Butchers Sausages not full of Fat

In a report to the SFMTA AGM, Chief Executive Douglas Scott explained the results from a
project with Food Innovation @ Abertay University that has enabled identification of fat and salt
levels in the Beef Sausages of East of Scotland butchers. These were then related to the Food
Standards Agencies food labelling system and comparison made throughout the region.

Beef Sausages from 23 butchers in the eligible post code areas sampled. These stretched from
south of the Forth to the very far north. On fat content only five failed to be in the amber
category (less than 20%) but on salt only three were into the amber grouping (less than 1.5%).
The results give evidence of the state of play, shows what is possible, shows what has to be done,
generates industry interest, stimulates changes in recipes to end up with Healthier Products.
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There is nothing to stop seasoning blenders reducing salt content it just requires the trade to ask

for it. As a result of the analysis several of those whose sausages were sampled have revisited
their sausage recipes and consulted with their seasoning supplier.

Food innovation @ Abertay has now launched its website:
www.foodinnovation.abertay.ac.uk. It explains services and facilities
available to food and drink manufacturing businesses including
sensory analysis, product testing and website and database design.




