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Middle wing chicken Nham Fermentation

by Using Starter cultures and Herb gardens
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ABSTRACT

Fermentation of pork spareribs and middle wing chicken nham by sing starter
cultures and leech lime leaves, lemon grass, and ginger as the mixtures. The
fermentation activity of pork spareribs nham at 72 hours found that, the formula
nham that used ginger and lemon grass were higher fermentation activity other
formulas. The pH value was 4.5, percent of lactic acid was 0.574 and cell number
was 10 x10" colony per gram. The fermentation activity of middle wing chicken
nham at 72 hours found that, the formula nham that used ginger and lemon grass
were higher fermentation activity other formulas. The pH value was 4.5, percent of
lactic acid was 0.738 and cell number were 10 x10' and 10 x10"' colony per
gram. The sensory evaluation of pork spareribs nham and middle wing chicken nham
found that, the spareribs nham that used lemon grass had mean of sensory
evaluation value higher other formula, were 6.86 6.90 6.93 652 and 6.90 in
color, aroma, taste, texture and overall acceptance, respectively. The middle wing
chicken nham used lemon grass had mean of sensory evaluation value higher other
formula, were 6.61 6.39 590 5.68 and 5.95 in color, aroma, taste, texture and
overall acceptance, respectively. The compared of pork spareribs nham and middle
wing chicken nham with lemon grass formula found that, the mean of all sensory
evaluation value of middle wing chicken was higher pork spareribs nham.

The studied on storage of pork spareribs nham and middle wing chicken
nham with lemon grass formula in refrigerator for thirty days found, the pH value
stable at 4.5, percent of lactic acid and cell number were changed litter. The analysis
of chemical composition of pork spareribs nham and middle wing chicken nham with

lemon grass formula found that, pork spareribs nham with lemon grass per 100



grams, the energy was 230 Kcals, carbohydrate (include dietary fiber) was 1.53 grams,
protein was 15.7 grams, fat was 17.9 grams, dietary fiber (total) 1.03, salt as NaCl
was 2.26 percents, ash was 2.67 grams, moisture was 62.2 percents, and water
activity was 0.974. Middle wing chicken nham with lemon grass per 100 grams, the
energy was 196 Kcals, carbohydrate (include dietary fiber) was 2.91 grams, protein
was 16.7 grams, fat was 13.1 grams, dietary fiber (total) 0.62, salt as NaCl was 2.23
percents, ash was 2.59 grams, moisture was 64.7 percents, and water activity was

0.976. The energy of Middle wing chicken nham was lower than pork spareribs nham.
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