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Abstract

173226

Makjong (Malva nut) gel was formed after dried Makjong seed that was soaked in 80°C water
for 20 min and ratio (by weight) of Makjong seed to water was 60:1. This study demonstrated that the
addition of Makjong gel to reduce pork fat in Moo Yo products. Level of fat replacement by Makjong
gel were 0 (control), 25, 50, 75 and 100% of total fat in control formula. The results showed a
decreased in lightness (L) and hardness and an increased cook loss (p<0.05) in with increasing Makjong
gel level. Moo Yo with 50% fat replacement of Makjong gel similar to control when investigated by
panelist in difference from control test. Then, Moo Yo with 50% fat replacement of Makjong gel was
compared with control during storage at 10+2 °C for 9 days. The results indicated that no effect of
storage on texture and color in both Moo yo formula (p>0.05) whereas malonaldehyde content and
microbial counts increased and hardness decreased (p<0.05). Moreover, control higher total
acceptability than Moo Yo with 50% fat replacement of Makjong gel although control higher rancid
odor (p<0.05). Addition of Makjong gel at 50% higher moisture content, protein and fiber than control
(p<0.05) due to Makjong gel consisted of high fiber content (5.35% dry wt.) and Makjong gel addition
caused a significant decreased fat content from 43.32% in control formula to 36.15% in 50% fat
replacement of Makjong gel (p<0.05). This study demonstrated that Makjong gel can be used as a

suitable fat replacer in Moo Yo.
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