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Loss in the appearance, moisture and weight during the freezing of sausages are
major problems in its manufacturing process. The initial method of freezing
directly affects moisture loss and causes the wrinkling of sausages. This study was
aimed to compare the effects of slow and fast initial freezing on moisture loss and
wrinkling of sausages. Study was conducted at Keells Food PLC, Pannala. Chicken
bockwurst sausages were selected for the study. A total of 90 sausage samples (each
sample = 1kg) either slow or fast frozen, were selected for this study. Sausage
samples were kept in three different locations inside the freezer room for three
weeks with 30 sausage samples at each location, and moisture loss and wrinkling of
sausage samples were recorded. Data were analysed using two sample t-test and
binary logistic regression in SAS. The initial freezing method had a significant
effect on wrinkling of sausages (p<<0.05); higher wrinkling of sausagc was
observed in slow-frozen sausages than the initial fast-frozen sausages. Fast-frozen
sausages had lower moisture loss (1.25%) than the slow-frozen sausages (9.3%). It
is concluded that initial fast-freezing minimizes the moisture loss and wrinkling of
sausages and hence it could be recommended for commercial scale sausage
production.
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