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DEVELOPMENT OF PLANT-BASED SAUSAGES FROM PROTEIN AND DIETARY FIBER SOURCES FOR
NON-MEAT CONSUMERS
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Abstract:

This study aimed to develop an alternative sausage product for consumers who do not consume meat,
those seeking to reduce their meat intake, and individuals with health concerns. The formulation was designed
using plant-derived ingredients, with protein sources including chickpeas, oats, king oyster mushrooms, and young
jackfruit; dietary fiber provided by oats and unripe banana; and unsaturated fats contributed by chickpeas. These
ingredients were selected to create a balanced formulation in which chickpeas and oats enhance protein content
and structural stability, while king oyster mushrooms and young jackfruit improved the meat-like texture.
Additionally, young jackfruit increased fiber content within the matrix, and unripe banana served as a natural
binder that improved firmness. As a result, the plant-based sausage exhibited desirable structure, suitable flavor,
and superior nutritional value. Furthermore, chickpeas, king oyster mushrooms, and young jackfruit contribute
natural antioxidant properties, making the developed product a promising plant-based protein option for non-

meat consumers and individuals seeking healthier food choices.
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