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Chicken sausages were prepared in a food processing factory, according to the normal recipe. Samples were
subjected to drying at 70°C for 7 min and smoking was done according to the smoking schedule, and cooking
of smoked sausages was done until the internal temperaturc roached 78°C.

3 relative humiditics of smoke chamber (45, 65, 80%) 3 smoking temperaturcs (45, 60, 70°C) and 3 time
durations (10, 15, 20 min) were used 1o treat the sausages. Total cooking loss, moisture loss, fat loss,
surface colour and internal colour werc evaluated on the first day of production. pH and taste panel were
conducted, 2 weeks after storage at -20°C.

For the range of smoking temperaturcs and time duration considered, on the average, cooking loss and fat
loss increased significantly (p<0.05) by 1.6951% and 2.04%, respectively when relative humidity increased
from 45% to 80%, moisture loss however decreased significantly (p<0.05) by 0.3549%. At the same time,
for the range of relative humidities and time duration considered, the average cooking loss, moisture loss and
fat loss incrcaséd significantly (p<0.05) by 1.0597, 0.1572 and 0.8692% respectively when smoking
temperature increased from 45°C to 70°C. Surface colour changed from pale light brown to bright yellowish
red, with increasing relative humitidy of smoke chamber, smoking temperature and duration of smoking,
Therc was no change in pH and internal colour of sausages in all the treatments, on smoking under different
conditions.

Sausages prepared at high bumidity of smoke chamber (80%) in combination with high smoking
temperature (60°C) and 20 min duration of smoking were highly accepted by the taste panel.



