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Deveiopment of Canned Biack Chicken in Red Sauce
Auengploy Chailangka Wuttichai Ladkrue Amphon Warittitham

Abstract

The development of canned black chicken in red sauce was aimed to study effect of thermal
processing on microbiology and sensory qualities. This experiment was studied by the heat processing
condition which varied temperature (115 and 121 C°) and F; (6 and 8) value using 2X2 Factorial
experiment in CRD. The results show that the temperature, F, value and the interaction between the
temperature and F, value significantly affected on texture liking and overall liking of consumer sensory
test (PsO.bS). The suitable thermal processing condition was 121 C° retort temperature, F, value = 6
minutes and process time = 2442 minutes. The product that using this process was accepted by
panelists (n=50) with slightly like on herb flavor (6.23+0.33), flavor (6.52+0.09), texture (6.56x0.17) and
overall liking (6.58+0.22). Moreover, Pathogenic and spoilage bacteria were not found in this product. The

production costs of canned black chicken in red sauce is 33.97 bath/can (Net weight = 240 g)

Keyword : Black chicken, Canned food, Thermal processing, F,, Process time

Registered No. : 58(2)-0211-052

“ ivestock Industry Development Center, Division of Livestock Extension and Development, Department of Livestock Development
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Using of fore leg and hind leg lean meat from culling sow for the pork ball production

Amphon Warittitham 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.

Keyword : Pork ball, Fore leg, Hind leg, Butt, Shoulder, Ham, Culling sow

Registered No. : 58(2)-0211-002

Livestock Industry Development Center, Division of Livestock Extension and Development, Department of Livestock Development
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Effect of Tapioca flour Wheat fiour and Corn fiour on the Quaiity of Moo yoh

Amphon Warittitham Auengploy Chailangka Wauttichai Ladkrue

Abstract

In the commercial production, adding modified starch aims to improve texture quality and
reduces production cost of Moo Yoh. However, In small scale production, entrepreneurs nomally add
tapioca flour, wheat flour or com flour in Moo yoh because of these starchs are available in local market.
Therefore, the effect of tapioca flour, wheat flour and com 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 fimness of Moo yoh using Tapioca flour was lower than Wheat flour and Com
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 comn 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.

Keyword : Moo yoh, Tapioca flour, Wheat flour, Corn flour, Firmness, Sensory
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