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ABSTRACT

Scaphium macropodum Beaum is a dry fruit
that found abundantly in the eastern part of Thai-
land. The seed coats mainly comprise the dietary
fiber, mucilage, which can swelling up in water. The
texture of swelling seed coats are similar to fat and
give elasticity as same as fat. From these proper-
ties, it should be used as fat replacer in meat pro-
ducts.The purpose of this study is to investigate the
possibility of using Scaphium macropodum Beaum
as the fat replacer in the reduced-fat Moo Yaw. The
proximate analysis and shelf life of this product were
also studied. Firstly, the suitable ratio of Scaphium
macropodum Beaum and fat [0:3 (control), 1:2, 2:1
and 3:0] were investigated. The cutting force, water
holding capacity, emulsion stability and sensory
evaluation were tested. The results showed that the
ratios of 2:1 gave the best overall quality. The total
fat of the reduced ~ fat Moo Yaw was less than the
control by 11.20%. The storage time of the reduced-
fat product, in the polyethylene bag at 4°C, had shelf
life for 5 days. It could be concluded that Scaphium
macropodum Beaum could be used as a fat replacer
in reduced-fat Moo Yaw and might be have benefit

for consumer and meat factory.

Keywords : Scaphium macropodum Beaum, MooYaw,

fat replacer, reduced-fat meat product

he Using of Scaphium macropodum Beaum as fat replacer in Moo Yaw
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Table 1. Ingredient of Moo Yaw

Ingredient Amount(%w/w)
Lean pork 55.0
Back fat 35.0
Pepper 0.9
Shallot 1.5
Salt 1.6
Sodium tripolyphosphate (STPP) 0.3
Sugar 1.2
Tapioca flour 3.4
Ice 1.1

2. 38n15NAARY

o &

nsudnuyealdnszusunisuan Tednutlasainnasgduainnisladng (2538)uanids Figure 1

Mince Lean pork and back fat by mincer with plate pore size <2 mm.

Vary ratio of Scaphium macropodum Beaum and back fat
[ S:F ratios; 0:3(control) 1:2 2:1 3:0]

Chillat 4°C

l

Chop all ingredients by bowl chopper about 4 minutes or being a sticky batter
Final batter's temperature should be < 12 - 15 °C

l

Mold in Polypropylene bag, put in stainless cylinder (diameter 5 cm. length 13 cm.)
Close tighten with stainless lid

l

boil at 85 °C , 30 minutes

cool down at 10 °C, 20 minutes

|

Take the stainless cylinder off

|

storage at 4-5 °C

r Figure 1. Flow diagram of Moo Yaw processing
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2.1.1N17AT2FALNNBNTWUAZN 1WA

- ATUIANUNITFRLA (Cutting force) Tnenraesdniiadusa (Texturometer) fiva SMS U TA - XT 2i
W3naiin Blade set

- mmmmmmlum?émﬁﬂ(Water holding capacity:WHC) fmuladanniseas Dagbjartsson Uas
Sofberg (1972)

- ANNAFTRE T (Emulsion stability : ES) uay %Total expressible fluid (% TEF) Aautlasainiguas
Lin lae Lee (1999)

- Bunadeiudaulataindgees Hughes uazatuy (1997)

212 namasausvandudanedudnrusieduia @ sa1d uazaantaulagsoy Tanldas 9-point
Hedonic Scale Intazuuu 9 wingferauninian uavazuuy 1 wunedliteusnniianldinaaey
Faldduauianus 120 Ay Imﬂﬁuﬁq@ﬂ'ﬁw;ﬁmmwummwum%uﬂ: 1 L UFRLNAT WAYULINERN
Lﬁuﬁlmuwiﬁj fu wwansaatglignagaufiatneay 1 i

2.1.3 2UHUNIINAREY N1TATIAABUNIINILNNLASNNUARIIUEUNIINARBILLY Completed Random-
ized Design (CRD) N1INAZALNIIUIZAMANNA2UNUNINAABdLLL Randomized Completed Block
Design (RCBD) tasziinanuudsile9u (Analysis of Variance) BazatAseiauianAaneannaaeda
Least Significant Difference (Fisher's LSD)

22  AnmasAdszneumaafiuandnniusinysesnlasiv
Tnanihuyseanladugasiangasinds 2.1 vinsiamsiesAlsenaumnaaiidnulady s
z as S = 3 o
ule aflulamam aonu@u wanidn Whsnfauiugaiacuaulag14353nsein1u3ieee AOAC (1995)
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HAAUTANUNI TR ATRIHAR T Ty naaAlaTuLARIRY Table 2 WUSINART A HAusagy
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IHAH LU TR AR TR AR

