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The effect of preparation and sterirization time on texture characteristics

38

Sample Textural characteristics
treatment Hardness (g) springiness cohesiveness chewiness
Pre-cooked
Fy= 4 2474°:142  0.8968°:0.0045  0.7382°:0.0032 1657+ 51
F,= 5 2349°+79 . 0.8824™:0.0124 0.7308":0.0112 .1581%%32
F,= 6 21344183 0.8600°:0.0153  0.7306™:0.0052  1352%+140
uncooked
F,= 4 227058 0.8634%+0.0319 0.7318™:0.0043  1484%:42
F,= 5 21096194 0.8694+0.0097  0.7254:0.0060  1411%93
F,= 6 1934°+ 169 0.8592°:0.0101  0.7184°:0.0205 1242108
control 3997°+174 0.9274°+0.0091  0.7992°:0.0053  3018%:187

Value with the same superscripts in the same column indicate the non significant

differences of means (P>0.05).
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AT NN 5 Nﬁﬂ]f]Q')%ﬂ?'ﬁl.ﬁiUi.llm$3$ﬂ$nﬁﬂuﬂﬁ‘ﬁlH“ﬁf‘]ﬁﬂﬂﬁ?’lﬂﬁ@ﬂﬂ'lx‘lﬁ}?u
UszamdudanyunssanluFainavemysenszilas
The effect of preparation and sterilization time on quantitative descriptive

analysis of canned Moo Yor

Scores
Sample treatment color appearance springiness firmness
Pre-cooked
F,= 4 9.97° 9.21™ 6.33" 8.66°
F,= 5 10.00° 8.72" 5.65" 7.14"
F,= 6 11.36" 8.08" 4.45" 6.31"
uncooked
F,= 4 9.91° 8.35" 5.67" 711"
F,= 5 10.86" 8.53" 4.42° 6.12"
F,= 6 11.36" 7.96" 4.19° 531°
control 8.16" 10.35° 10.58" 14.40°

Value with the same superscripts in the same column indicate the non significant

differences of means (P>0.05).

1.3.2 MINATOUAUANNFDY
MNMINATBUANUFOL1A8147F hedonic scale (9 azuuy) Tasld
gnareuiinumsindusuou 14 au VATOUANANNUZATLR1L 4 Fai] Anuai
Us1ng nduse ifleduia naznnure TN Aendnfuainyeensziles nadauanas

Tua1s1en 6
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q
¥ *

TN WU 40-60 W IH MilHiRanAusa v bumt flavor) FuITTBIRINAA
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o A ¥
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. v W
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1 4 " [ 1
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vyoeyAR UL 1As UATIMUAUFB LT IMINRgALATLAnG 19y
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AvdNnybensilosidiums mnes ligedniitodde (P<0.05) Tau 185 unzuun
ANNYOUT NG 8.11 Azuuu  uanlafSoufouszuitvyeensyiles 6

A19613 HUTAIBe1N IdsuANnuToui F, vy 4.0 widl naziumsmsoulag
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ANUYBUTINVBINAAT NN IARATUTINQuaARUT T I WAEIT UM s AN
9
1 a al = ar o 1 @
94 Hsu 1tay Chung (1998) WuIWladuRaveIndafullinadamsosusuuna
Y = (= -~ e o 3 o ot cs-’ e 1 d:"
Au3 lannnnidvesndadual Taedus Inaweususemugnduifaimnaiuiie

e 1 Aa A A
qamwmammmuauu

] 3
AN 6 MaYBIIBMTESouLarsTeza UM T eRDALLL LA TILFELVD
nyvenssileq
The effect of preparation and sterilization time on acceptance score

{9-point hedonic scale) of canned Moo Yor

Scores

Sample appearance flavor texture overall
treatment liking
Pre-cooked

Fo=4 6.32" 6.00° 6.35" 6.50"

Fy=5 5.50° 5.28" 5.21" 5.75"

F,= 6 5.79" 525" 4.96™ 5.25°
uncooked

F,= 4 6.29" 5.89" 6.03" 6.21"

