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Studies on the Cooking Development of Sweetpotatoes (1)
—Sweetpotato assorted Chicken Sausage—
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Summary

Sweetpotatoes are low 1n protein and fat To compensate for these nutrients, we ex-
amined nutritionally improved and tastable sweetpotato cooking and processing which
assorted with dairy products, sea food, meat, poultry and eggs In the present study sweet-
potato assorted chicken sausages using two kinds of sweetpotatos such as Benikotobuki (A
sample) and Benihayato (B sample) were developed Its physical measurement, taste ex-
amination and questionaire were analized

1 Main ingredient of the sausage was the deep pectorial muscle of the broiler chicken
As sub-ingredients, salt, ginger juice, cornstarch and pepper were added The addition of
sweetpotato was etther 0, 10, 20, 30 or 40% of the chicken weight As physical gradings
the hardness and the viscosity were measured by card-meter and as a taste examination
the score was graded to five ranks Data were analyzed using two-way analysis of

variance
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2 Two kinds of sweetpotato assorted chicken sausages such as A and B samples became
nutritionally well-valanced food with increased protein and fiber contents Especially, A
sample was richer 1n vitamin A (carotin) as compared to B sample

3 As for the physical measurement, the hardness scores of the both samples were 1in-
creased until 30% of the sweetpotato addition and decreased at the 40% addition Sample
B showed higher score than sample B The viscosity was not change as the function of
addition Similar to the hardness, the score of A sample was higher than that of A sample

4 In the taste examination of A sample the scores for toughness and elasticity became
lower as the addition increased In B sample the score for color became lower as the addi-
tion 1ncreased In both A and B samples the 20 % addition had the highest scores

5 Stir-fry, dressing, salad and soup were cooked using A sample of 20% sweetpotato

addition as a main ingredient Crispy sausage 1n the stir-fry was preferred