Table 2. The effect of the ratio of Scaphium macropodum Beaum and Back Fat (S:F ratio) on cutting force of

reduced-fat Moo Yaw

S : F ratio Cutting force + SD
(g/s)
o 0:3 (Control) 574.98° +167.40
1:2 275.01° + 60.47
2:1 284.42° + 35.78
3:0 179.79° + 43.66

a, b Means followed by difference letter are significantly different (p < 0.05)

HAANAINNTD IUNTENUT AnAduAsAITesB At uarFunnlesiu wansds Table 3 wudnngld

QﬂmimwﬂLquimuuluwamnmmummmhuumwﬂumm1mmuwm‘Lummummmmmmqursm DENY
NtladAty (p < 0.05) ‘Emamvmuwmmuﬂ‘%mmmmmqmﬂiﬂuumﬂu 3:0 :,Jﬁmmmmm‘lummmmmwm
L‘wwwmmmmmuiqnw’luiﬂNm‘wmmnmsmﬂmLﬂumwmmmuiﬂuuum@mmmmmﬁmma# (2542)
wuduiladuae mewm@uuummfmqummmnmm’l,ummuuwmwamnmmmﬂumiwum (lagTuy
Yaeaz 10)
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Table 3. The effect of the ratio of Scaphium macropodum Beaum and Back Fat (S:F ratio) on the physical and chemical

properties of reduced-fat Moo Yaw

S : F ratio Mean + SD
WHC %TEF %Fat
0:3 (Control) 0.05° + 3.68x10™ 53.66° + 2.27 73.80 + 2.07
1:2 0.06° + 1.06x107 58.27° + 0.55 56.70° + 0.87
2:1 0.07% + 3.04x10° 68.01° + 0.64 42.62° +2.85
3:0 0.09* + 1.41x10™ 76.99° + 0.81 31.81°+0.51

a, b, Means followed by difference letter within the same column are significantly different (p < 0.05)
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Table 4. The effect of the ratio of Scaphium macropodum Beaum and Back Fat (S : Fratio) on the sensory evaluation
of reduced-fat Moo Yaw

S : F ratio Means + SD
Texture Color Taste Overall acceptability
0:3 (control) 5.32° + 1.86 6.52% +1.52 5.72° + 1.69 5.60° +1.55
1:2 6.68° + 1.32 6.15°+1.42 6.62° +1.32 6.67° +1.33
2:1 6.98° +1.22 6.77°+1.12 6.95" + 1.15 6.97°+1.20
3:0 4.28°+1.83 3.07°+1.38 453°+1.80 3.73°+1.55

a, b,... Means followed by difference letter within the same column are significantly different (p < 0.05)
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grspaLANianas 11.20 wasilaifinudadausetnsflsznauanaundoinldudndnsiuynagnianledy
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Table 5. Comparison of chemical compositions between the reduce-fat Moo Yaw by using S:F ratio at 2:1 and Control

Composition (%) Reduce-fat Moo Yaw Control
Moisture 68.25 52.84
Ash 2.48 2.48
Fiber 0.02 0.03
Protein 13.12 13.22

Fat 5.68 16.88
Carbohydrate 10.44 14.55
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vinlililsAurasshategnedasanis u,ﬂzl,ﬁﬂmTLﬂgﬂuLLﬂmimmé‘NﬂumN'ﬁmﬁmﬁwﬂﬂﬁmlﬁﬁﬂﬁuﬁﬂﬁuﬁu
(auqiled 2546)
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Table 6. Storage test at 4 °C of the reduce-fat Moo Yaw by using S : F ratio at 2:1

Day Total plate count Means + SD
(cfu/g) Cutting force ™ Overall acceptability
(g/s)
1 1.0 x 10* 260.40 + 37.55 6.80° + 1.52
2 8.0 x 10* 25531 + 36.22 6.45° + 1.65
3 1.0x10° 24290 + 45.88 6.00° + 1.74
4 3.0x10° 235.82 + 52.02 5.53% + 1.66
5 50 x 10° 234.00 + 53.83 493°+1.42
6 2.6 x 10° - -
7 >6.0 x 10’ - -

ns  Means within the same column are not significantly different (p > 0.05)

a, b,... Means followed by difference tetter within the same column are significantly different (p < 0.05)
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