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Study on the production formula and technology of Frankfurt sausage
LI Hailong ,SHENG Benguo ,CHEN Xing ,CHEN Hong
Abstract Frankfurt sausage was a traditional German sausage. It was mainly made from pork and
the beef was also added in some of them. It received the name because it originated in Frankfurt. The
edible way of the Frankfurt sausage usually was just like the hot dog, so it was also called the hot dog.
The optimum basic formula was determined through experiment and it was : beef 20 kg, pork 37.5 kg, fat
pork 17.5 kg, ice water 25 kg, salt 1.65 kg, white sugar 0.3 kg, sodium nitrite 0. 003 kg, sodium a-
scorbate 0.2 kg, compounded phosphate 0.3 kg, monosodium glutamate 0.2 kg, Frankfurt sausage sea-
soning 0. 6 kg, sucrose ester 0. 1 kg, protein powder 1.0 kg, fresh garlic 0. 1 kg and Monascus red pig-

ments 0.002 kg.
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