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ABSTRACT 187609

This thesis studied two kinds of tofu ; soft tofu and hard tofu, for replace the pork in
smoked sausage. In the case of soft tofu, tofu at 35%, 40% and 45% of pork weight were used to
replace pork. Whereas, in the case of hard tofu, tofu at 30%, 35% and 40% of pork weight were
used to replace pork. The result showed that when the soft tofu was used, the water holding
capacities of batters were not significantly different from that of control. In the case of hard tofu ,
however , the water holding capacities of batter that used tofu at 35% or 40% were decreased
compared to the control. When the amount of replaced tofu increased, the smoked sausage had
fade color and soft texture. The sensory result showed that the soft tofu could be replaced pork at
40% and the hard tofu was 30%. To improve the flavor of the sausage, the pork flavor powder
was added at various concentrations. The sensory result found that pork flavor at 0.5% and 0.7%
were suited for sausages of soft tofu and hard tofu, respectively. The tapioca flour was added to
the sausage to try to improve the texture of the sausages. The result showed that the texture of the
sausage was harder when the amount of tapioca flour increased. The sensory result showed that
the smoked sausage that used soft tofu at 40%, pork flavor at 0.5% and tapioca flour at 3% had a
good acceptance score. In the case of hard tofu, the smoked sausage that produced from the tofu
at 30%, pork flavor at 0.7% and tapioca flour at 1% was significantly accepted by the panel. The
scanning electron micrograph revealed that the emulsion gel of the sausage using hard tofu was
composed of small aggregates. While the emulsion gel of the control had a good developed gel
network.

The shell-life of the smoked sausages were also elucidated. The smoked sausages were
dipped in 2% of lactic acid solution for 2 min prior to packed in N/LLDPE (nylon/ laminate low

density polyethylene) and kept at 4°C. The smoked sausages that dipped in lactic acid had the

longer shelf-life than the products that did not dip in lactic acid. However, the shelf life of the
sausages that used the tofu had shorter shelf life than that of the control.

The chemical analysis showed that the soft tofu composed of 6.44%protein and 80.97%
moisture content. Whereas the hard tofu composed of 10.85% protein and 72.88% moisture
content. The protein content of the sausage that replace pork with 40% soft tofu was slightly less
than that of the control. While the protein content of the sausage that replaced pork with 30% hard
tofu was similar to that of the control. However, the calcium content of both sausages were 2
times higher than that of the control.

The raw material cost of the smoked sausages were studied. The result showed that the
cost of the control, the sausage that replaced pork with soft tofu, and the sausage that replaced
pork with hard tofu were 81.6 baht/kg, 72.6 baht/kg, and 73.1 baht/kg respectively. To replace
pork with tofu in smoked sausage not only improved the nutritional value but also

reduced the material cost.





