220842

@ s aw d”:'i o woa A B ¥
SagilszasdvesamIoiliefnuwavesnmisiiudad Tamsnnndendulede
auantiamemonm il wasmedmssamdudavemdadurinygre  Tauidudad Tang

‘=' o ¥ =) k4 :’ LY Y = ¥ é
wnui lufunsdauludfinadesas 3-12 Tanhminvesgasdn@ inmsAnuwun e
] ¥ 14 v 3
PSinadatiTanaiiudy USunaanudu Tdsdu lvomisuazid Haunuiu dalSunelviiy

13 v oy 4
fuur Wuanaseseiifodhiigmuada (p<005) msunuiidadi Tansluszduimuiudanai
4
TmanmilavesdmnauazasgaudoiminndsmehldgolivunTduasas wams
a o 4 @ o =3 a o
'Jsﬂswmﬂymzaﬁﬂﬁuwmmﬂﬂﬁmumm hardness, gumminess {01% chewiness ‘umwamm«ﬁ
=t 8 n’ 3 1 A w o & ey d’ = L) Q‘ 5
vyvefinuiniuednisddgmeadad  (p<0.05) Wedfinudailenuiiniu  msnaey
o o o v = a w 4 P Y A
nmemulszamaudanun AZUUUANNTDUR DoUDINTAS MY EaluU7 1iNanauile
a oW oa v A A g 3 [~ s e s Aa o a 3 o
wudad lanalussAuiimuiu oo lsAmuniadusinyseinudal lansieeas 9 deligann
- o 3 = & A [ U o -
dhinsensunngnadoudu  Fliazuuumssenivlaeswegluszduseuthunain  (7.42)
s ow g o N ) ar A Y P A @
uasnansamananiilsaluiuasauniedesas 925 luvazigasarunuiivneluiu
k4 1 ¥
Zovnz 1176 wenvimiudedilsinaloomsiuinuiiu 1.13 aduse 100 p3y vInmsAnu
o a W o Aa o a 9 [ 3 do
- madsumlasgunmuswwinsusivyseidudailamiosar 9 Tussniumsinuiidnm
~ @ ' v A 4 o a 4 '
gang 82 swmwailoa Wunm 4 ddand wuhiloszuznmmsfusouiuiy i
' <3 1 o ¥ o P 4 g 3
hardness Az #1 L* annudnides a1 TBA vesedamuguildasimaiudusing

=54

a 1 or ] {ia o a = . 4 o
i Iuiuduiehmyvefidudai Tansfosas 9 uazwamsnsiziguawmegounsd
J

a o g =< a oo 3 3 as
voswansmamysenaalfifiuhansafivinsdadust ldunbidesndr 4 Slanin

gaungil 812 saruraitod



Abstract 220842

The aim of this research was to study the effect of addition of albedo powder from pomelo
on the physical, chemical and sensory properties of Moo Yaw products. Albedo powder was
partially added to replace pock backfat in range of 3-12 % by weight in traditional formular. It was
found that as the amount of albedo powder increased, moisture, protein, crude fiber and ash content
increased but fat content significantly decreased (p< 0.05). Substituting of albedo powder in high
levels was decreased viscosity of the meat batter and weight loss. Texture analysis indicated that
the hardness, gumminess and chewiness of Moo Yaw products were significantly increased with
increasing. albedo powder. From the results of sensory testing, the average liking scores of Moo
Yaw showed decreased as the level of albedo powder increased. However, The Moo Yaw products
added with 9% albedo powder were accepted by panelists. The overall liking scores were
moderately liked (7.42). Fat content of the products was reduced up to 9.25 % while the control
product contained 11.76%. Moreover, crude fiber content was increased up tol1.13 gm./100gm.
Quality changes of Moo Yaw added with 9% albedo powder during storage at 8+2 °C for 4 weeks
were investigated. The results showed that as the storage time increased, hardness and L* value
slightly decreased. Furthermore, TBA value increased faster in control samples than in samples
added with 9% albedo powder. Microbial quality indicated that Moo Yaw products could be stored

not less than 4 weeks at 8+2 °C.





