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This study was carried out to know the qualities of emulsion sausages with added 

Jeju horse fat. In the first experiment, to know the suitability of horse fat on 

emulsified sausage, the quality of horse fat adding sausage was compared with other 

sausages added pork fat and beef fat that were general ingredients to manufacture 

emulsified sausages. The qualities of horse fat sausage were observed to be similar 

or improved than pork or beef fat adding sausages. Emulsion stability and cooking 

loss of horse fat sausages was not significantly different and water holding capacity 

were significantly highest. And VBN was not different among all samples but 

TBARS of horse fat sausage was significantly lowest. Through all the results of the 

first study, it was suggested that horse fat was suitable to apply to emulsified 

sausages manufacturing. In the second experiment, based on the first experiment 

results, to reduce saturated fatty acid emulsified sausage was prepared with a mixture 

of horse fat and canola oil. The mixing ratio between horse fat and canola oil was 

15:5, 12.5:7.5 and 10:10 in total fat amount (g). Although phsicochmical properties 

such as pH, water holding capacity, cooking loss, emulsion stability of horse fat 

sausage were similar or better than a mixture of horse fat and canola oil adding 

sausages, In the result of fatty acid composition, saturated fatty acid composition in 

sausages was reduced by using a mixture of horse fat and canola oil. It was 

suggested that to use a mixture of horse fat and canola oil for emulsified sausages 

was suitable to show normal emulsified sausages qualities moreover, it might be 

healthier about fatty acid composition.
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