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Using of fore leg and hind leg lean meat from culling sow for the pork ball production 1 

Amphon Waritthitham 2 Auengploy Chailangka 2 Wuttichai Ladkrue 2 

Abstract 

The aim of this study was to evaluate the effect and ratio of fore leg (butt and shoulder) 

and hind leg (ham) lean meat from culling sow on qualities of pork ball. The ratio of fore leg and 

hind leg lean meat was conducted by mixture design. The experiment was varied the amount of 

fore leg (0-100%) and hind leg (0-100%) with 10 treatments. Results revealed that fore leg and 

hind leg lean meat had effects on firmness, protein content, fat content, juiciness liking, texture 

liking and overall liking. As the ratio of hind leg increased, the firmness, protein content, juiciness 

liking, texture liking and overall liking of pork ball significantly increased (p ~ 0.05) but significantly 

decreased (p ~ 0.05) in fat content. The optimal ratio of lean meat in pork balls are 39% fore leg 

and 61% hind leg. This formula was accepted by consumers (n=50) and it had lower production 

cost (119.53 baht/Kg.) than another formulas. 
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Effect of Tapioca flour Wheat flour and Corn flour on the Quality of Moo yah 1 

2 . 2 2
Amphon Waritthitham Auensploy Challanska Wuttichai Ladkrue 

Abstract 

The effect of tapioca flour, wheat flour and corn flour on the physical chemical and 

sensory properties of Moo yah was studied. The results showed that the types of flour 

significantly affected (p ~ 0.05) to firmness. The firmness of Moo yah using Tapioca flour was 

lower than Wheat flour and Corn flour. Whereas, the protein and fat contents had no significantly 

affected (p > 0.05) by the types of flour (Protein = 12.96±0.20% - 13.22±0.15%, Fat = 

11.20±0.31% - 11.28±0.12%). The sensory evaluation by 9-point hedonic scale indicated that the 

types of flour significantly effect (p ~ 0.05) to taste, texture and overall acceptability. The 

product using Tapioca flour was accepted by panelists (n=30) with slightly like on all 

attributes more than wheat flour and corn flour. The production costs of three type products 

were calculated . The results showed that the costs were similar and Moo yoh using Tapioca 

flour had moderate cost 092.95 baht/Kg,). So, Tapioca flour is suitable formulations to using in 

the production. 
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