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Abstract

Considering high nutritional value of germinated barley flour (GBF), the possibility of using it in sausage, replacing
with wheat flour and starch was investigated. Sausages produced according to a commercial formulation and in
different treatments 30, 60, and 100% of GBF were used instead of starch and wheat flour. Moisture, water holding
capacity (WHC), texture, color, sensory properties (taste and texture), and microbiological properties of the samples
were evaluated and compared with the blank. The sample, in which GBF was used instead of 100% starch and flour,
had the highest WHC and the least moisture content. Sensorial properties (taste and texture), physical texture, protein,
fat, and pH of the samples were not significantly different (p>0.05). However, the strength of the sausages decreased
by adding GBF to the samples. All the experimental microorganisms were lower than standard levels and nearly
similar (except for total counts) in all the samples. Redness and yellowness of the sausages (a and b factors) increased
by adding GBF, while lightness (L factor) decreased. Increasing hue angle from the third week onwards denotes that
paleness of the samples increased. Only the sample containing the highest amount of GBF didn't show paleness
increasing, due to the highest darkness and stiffness of the sample. Considering the nutritional properties of GBF in

terms of dietary fiber and WHC, using it in functional meat products is highly recommended.
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