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Consumer survey on smoked blood clam was conducted. Most of the consumer (89%)
was interested to buy the product because it was convenient and new product. Appropriate
process for smoked blood clam was studied. It was found that 1 minutes blanching was
sufficient for shucking with the least weight loss. Sensory evaluation was conducted to
determine the most suitable smoking temperature and time. The average appearance, flavor,
texture and overall acceptability scores of the sample smoked at 55°C for 5 minutes were the
highest (P<0.05). Salt and sugar were varied; the sample with 0.5% salt and 0.5% sugar (w/w)
received the highest scores for odor, flavor, texture and overall acceptability (P<0.05). The kind
and amount of spices were studied; the average scores for appearance, flavor, texture and
overall acceptability of sample with 1.25% pepper were the highest (P<0.05). The reductions of
microorganisms after smoking by soaking unpacked sample in hot soybean oil at 80°C or
boiling packed sample in hot water were compared. The results showed that the average sensory
scores of sample soaked in hot oil at 80°C for 30 minutes was the highest for appearance, flavor,
texture and overall acceptability with the total pléte count of <30 cfu/g. The shelf life of the
developed smoked blood clam packed in PA/LDPE bags at 4£2°C under air was 33 days and
under vacuum was more than 60 days. The consumer acceptances for the packaging and the

product were like moderately to like very much.





