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Abstract

Cooked pig blood was used to fortify a Thai snack food (Kaow
Kreb Ghung) at differenf levels of concentration, i.e., 10, 20, 30,
40 and 50 %. Since the 50 % fortification level presented a problem
of poor dough quality, it was eliminated. The 10, 20, 30 and 40 %
levels were sensory evaluated of the color, flavor,odor, texture and
overall acceptability by ten panelists. The nutritive values of the
samples were determined for iron, protein, nitrogen free extract,
fat,lca]ories, ash and moisture. The product with the 40 % fortifi-
cation level had the highest content of iron among the samples
followed by 30, 20 and 10 % fortified levels, respectively. Protein
content also showed the same pattern of increase as iron. Protein
of the 30 % fortified Kaow Kreb Ghung was obserbed to be 2.5 times
higher and iron was obéerbed to be 6.5 times higher than that of the
unfortified sample. The study df the essential amino acids cohtent,

such as valine, leucine and histidine, showed the greatest increase
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between the control and the 30 % fortified samples. It was noted
that lysine recorded a meaningful increase since most of the tapioca

flour is deficient in this amino acid.

The selection of acceptable fortification levels based upon
the sensory evaluation results and the preference test revealed
that the 10, 20 and 30 % fortification levels were accepted by the
panelists,while the 40 % fortified sample was lower in sensory

qualities, especially color.

The study of shelf life of dried samples at room temperature
found that the peroxide values increased from the beginning until
the end of storage for 12 weeks. The 30 % fortified sample showed
the greatest extent of fat oxidation followed, fespective]y, by those
with fortification levels of 20 % and 10 % and finally the control
sample. The decrease of odor scores for the 30 %, and flavor scores
for the 20 % and 30 % levels correspond to the increase in the per-
oxide values. The Kaow Kreb Ghung with 10, 20 and 30 % fortification
levels can be stored up to 10 weeks and retain acceptable sensory

scores.



