PSRU Journal of Science and Technology 4(2): 54-68, 2019

Nﬂ?lﬂﬂ%ﬁﬂl,ﬁﬂﬁ/ﬁ'iﬁiﬂQWﬂ’IW?I?JGTﬁé&NH%TWilﬁiﬂﬁ?’ﬂﬂ’lw
EFFECT OF MEAT TYPES ON QUALITY
OF HEALTHY HERB SAI OUA

o 1* P o ol a ¥ 1 o a 2
WY MABIINE NEIATe §IITNERN 0197 ANREY UATERIW Anfiaanuu
. 1 1 . 1
Pornchai Luangvaree  Yardrung Suwannarat Thaworn Chimliang

and Tananun Supokitjonon2
"anuzmalulafinnsinuas anAnendusnesgsi sl
*pouzdmrnansuazmaiulad unAngdouly
*corresponding author e-mail: luangvaree.p@gmail.com

(Received: 25 March 2019 ; Revised: 17 April 2019 ; Accepted: 9 June 2019)

unAnta

nn9AdeifiqaUsras Ao Anunarasnistindeiinsineg (fdogns ield uaz
ataniAnuneeiin) senunwassnandomiiddiaping Tasuteniaaaadu 6 ngu
andngau Thud nqguitidoazTnngnanaaladugns (nguatuan) eazTnngns
dandinonlinsins dedania idedananey uanidevainnings aanddy
FWNNUNITVIANBILULY Completely Randomized Design (CRD) Gfmwimmjumﬁwmmﬁﬁ
MINARDs 4 91 KARTD TR asngaiTTsiasAlaznaumnuag Aewnad
WBARAR (water octivity, a,) $aBazIadINIsgRyiReMMTNNAIN15199g0 (% cooking loss)
wardadnnelueesndndoet Aaannadne (L9, Aduss (a*), ANRndes (b*) §9unns
NANAUN I UTEFMANAN 7TUNRNITNANBILLL Randomized Completely Block Design

(RCBD) uazdnunfiuymlunisndn annanaasswudn(@aayuinsiltiideUanaanaian

' ' |
[

Spaavrevaantingeiige uazldnafilfifleas Inngnananlaiugnafinandusndiga

D

(P<0.05) T&maiitiiilensien(nfiA3enazlUsfingeigaiirwiniusesay 24.79 uazl§oad

HileUaanneiA3esazasslusfiuinfigaiiAyinduiesas 17.71 (P<0.05) danldaaiily

v
v A

daaznngnananlaiugns fensevaraasloiuuandsugeign [§0a7lHiedaniad

A3 BeazY89 [DTUULAENANIIUATIgR (P<0.05) A3paazapaiinees({aaynngunis

a

naasedduand e WTedAgnieadf (P>0.05) d1q, 2esldgannngunis

VnaesiiAegszndng 0.889-0.911 Anspuarnisgay e minnacnisUgegnaes(§oaily

UG

|
A o

Wantheninfdngege uazl@daildileuainnidsnge ldaailthideUanniian L* uay

54



PSRU Journal of Science and Technology 4(2): 54-68, 2019
An b* snfign (P<0.05) (afitHiflantinanlniidn L* uazAn b* gefigausiian a* sfiga
(P<0.05) Tiafilfiilatanaaneiian o* gefiga (P<0.05) A1NNNSNARBUNITEBNTUNNS
Uszamanda fuslnaliazuunaanureulufugnidnenizsineg ynngunismaaseag iy
TeAuRe Terauliunans Fellazuuunt9endng 5.08-6.82 (P<0.05) LiBAMItIFUYU

109 (FHaayuinsfidalidunszuaunsqegnaemin 1 Alansnassdngauilenly

'
o

wudnldsaayuinsiitiifledaiafifuyminnisnangeiige dauldoaitfiflaniienla

!
a2 v Ay

Aamlafidunulunisndnsiige Wetensonfenmamielnmminis uazniseensuees

Huslnm gnanannnsolfidleasInngns Wenthenlnnsme Wevanila Wevanane wie

HaUagniduingRunandaaiif lafusndmiuausnganm
ArdAty; WHadnd [Foaayuing (adum ausnganm

Abstract

This research aimed to study the effect of using different meat (pork, chicken and
some freshwater fish) on the quality of Herb Sai Oua (Spicy Thai Herb Sausage). The
experiment was divided into six groups depends on raw material that consisted of pork hips
mixed with lard (control), pork hips, chicken breast, tilapia meat, snake fish meat and big
catfish meat, respectively. The experimental design of this experiment was Completely
Randomized Design (CRD). Four replication was conducted in each group. After production,
the chemical composition, water activity (a,,), % cooking loss and color (L* a* b*) of Herb
Sai Oua were analyzed. The experimental design for the sensory evaluation was
Randomized Completely Block Design (RCBD) and also the production cost was calculated.
The results found that Herb Sai Oua from snake fish meat had the highest moisture content
and Herb Sai Oua from pork hips mixed with lard had the lowest moisture content (P<0.05).
Herb Sai Oua from chicken breast had the highest protein equal to 24.79 %, while Herb Sai
Oua from snake fish meat had the lowest protein equal to 17.71 % (P<0.05). Herb Sai Oua
from pork hips had the highest fat and energy. Herb Sai Oua from tilapia meat had the
lowest fat and energy (P<0.05). No significantly different of ash content in every groups. For
the a,, of the Herb Sai Oua in every groups showed the value between 0.889-0.911. The %
cooking loss after cooking of Herb Sai Oua from chicken breast was the highest and Herb Sai

Oua from big catfish meat was the lowest. Herb Sai Oua from big catfish meat had the
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lowest L* and b* (P<0.05). Herb Sai Oua from chicken breast had the highest L* and b*
but had the lowest a* (P<0.05). Herb Sai Oua from snake fish meat had the highest a*
(P<0.05). For the sensory evaluation, the consumers liked Herb Sai Oua in every groups
experiment in the rate neither like nor dislike to like moderately with liking score 5.08-6.82
(P<0.05). Uncooked Herb Sai Oua from tilapia meat cost per 1 kg raw material was the
highest, while uncooked Herb Sai Oua from chicken breast cost was the lowest. When
considering the nutrition and consumer acceptance of Herb Sai Oua, the manufacturer can
use the pork hips, chicken breast and fish meat as raw material to produce the low fat Herb

Sai Oua for the health lovers.
Keywords; meat, Herb Sai Oua, low fat, health lovers
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