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Abstract

The effects of preparation (pre and uncooked Moo Yor at 80°C for 60
min) and F; value (4, 5 and 6 min) on characteristics of canned Moo Yor were
studied.The results showed that a* and b* value were increased but L*, hardness,
springiness, cohesiveness and chewiness by TPA were not with increasing F, value.
The results were similar to firmness and springiness by sensory evaluation. However,
precooking Moo Yor at 80" C for 60 min prior retorting improved texture qualities of
product, The characteristics of sterilized samples were different from the control
(boiled at 80°C for 60 min) (P<0.05).

The effect of sodium nitrite levels (50,100 and 150 mg/kg) and F, value
(1.5, 2.0 and 2.5 min) on characteristics of canned Moo Yor were studied. The values
of a* and b* were increased with increasing sodium nitrite levels (P<0.05). The
activity of sodium nitrite was concomitant with higher value of color by panelists.
However, sodium nitrite level did not show the effect on product texture (P>0.05). As
the increasing of F, value, the values of a* and b* were increased but L*, hardness,
springiness, cohesiveness and chewiness by TPA were decreased. The similar results
on springiness and firmness values by sensory evaluation also obtained. However,
canned Moo Yor using 50 mg/kg sodium nitrite and F; value 1.5 min was closed with

the control more than the others.



The consumer attitude of canned Moo Yor using 50 mg/kg sodium nitrite
and F; 1.508 min (110 °C for 77 min) showed that 90 percents of overall liking at like
to like very much level. On the study of quality change during 3 months storage at
room temperature and at 45°C showed that the value of L* and springiness were not
changed. On the other hand at 45 "C, the value of a* and b* were increased but
decreasing in cohesiveness, hardness and chewiness. However, residual nitrite was

decreased after sterilization and during storage.





