The chicken sausage color chart categorizes sausages into five distinct grades based on their color, which ranges from light pink to dark brown. Each grade reflects variations in quality parameters such as pH, moisture content, fat content, texture, microbial load, and sensory scores.

- **Grade 1**: Light pink (#fde0d3) 
  - pH: 6.0 
  - Moisture: 65% 
  - Fat: 10% 
  - Texture: Soft 
  - Microbial Load: 10^3 CFU/g 
  - Sensory Score: 7 
  - Description: This grade is of good quality but has a milder flavor and softer texture compared to darker grades.

- **Grade 2**: Pale peach (#fbc1a7) 
  - pH: 5.8 
  - Moisture: 63% 
  - Fat: 12% 
  - Texture: Slightly firmer 
  - Microbial Load: 10^4 CFU/g 
  - Sensory Score: 7.5 
  - Description: With a decrease in pH and moisture, these sausages provide improved taste and texture.

- **Grade 3**: Light brownish-pink (#f8a37b) 
  - pH: 5.7 
  - Moisture: 60% 
  - Fat: 14% 
  - Texture: Medium-firm 
  - Microbial Load: 10^4 CFU/g 
  - Sensory Score: 8 
  - Description: This grade features a moderate firmness and richer flavor profile due to higher fat content.

- **Grade 4**: Medium brown (#f6844f) 
  - pH: 5.5 
  - Moisture: 58% 
  - Fat: 16% 
  - Texture: Firm 
  - Microbial Load: 10^5 CFU/g 
  - Sensory Score: 8.5 
  - Description: These sausages are firmer and denser, offering a more robust flavor.

- **Grade 5**: Dark brown (#f46523) 
  - pH: 5.3 
  - Moisture: 55% 
  - Fat: 18% 
  - Texture: Firmest 
  - Microbial Load: 10^6 CFU/g 
  - Sensory Score: 9 
  - Description: This grade exhibits the richest flavors and the firmest texture, appealing to consumers despite the highest microbial load.

Overall, the trend indicates that as the color deepens, sausages typically become firmer, have higher fat content, and exhibit richer flavors, which enhances their appeal, although it necessitates more careful handling due to increased microbial levels.
