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The research entitled “Development of Isan Chicken Sausages with Riceberry Rice
(Halal)”. The objectives of the study were 1) to study the standard recipe of Isan Chicken
Sausage 2) to examine the ratio between sticky rice and Riceberry Rice in Isan Chicken
Sausage with Riceberry Rice supplemented at 70:30, 50:50 and 0:100 ratio 3) to study of
Nutrition Quality, Chemical Quality and Microorganism Quality comparison between
normal Isan Chicken Sausage and Isan Chicken Sausage with Riceberry Rice (Halal) and 4)
to study the acceptance and satisfaction of Isan Chicken Sausage with Riceberry Rice
(Halal). Collected data from a group of 100 key informants using 9 Hedonic points scale
and consumer product acceptance test as a research instrument, data analysis and
statistical methods consist of Association of Official Analytical Chemists Method (AOAC)
and standard deviation (S.D.), the results showed as followings:

The most acceptance of the standard Isan Chicken Sausage: recipe is the 2" recipe
with the results generated shows to be “Satisfied” at the rate 7.40+0.54, while the most
acceptance ratio between sticky rice and Riceberry Rice in Isan Chicken Sausage with
Riceberry Rice supplemented is 50:50 ratio with Overall preference rating at 7.48+1.14
produced the “Satisfaction”. The result of Nutrition Quality, Chemical Quality and
Microorganism Quality comparison between normal Isan Chicken Sausage and Isan Chicken
Sausage with Riceberry Rice (Halal) show that for Nutrition Quality and Chemical Quality:
Isan Chicken Sausage produced 181.29 kilo calorie, fat 8.29 gram, carbohydrate 13.12 gram,
fiber 2.58 gram, iron 0.45 milligram and zinc 0.69 millisram respectively, while Isan Chicken

Sausage with Riceberry Rice (Halal) produced 163.65 kilo calorie, fat 7.49 gram,



carbohydrate 10.34 gram, fiber *4.86 gram, iron 0.97 milligram and zinc 0.75 milligram
respectively. Microorganism Quality the results generated shows that: Isan Chicken Sausage
has Aerobic Plate Count at 8.4 x 108 cfu and Lactic Acid Bacteria at 1.9 x 108 cfu, while Isan
Chicken Sausage with Riceberry Rice (Halal) has Aerobic Plate Count at 1.2 x 107 cfu and
Lactic Acid Bacteria at 1.1 x 10° cfu. To study the acceptance and satisfaction of Chicken
Isaan Sausage with Riceberry Rice (Halal) the results generated shows mostly accept from

key informants at 89% and not accept at 11% respectivel






