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ABSTRACT: Quality attributes and nutritive value were investigated in 
ostrich sausage formulated from frozen ostrich lean trimmed meat and 
gizzards, heart and fat. All sausage samples, either fresh or frozen-stored, 
were acceptable and of high quality as indicated by feder value, ch'emica/ 
indices, amino acid composition and eating quality (sensory evaluation). 
From the economic point of view, the use of ostrich trimmed lean meat, fat 
and organs will minimize the cost of sausage and accordingly lower prices 
for consumers . · 
The effect of frozen storage at -20 •c for 90 days on the quality of ostrich 
sausage was also investigated. Results indicated that moisture and protein 
contents, protein solubility, total amino acids content as well as water
holding capacity (WHC) and tenderness of ostrich sausage were found to 
decrease, while total volatile basic nitrogen (TVBN), thiobarbituric acid 
reactive substances· (TSARS), free fatty acids (FFA), non-protein nitrogen 
(NPN) and cooking loss continuously increase with increasing frozen storage 
time. However, no undesirable changes were detected either chemically or 
sensory in ostrich sausage even after 90 days offrozen storage. 
Keywords: ostrich sausage- giblets - trimmed lean meat- quality attributes 
- nutritive value. 

INTRODUCTION 
As a result of the linkage between diet and health, health-conscious 

. consumers have created a demand for healthful meat products (Kirchner et 
al., 2000). In order to achieve "healthier'' meat products, it is necessary to 
avoid undesired substances or reduce them to appropriate limits, and to 
increase the levels of other substances with beneficial properties (Jimenez
Colmenero et al., 2001 ). 

Unfortunately, very little information is known about the products that 
come from ostrich, which include the hide, feathers, giblets as well as 
healthy red meat and meat products. On a live weight basis, hide and 
feathers represent 7.04 and 1.85 %; respectively, whereas 58.59% is in the 
form of carcass. The carcass consists of 9.2 % fat, 26.9 % bone and 62.5 % 
lean meat, of which 41.3 % represents major muscles (fillet and steak), and 
21.2% lean trimming or factory meat (Harris et al., 1994; Morris et al., 1995). 
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