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Abstract

The objective of this study was to investigate sensory, physical properties and shelf life of pork
balls. Determination of optimization ingredients were 2.9 (control), 2.5 and 2.0% salt and 0.4(control), 0.3 and 0.2%
pepper contents were considered. It was found that the consumers’ preferences in color, odor, flavor and overall
acceptance were not significantly different (p > 0.05), which the consumers’ overall acceptance of treatment 1, 2
and 3 pork balls were like to be moderately (scores 7.01, 6.61 and 6.60, respectively) (p > 0.05). In addition,
treatment 2 and 3 pork balls had b* values which were significantly different (p < 0.05). However, the three
treatments had L* and a* values, adhesiveness, cohesiveness and springiness were not significantly different (p >
0.05). While the treatment 1, pork balls had the highest hardness, the texture was firmer and tighter than the other
pork balls treatments. Treatment 2 and 3 pork balls were not significantly different (p > 0.05). Therefore, the
ingredients of treatment 3 pork balls were as following; pork hip mince, crushed ice, salt, pepper, MSG (mono-
sodium glutamate), tapioca flour and phosphate were 71.84, 22.65, 2.0, 0.2, 0.14, 2.87 and 0.3% by total ingredients
weight, respectively. Samples of the pork ball products for shelf life study were packed in zip lock low density
polyethylene bags (LDPE) and transparent vacuum bags and then stored at 3+1°C for 18 days. The result revealed
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the microorganism of pork balls packed in transparent vacuum bags had a slower growth rate than those packed in

LDPE bags. The pork balls packed in LDPE bags and transparent vacuum bags can be kept for up to 9 and 12 days.

Keywords Pork ball, Pork product, Shelf life, Packaging
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Table 1 The amount of pork ball ingredients

The amount of pork ball ingredients (%)

Ingredients
treatment 1 (control) treatment 2 treatment 3
pork hip 71.84 71.84 71.84
crushed ice 21.55 22.05 22.65
salt 29 25 2.0
pepper 0.4 0.3 0.2
MSG 0.14 0.14 0.14
tapioca flour 2.87 2.87 2.87
phosphate 0.30 0.30 0.30

put the pork hip cube (3+1°C) into the chopper

fill the crushed ice and chop until the

homogeneous mixture

U

add salt, phosphate and pepper mix
for 2-3 minutes

U

add tapioca flour to alternate with crushed ice and

mix for 2-3 minutes

J

put the mixture in the refrigerator until cool and

bring to forming the pork ball in diameter 2-2.5 cm

squeeze the ball into the warm water
at 55-60°C for 10-15 minutes

J

move into the heat water
at 75-80°C for 20 minutes

U

cooling in the cold water 5°C for 10 minutes

J

the product set aside to drain packing in containers

and storage at 3+1°C

Figure 1 pork ball production
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flaz 1 gn udnnsuwadesindnseusenszueniiuuas
iy vimsInen g1ueh uatuiines

3.4 MfnweIgnInfuinwgniunazimg
N3ANITeRURITUNGONAIBENNERA NN Lnafny)
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Table 2 sensory evaluation of pork ball products

NSNAFBUAMAINNINUTEAMTUNAINUHUNITNARDI
wuuvdeonau Ys al (Randomized Complete Block
Design, RCBD) Fdlsigmaaouiuudon Sinszsidoyalae
WhATwRauRUTUTIU (ANOVA) tazilsauiisuniny
wAnf19r89ALad8Tasd3 Duncan’s New Multiple
Range Test (DMRT) [13]
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attribute sensory evaluation
treatment 1 treatment 2 treatment 3
color™ 7.04 = 158 7.00 £ 1.50 7.00 £ 1.41
odor™ 6.20 X 2.14 5.82 + 1.97 6.33 £ 1.91
texture™ 6.84 = 1.69 6.44 = 1.81 6.40 = 1.77
flavor™ 6.80 = 1.84 6.48 = 1.89 6.65 + 1.82
overall™ 7.01 £ 163 6.61 = 1.67 6.60 = 1.52

" non-significant difference (p > 0.05)

48



NITIMEIansuarmAlulad innIneduguasesntl UN 22 atufl 1 ifeuunsiau-wweu 2563

Table 3 color parameter results of pork ball products

treatment
color parameter
2 3

L 65.70 = 1.75 64.93 = 1.92 65.28 = 2.73

a* "™ -0.55 +0.18 042 £ 0.15 -0.52+0.19

b* 11.47%° + 0.53 11.84° X 1.07 11.05° + 0.61
2P significantly different at p < 0.05 with the same row
" non-significant difference (p > 0.05)
Table 4 texture parameter results of pork ball products

treatment
texture parameter
1 2 3

hardness (g) 13505.83° = 867.81 5477.95% + 724.73 5422.43% X 1127.54

adhesiveness ™ (g.sec) -2.05 + 2.03 -1.43%£1.15 -1.12%£ 086

cohesiveness ™ (%; g.sec/g.sec) 039 & 0.04 0.39 % 0.04 0.37 £ 0.06

springiness ™ (%; sec/sec) 0.74 £ 0.02 0.72%0.04 0.73£0.05

5254.18% & 706.09
3878.57° = 510.96

gumminess (g)

chewiness (g)

2068.94° £ 769.90
1516.02° &+ 593.73

2137.53° X 465.32
1545.74° & 345,98

20 jgnificantly different at p < 0.05 with the same row

" non-significant difference (p > 0.05)
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Table 5 standard plate count of pork ball products at 3+1°C for 18 days storage

treatment packaging standard plate count (cfu/g)
day 0 3 6 9 12 15 18
3 zip-lock polyethylene plastic bag 3 25 330 14x10° 28x10° 45x10° 14x10°
clear vacuum bag packing 2 45 105 285 23x10°  95x10" 55x10°
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