F,=5 5.89" 5.42" 5.03" 507

F,= 6 5.46" 5.03° 4.67° 5.10°

control 7.50° 8.21° 8.21° 8.11°

Value with the same superscripts in the same column indicate the non significant

differences of means (P>0.05).

nAMsfnyInavesnNuisudenudnyazveanyvenszilos Wy
9 =4 ] Yy 1 =4 d%‘ o A 9/ o o =
ANUIBUNRIABRUANVAN WA U WaFuda uasnnaulseamdude Taod

= (7] o b ._3’ d' o dy s Ey d'i
VOINAANUN IS LYY 1ummzﬂﬂmaﬂymzmamafmwﬁﬂzﬂaam %QLﬂHNﬁM?Mﬂ
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2.1 manaaevdszansnmlumssiniie (Sterity Test)
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3 1
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Effect of heat treatment and sodium nitrite on color value of canned Moo Yor

=] Control NaNO, 50 ppm
D NaNO, 100 ppm MM  NaNO,150 ppm

The same letters under the same color value indicated non significant differences (P=0.05).

Bars represent the standard deviation of triplicate determinations.
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Effect of heat treatment and sodium nitrite on texture profile analysis of

canned Moo Yor

Sample treatment

Textural characteristics

Hardness(g) springiness cohesiveness chewiness
F,=1.5
Sodium nitrite 50 ppm  3324°x65  0.9184"+0.0089  0.7558™+0.0064  2998°+56
Sodium nitrite 100 ppm ~ 3303°:104,  0.9188":0.0112  0.7554™+0.0031 2967102
Sodium nitrite 150 ppm ~ 3309°+95  0.9180°%:0.0056  0.7578°:0.0047 300899
F=2.0
Sodium nitrite 50 ppm 3166439 0.9052°°+0.0058  0.7502+0.0039 2791*118
Sodium nitrite 100 ppm 3175437  0.9048%:0.0087  0.7494°+0.0073  2851™+49
Sodium nitrite 150 ppm  3164°+41  0.9062°°:0.0146  0.7492+0.0067 2871%+54
F=2.5
Sodium nitrite 50 ppm  2996°+45  0.8940°:0.0101  0.7390°:0.0061 2672°+165
Sodium nitrite 100 ppm  30237:80  0.8982°:0.0050  0.7394°:0.00290 2797427
Sodium nitrite 150 ppm ~ 2973°+81  0.8972°:0.0063  0.7456™+0.0059  2798%+28
control 3639°+105  0.9274°+0.0091  0.8002°:0.0057 3018°+187

Value with the same superscripts in the same column indicate the non significant

differences of means (P>0.05).
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F1Tect of heat treatment and sodium nitrite on quantitative descriptive

analysis of canned Moo Yor

Sample treatment Scores
color springiness firmness
Fol.S
Sodium nitrite 30 ppm 2.98° 7.82% 822"
Sodium nitrite 100 ppm 3.86" 7.71% 8.18"
Sodium nitrite 150 ppm 4.58% . 7.82% 8.19"
F,=2.0
Sodium nitrite 50 ppm 3.12° 7.08™ 7.6
Sodium nitrite 100 ppm 3.97° 7.15% 7.69"
Sodium nitrite 150 ppm 4.57% 7.23% 7.64
F=2.5
Sodium nitrite 50 ppm 3.44% 6.83" 7.4%
Sodium nitrite 100 ppm 4.05™ 6.61" 7.33°
Sodium nitrite 150 ppm 4.62° 6.47° 7.36°
control 1.22° 8.20° 8.63"

Value with the same superscripts in the same column indicate the non significant

differences of means (P>0.05).
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Effect of heat treatment and sodium nitrite on acceptance score of canned

