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The Development of Golden pompano (Trachinotus blochii) Thai Sausage

Product Mixed with Green Caviars (Caulerpa lentillifera)
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ABSTRACT

This  experimental research aimed to
develop Thai Sausage made from Golden Pompano
mixed with Green Caviar. The experiment consisted
of three major stages: 1) to explore the quantity ratios
of Golden Pompano per pork during the production
process: 80:20,90:10, and 100:0 (based on the
weights). According to ten experts, using 100 percent
of Golden Pompano per weight obtained the highest
overall satisfaction scores. Therefore, this recipe was
being selected to mix with Green Caviar. 2) The
sausage from previous process was brought to mixed
with 0.1, 0.5 and 1.0 percent of Green Caviar
respectively. According to the experts, the sausage
with 1.0 percent of Green Caviar received the highest
satisfaction scores, especially in terms of texture and
flavors. 3) The chemical quality, microbiological
quality, and nutritional values of the product were
showed that the

microorganisms occurred during the second week

experimented.  The results
was equivalent to 2.6X10" colonies per 1 gram of
sample. Furthermore, the amounts of yeast found in
this product was 1.3x10° colonies per 1 gram, which
defined that the product’s shelf-life is 2 weeks, if it is
stored in a closed container at room temperature. In
terms of nutrition, the product was found packed
with protein, carbohydrate, fiber, beta- carotene, and
essential fatty acids such as palmitoleic, oleic, and
linoleic acid.

Keywords: product development, Thai sausage,

Golden Pompano, green caviars
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Table 1 The satisfaction scores of experts regarding the characteristics of Thai Sausage from golden

pompano per pork mixture.

Thai Sausage Ratio of golden pompano to pork
Sensory features (Percentage of total weight)
0:100 80:20 90:10 100:00

Color™ 7.10+0.34 7.00+0.94 7.20+0.79 7.50+0.53
Smell™ 7.20+0.22 7.30+0.82 7.80+0.63 7.00+0.82
Taste 6.60+0.34 " 6.35 + 0.43° 6.70+0.67° 7.50+0.53"
Texture 6.35+0.43 " 6.30+0.95" 6.00+0.67° 8.80+0.42°
Overall preference 6.65+0.87 " 6.70+0.67° 6.20+0.63° 8.60+0.52°

ab,c.,

™: no statistically significant differences appeared (p<0.05)
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: the characters on the same horizontal line were significantly different (p<0.05)
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(@)

(b) ©

Figure 1 Golden pompano Thai Sausage mixed with Green Caviars at the amount of 0.1 (a), 0.2 (b)

and 1.0 (c) percent per weight.
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Table 2 Sensory evaluation scores from tasting the product.

Thai Sausage product from Golden pompano

Amount of Green Caviars
Sensory features )
(Percentage of total weight)

0 0.10 0.50 1.00

Color 7.30+0.32° 6.80+0.92° 6.00+0.52°  6.30+0.67°
Smell 7.00+0.21° 6.05+0.82° 6.10+0.63°  6.05+0.60°
Taste 6.30+0.34° 6.10+0.88° 6.30+0.67°  7.10+0.57°
Texture 6.30+0.27° 6.90+0.74° 6.30+0.67°  7.30+0.82°
Overall preference ™ 7.40+0.42 7.30+0.70 7.50+0.52 7.70+0.48

ab,.c.,

™: no statistically significant differences appeared (p<0.05)
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Nopparat et al. (2018) [21] WunamsenIseiull
guidueuyasaseiveasnIsiiau]nsen
20nginTU (oxidation) §uduannguenisiia

Table 3 Nutritional value of the product.

ausadasy (free radical) LYy N1siineandindy
Yosafin (lipid oxidation) 1Uusu

Nutrition Value

Quantity (weight 100 grams)

Protein

Fat
Carbohydrates
Total dietary fiber
Vitamin A
Magnesium

Zinc

Sodium

12.04 grams
10.63 grams
8.34 grams
7.75 grams
4.36 microgram
30.42 microgram
0.37 milligram
357.42 milligram
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Table 4 Types of fatty acids presented in the product.

Type of fatty acid

Saturated fatty acid

(grams/100 grams of sample weight)

Lauric acid (C12:0) 0.04
Myristic acid (C14:0) 0.33
Palmitic acid (C16:0) 4.33
Heptadecanoic acid (C17:0) 0.06
Stearic acid (C18:0) 1.83
Arachidic acid (C20:0) 0.05
Unsaturated fatty acid
Type of fatty acid
(grams/100 grams of sample weight)
Palmitoleic acid (C16:1) 0.38
cis-9-oleic acid (C18:1n9¢) 6.41
Linoleic acid (18:2n6¢) 2.23
alpha- Linolenic acid (18:3n3) 0.16
cis-11,14-Eicosedienoic acid (C20:2) 0.11
cis-11,14,17-Eicosedienoic acid (C20:3n3) 0.03
Docosahexaenoic acid (C22:6n3) 0.33

] = = v a
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(Alpha- acid: ALA) Bnge

Table 5 Analytical results regarding water activity, pH, and microbiological qualities of products during

the storage.

Shelf life (week)

Quality value
0 2 4 6 8
Water Activity (a,) at 25°C 0.971 0.969 0.969 0.973 0.971
pH 6.28 5.52 5.51 5.45 5.42
Aerobic Plate Count, cfu / g 1.0x10* 26x10° 32x10° 30x10* 28x10°
Yeasts and Molds, cfu/ ¢ Not found <10 <10 <10 <10
Yeasts, cfu/ ¢ Not found Not found Not found Not found 1.3 x 10°
Mold, cfu/ ¢ Not found Not found Not found Not found < 10
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