v Y

a a d 1Y) a o @
FoINLNUNUE MINAMUINAAS UM DLW TUATU
Y A v Aa Ja A
R, PWANNIUNTT WANTET
TMUIN ma 1y lago1113
Umsenmn 2548

UNAALD

NNMSANEIHATDITERTNATY (NUdE  MUNENI1N HaznzaINENi1)
Y Y
dauresrutioung (Wi lnanazuvas) annzsuaiu (Quugimssuaiy 50 60 uaz 70
v v 9 Y
pIf AT LaznAIMITUATY 1 1az 2 2 1) NldenunwusutounzsuAIU WU
Y Y
Taasuaiu diauvesFuioung uazdn1zmMsuadu lidiwaaoA T unou AUANYUZNI
Y Y
dszamdudauadinanoguanianiualvoudounzsuniu dSurunsaninua
Ansataza  uazdsuauealinuanaany (P<0.05) anenwizay lumsHannaa
[ 4 dy (9 A di’ 1 v [ 9 9 ~ a
AaapunzsuATY AD 1BUNEAIUNUAINTUATUAIMN VNN NYUNYI 50 049711
~ I o a 3 [ 1 a =1 1
wrarsed (Hunar 1 ¥11ue TasnvdSuansanavua ansanazans vazdsuailuea a
L* a* uag b* YAwnny  0.16 % 6.29 2.46 NaansuaensuaI0819 51.04 11.36 uay
o W d‘ o 9 Aa T 9 a 9 9 [ a [ J
13.76 awddy  Weimsnadoudus Inanugus Inniesas 86 1mssausumansan
dy [ 9y a 9 dy a [ 4 dy LY =1 o 1
eunzsuaTy Tagdus Inniosas 71 szdomandamilonngsuaiumninminedmiely

a =

§ o 3 o { < o P '
Wosnaa uaziloiimsnusnugungl 4 esruvaiBod 1una 6 dlad nunszezina
< [ dgl 1 9 9 1 (= = 9 1
mamnuSnsududiraldaanimniemenin ldun a1d uazamnmmanid ldun
Y Y
mnsauazad  Usuannudu  Usuansanivue uazdSuia TBARS Hawana1eaiy (P
) [ a a do’g a A A dgl [ I~
<0.05) dmsulsuna yaunIdnamuaiidsmannuiuninasie ldw i 7.38 log CFU/g uag
[ dy .. . a L4
A529 inumsduilouves Staphylococcus aureus Clostridium perfringens Tnaesy wag

HUANITINHAANTALANAD LLZ‘ISﬂ&LUUﬂﬁﬂﬂu%ﬂaﬂﬁ\i@niﬁgfJZDﬁWf‘IﬁLﬁ‘U%JﬂET

€)



Thesis Title Development of Smoked Goat Meat

Author Miss Chantira Wongwichian
Major Program Food Technology
Academic Year 2005

ABSTRACT

The effects of smoke generating materials (bagasse, coconut husk or coconut
shell), meat types (shoulder and leg) and processing conditions (smoking temperature 50, 60 and
70 °C and smoking time 1 and 2 hour) on smoked goat meat were studied. The treatments did not
show the effects on shear force, sensory properties but on some chemical properties. The total
acid, pH and phenol content were differed among the smoke generating materials (P<0.05). The
selected condition was conducted. Leg meat was marinated and smoked with coconut husk at
50 °C for 1 hour. The pH, total acidity, phenol content, L* a* and b* value were 6.29, 0.16 %,
2.46 mg /g, 51.04, 11.36 and 13.76 respectively. On the consumer survey, approximately 86 % of
consumers accepted smoked goat meat and 71 % was willing to buy if the product was launched.
During storage of smoked goat meat at 4+1°C significantly affected on physical properties such as
color (L*, a* and b*) and chemical properties such as pH, moisture content, total acidity and
TBARS (P<0.05). The microbial profile of the Total Viable Counts was increased from not
detected to 7.38 log CFU/g but Staphylococcus aureus, Clostridium perfringens, Coliforms and

Lactic acid bacteria were not detected while acceptability were decreased during storage time.
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