Moo yor
Sample treatment Scores
appearance flavor texture overall
liking
F=1.5
Sodium nitrite 50 ppm 7.26™ 7.42" 7.57° 7.75%
Sodium nitrite 100 ppm  7.33"™ 747 759" . 7.79%
Sodium nitrite 150 ppm 7.35" 7.46™ 7.56" 7.68%
F,=2.0
Sodium nitrite 50 ppm 7.28" 7.26"  6.82° 737"
Sodium nitrite 100 ppm 7.31™ 7.10°  6.71% 7.32™
Sodium nitrite 150 ppm 7.22" 6.97" 6.82" 7.30%
F,=2.5
Sodium nitrite 50 ppm 7.37" 7.14" 6.65" 6.64"
Sodium nitrite 100 ppm 7.13™ 6.92" 6.42° 6.42"
Sodium nitrite 150 ppm 7.30™ 7.00™ 6.33 6.19°
control 7.46" 7.76" 8.07" 7.88°

Value with the same superscripts in the same column indicate the non significant

differences of means {P=>0.05).
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Consumer’ s demographic classified by gender

54

Consumer (%)

Factors Gender Total
Men (N=46) Women (N=54) (N=100)
Age (year)
<15 2 3 5
15-20 12 12 24
21-25 10 10 20
26-30 4 11 -15
31-35 9 3 12
> 35 g 15 24
Occupation
pupil 2 4 6
student 11 10 21
government official 10 13 23
employee 11 16 27
others 12 11 23
Income
< 2,000 1 5 6
2,001-5,000 16 16 32
5,001-10,000 16 20 36
> 10,000 13 13 26
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Consumption behavior on canned food

Details Frequency
1. Liking level on canned food
like... 56
neither like nor unlike 33
like very much 11
2. Factor of canned food purchase decision
liking 56
cooking time - 53
place for cooking 25
good taste 56
hygiene 22
price 42
shelf-life 69
convenience for buying 72
quality 22
others 4
3. Frequency of consumption
> 3 times/month 44
2 times/month 27
1 time/month 22
<] time/month 7
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¢'onsumption behavior on canned food (continuted)

60

Details Frequency

4, l'npt][a?‘ canned food

vegetable 27

fruit 58

meat 19

fish 91

others 14
3. Popular place for buying canned food

convenient store 14

mom and pop shop 38

supermarket 44

others 4

M 13 anuyauvesdys Inana ludenmdnuuze1n 4 vemyvenseiles

Consumer liking score of canned Moo Yor characteristics

Liking level (%)
Characteristics  Neither like Like Like very much  Mean score
nor unlike
appearance 32 58 10 3.78
texture 19 76 5 3.86
taste 12 83 5 3.93
overall liking 10 69 21 4.11
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not-accept
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Consumer acceptance on canned Moo yor

not-buy

v £ ]
it 7 msdadulavenysenszilosnsin 25 umeenszilos

Buying decision on canned Moo Yor at the price of 25 baht/can
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Overall liking of consumer on canned Moo Yor
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Liking level Gender Total
Men (N=46)  Women (N=54)
neither ike  Income < 2,000 - 1 |
nor dislike 2,001-5,000 5 - 5
5,001-10,000 2 - 2
> 10,000 5 - 5
Total 12 1 13
like Income <2,000 1 4 5
2,001-5,000 11 16 27
5,001-10,000 12 19 31
> 10,000 7 10 17
Total 31 49 80
like very Income < 2,000 - - -
much 2,001-5,000 - - -
5,001-10,000 2 1 3
> 10,000 1 3 4
Total 3 4 7
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Consumer’s buying decision of canned Moo Yor

Buying decision Gender Total

Men (N=46)  Women (N=54)

buy Income < 2,000 1 4 5
2,001-5,000 13 16 29

5,001-10,000 16 | 20 36

> 10,000 10 13 23

Total , : 40 53 93

not-buy Income < 2,000 - 1 1
2,001-5,000 3 - 3

5,001-10,000 - - -

> 10,000 3 - 3

Total 6 1 7
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Different letters in the same line indicate the significant differences (P<0.05).
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Different letters in the same line indicate the significant differences (P<0.05).
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