U X ¥
UUNNUVBAIU

dus1ns  nasdnasuuazimuIMsUadad (helauumyivinag na.a. nsdw o bodn ckiv)

i nuovee/ (0 b3 ul WG unsien bees

Foe  wesmslumstiestuuavadvedudsdeyaiaineiunuauifuasnanuyanalumsvesunsuseidiu

Seu  gewnensdling yndnin / Uadenlien e - « / §81U38015N09° nNes / M. e - «

s

pudl uedma 13nBsTI indymsdenauoiingg quiimungaamnasuledni
nesduaiunsuadad (naa.) lodwanwivinisvedss LmuwamumaLme‘meﬁamwuaawu iy
ielhiulupumilsdiedinsveensensanunsuazavnsal #i ny obom/7 emees asiufl em fiquisy
oa@n 1309 1nsmslunistostutaradlneiudsfoyaviaforfunuandivarnanuyanalumsueiy
msUseiiu Seweudaundade edefinsh dadiunsufiRnunanudans WevedumsUszdiua
MuYARa 11U b 1309 Teun

o. 1301 madnmmslfidoansdmmmiuarrmdsesansusiiuddaiidunsyingniy

wangileunadn &&(b)-clvee-00
dadiunsuURau wggma 395555 Do %
wwanidemasy ladim oo %
WAty anlATe o %
. 1309 wansldutlaudusmds utlsend uazudadinnadifidenmunmuevyee
- wanzllgunan &&(b)-ovee-oom
dnarun1sujunau Wgdma IINdeIIU oo %
vwamideamasy 1adim o %
Wity JaLase wo %

fvazBoaiivuuanmiont mnddladadureliudnesduaiutariannsuadnd nolu e Yuh
a9 ﬁamfu%ﬁad’mamu%mm‘scv"fana'nL*T;Juwamuﬁl,l,ﬁﬁq‘umé%’umsUssLi?u WATALANLUNT AU
FunsunsUsziium Hanissiol

FaSuuniielusafansan




Usgnipnasdaasuwasiauinsuadn
1589 ATIRADUNANUYBIE TUNISUTELEY

ielidulupamiededainisveansznsannwasuazannsal 7 ny obom/1 eneas
AUl o quIs e 1301 insmslumsdestutazastnuiudedoyaiiafsfuananfuay
nauyanalunsyasunsusiiu Saweudeundnge snededdavi dadrunisufiRau nany
Fmsiiteveiumsussiliunanureayena $1U b 1589 Usznaudme

[%
(X% v a

el af v rj’ | 3 7 3 ] nu
. 1589 MmsfnwnsidiliegnsdiurmiuazymdavesgnsuiiugAniialunisvigniiu

unzidsunad ¢x(o)-obea-colo
dadrunisuuRem wwema 23N5533N Do %
vwardemasy 19dim o %
WAy daase o %
. 1399 wansTudaiudevds utlsand uazudednInadifivenunimuevyes
ANzl UNaTY &a(o)-obae-oom
dadrunsu iR WA I3ND53TN oo %
- weeBemans Tofan o %
WAty daase wo %

faneandeanuuuinnient mniigladadw velviudeiinduatuuazianisuadad
nMelu o Juvhnis feztdusriolmanuivinisdngn ikunisasisasuaugneeulurasmuy
wisweadsumsusediu waravaidunismudunsunsussidumadvinisdely

Jsemea o Jun ha/msmu WA oEE




ANS5USINAYIY

L)

ﬁﬂ%’USEN‘UENEEISI’JNQﬂVI"INaQWU

1% '

Y85UspIIdnaILvSadnwruluNSATILY YBd

®. WEd WA 393U AunL Un3nsdaiunau)unnig
b, URENBIWaRY 198N s dnineeansuguRnig
. Weqdify dawese Auwds dnTvenmansufuRnag
d 1 S } 4 a
Maualignsnamuenuduaiynysens
o o o o a wa °o < ¥ e 0 as
aeun | Aewan1sufininu / nadisavesanu H3mdavinnadnu dadau
o | ms@nwinisidilloansdiuriviy ®. WL Ma 3NT5I5U 0%
warYIndaesansudnusAaiislunis ©. WEdIwae Tadam 0%
gnduy o, WYy daLe3e 0%
o | wanmsltwlatudends wland ®. WIHIWA 3NBEITH 0%
= & v
wazutetilnanidnonunwuemyse . UREBowae Taden wo%
. WYy Sawp3e ©0%




[ [

y X 2 1Y ' s & o & o1
nsAnwnsldilegnsdiuvmtuazuivdevessnsuinuidniislunisvitgniu

2

o [

° a a 2 X [y 2 a o
DINWA FINTIIU  LBdINasY ELQaQﬂ'] RIVY anALAID

unanga

'
¢

nmsanwluaseliiifnguszasdinefnuiisnanislfileansdiurmih (Fursuayivg) uasymds

[ 2
v dw a aa 1 r

(@glnn) %aqqﬂsLLuwuqﬂmmwmam@mmwmaqwaaqn%vumg MARUNSIRaauUdIuNaNls 10 A
nnaos TnouUsfusysunisldiiediuuntn (0-100%) wazifodruvmds (0-100%) wuinilounsduan
Wi wazvmde Snasdermnuuduide Usnalusiu Yunaluiy avuweusiu mmi‘iuﬁ'] Snwaiziile
Fuita uavmsvensulaesiy Teonsldidevminludnauiiintu demaldimuuiuie Usinelusiu
AUy et Snvasioduda uaznisveniulaysan fadaty uay Ysinallasu Saanas
oeailifeddyneada (p < 0.05)  Tnednchuitlounsiimnzaslumsvingniusniiaede ansiilidnay
Usinamnih fevay 39 wasdiuinammdcioras 61 ddldfunisvensuanguilne was fsunulunis

HARIINIgRTOUY

' yadeuduinisiani 58(2) - 0211 - 002

& s o o/ v ¢

2 ¢ o ’ a o o/
gudianngramnssuladnd ddndudiunariaunsadad nsudadad



Using of fore leg and hind leg lean meat from culling sow for the pork ball production '
Amphon Waritthitham z Auengploy Chailangka ? Wuttichai Ladkrue
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.

' Research Paper No. 58(2) - 0211 - 002
? Livestock Industry Development Center, Bureau of Livestock Extension and Development,
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Effect of Tapioca flour Wheat flour and Corn flour on the Quality of Moo yoh '
Amphon Waritthitham z Auengploy Chailangka ? Wuttichai Ladkrue >
Abstract

The effect of tapioca flour, wheat flour and corn flour on the physical chemical and
sensory properties of Moo yoh was studied. The results showed that the types of flour
significantly affected (p < 0.05) to firmness. The firmness of Moo yoh 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 (192.95 baht/Kg.). So, Tapioca flour is suitable formulations to using in

the production.
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