, and another by adding beetroot powder and sodium nitrite
together, and the (control) mixture without powder and nitrite for
comparison. Then the chemical composition and physical properties of
the product were studied during the cold storage period.The use of red
beet powder led to maintain the required red color during the storage
period, and reduced the levels of residual nitrite as well as in the values
of TBARS in the mixtures, The red beet also increased the moisture
values in the mixtures, while it led to a slight decrease the values of
protein and total fats due to microbial and enzymatic catabolism, there
are no statistically significant differences in the values of hardness
among all mixtures studied, so it is recommended to expand using
vegetable powders in processed meat colorant natural instead of
artificial colorings harmful and its ability to prolong the shelf life of

meat stored..

Keywords: Fresh sausage, red beet, sodium nitrite, residual nitrite,

processed meat.
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