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Abstract TE 1 4 295 1

Sai Krok Priac (Thai fermented saucage) was deveioped by use of starter
cultures {Lactobacilius plantarum, Pediococcus cerevisiae and Micrococcus varians), It
was found that the product had higher quality than traditional product in terms of pH
value, total acidity (as lactic acid), a-value, uncooked and cooked product colors,
sourness and sour odor.,

For the suitable formula studied, it had been found that sugar, sait and starter
cultures were major variables affecting characteristics of Sai Krok Priag whereas less
significantly effect variables were garlic, pepper, coriander seeds, sodium nitrate and
sodium nitrite. The optimum amount of these variables were 1.60% sugar, 2.07% saft,
10.00% garlic, 1.00% pepper, 1.00% coriander seeds, 0.05% sodium nitrate and

0.0125% sodium nitrite.

Suitable amount of starter cultures and the proportion of the base system
were also investigated. The results showed that the most appropriate amount of starter
cultures were Lactobacillus plantarum 6 Log cfulg, Pediococcus cerevisiae 6 Log cfuig
and Micrococcus varians 6 _Log cfu/g. Additionally, the optimum proportion of the base
system was composed of 46.84% pork, 23.60% pork fard and 29 56% sticky rice.

Moreover, the study of fermentation time was determined. Sai Krok Priao was
incubated for 24, 36 and 48 hours at 30°C. it was found that the best fermentation time
was 24 hour at 30°C.

The study of the shelf life of Sai Krok Priao using starter cultures had been
found that vacuum package could maintain the quality not more than 8 days whereas
the method of dipping in 3.5% potassium sorbate solution for one minute could prolong
up to the maximum of 12 days. in addition, the storage time at 30°C showed that the
product dipping in potassium sorbate together with vacuum packing had the shelf life
more than 16 days and devoid cf mould, but the sensory acceptability was at a

maximum of 12 days.





