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Abstract

The aims of process development for safety fermented cattle feet production
were to 1) survey of behavior, attitude and requirement of consumer on fermented
cattle feet 2) study of nutritional value of raw material 3)develop the production
process using biotechnology 4)design for product packaging 5) study for quality
changing during storage time.

The results showed that 1) most consumer eat fermented cattle feet at least
1 time per month because it has good taste nevertheless some consumer don’t eat
fermented cattle feet because the reasons of its malodor and insecurity. Most
consumer want to know nutritional value, clean and safety product with vacuum bag
for its packaging. The product taste should not be changed during the long period of
storage time.2) Fermented cattle feet were contained protein of 13.19¢/100 g, fat of
1.05 ¢/100 g, no dietary fiber and no total of sugar. 3)The pH of fermented cattle feet
which no starter culture and fermented cattle feet which starter culture added were
4.97 and 4.83, respectively. All microbiological quality of fermented cattle feet which
starter culture added were above the criteria of microbiological quality
standardization of foods and food utensils(2010)prescribed by Department of Medical
Sciences, Ministry of Public Health of Thailand except for Escherichia coli. Whereas,
the fermented cattle feet which no starter culture were below those standard for
three parameters i.e. Clostridium perfringens, Salmonella spp. and Escherichia coli.
Fermented cattle feet which starter culture added had the statistical significant

higher score of sensory test than fermented cattle feet which no starter culture all of

subjects(P - value < 0.05). 4)The vacuum bag was the most preferred for the
product packaging format 5)Fermented cattle feet with adding of starter culture was
stored at 4°C and then the samples were taken at 1, 5, 15 and 30 day after package
for their appearance study. Their appearances were changed at 15 day after

packaged with turbid. After at 30 day of packaging, the product begins for its
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fermented odor and the pH were continued declined mean while total acidity were
continued increase during storage time. Escherichia coli were declined after 30 day of
packaging. Considering to Water Activity, the amounts of Total Lactic acid bacteria,
Bacillus cereus, Clostridium perfringens, Salmonella spp. and Staphylococcus aureus

were not difference in every day after packaging.
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