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ABSTRACT 

Product ion of  a  Simulated  Frankfur te r  
Using Pigeon Pea  (CajamA cajan)  Prote in  Iso la te  

JENNYLYND AR LENE JAMES 

Prote in  was  i sola ted  from whole  dry  pigeon peas  (CajanLi4 

cajan) by solu t ion a t  pH 9 .0  for  twenty  minutes  a t  room tempera ture  

(30°C) ,  fo l lowed by ac id  prec ip i ta t ion  of  the  l iquid  ext rac t  a t  pH 

4 .4  and cent r i fugat ion.  The pro tein  was  combined wi th  fa t ,  water ,  

seasoning and wheat  g lu ten  to  form a  s imula ted  f rankfur te r .  

Frankfur ters  made w i thout  g luten  exper ienced s t ruc tura l  fa i lure .  An 

improvement  in  s t ructure  was  observed wi th  an  increase  in  the  

percentage  of  wheat  g lu ten.  The add i t ion  of  90% g lu ten  gave a  

product  of  des i rab le  tex ture,  appearance ,  pH,  mois ture  to  pro tein  

ra t io  and nutr i t ional  value ,  as  de termined by physica l  and chemical  

analyses .and sensory  evalua t ion (Tas te  tes ts ) .  

When the  fa t  percentage  was  var ied  by increas ing 

concentra t ions ,  s t ruc tura l  fa i lure  resul ted  above 20% fa t ,  as  

pro tein  fai led  to  coat  the  fa t  globules  adequate ly .  Rat ings  of  

the  Taste  panel  were  used to  develop the  ideal  product  wi th  the  

desi red  glu ten  and fa t  content ,  co lour  and f lavour .  

Analys is  of  Var iance  of  Tas te  Tests  cover ing a  wide  cross  

sec t ion of  the  populat ion proved tha t  the  product  was  acceptable .  

Pai red  preference  tas tes  were  used to  compare  the  pigeon pea  

s imula ted  f rankfur ter  wi th  Vegel inks  and a  Chicken Frank .  Vegetar ians  

prefe rred  the  pigeon pea  s imula ted  f rankfurter  to  Vegel inks.  Meat  

ea ters  showed a  preference  to  chicken f ranks .  
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Cold s torage  temperatures  (  10°C-  15°C)  were  more  

e f fec t ive  in  contro l l ing  the  growth of  micro-organisms in  the  

s imulated  f rankfur ter  than re fr igerat ion. temperatures  (4°C-7°C)  

over  a  four  week per iod .  There  was  l i t t le  corre la t ion  between 

object ive  and subject ive  tes t s  fo r  Ju ic iness  (36%) bu t  bet ter  

corre la t ion  between object ive  and subjec t ive  tes ts  for  Texture  (64%).  


