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Abstract

The objective of this research was to develop the fermented pork soft spare ribs for
Women’s Career Promotion Group, Ton Pao Town Municipality, Sankampaeng District,
Chiang Mai. The experiments were involved formula and ‘process developments, finished
product inspection, consumer test and technology transfer. to-target group. The optimum
formula composed of 82.29% soft pork spare ribs, 8.22% steamed glutinous rice, 8.22%
garlic, 1.23% salt, 0.04% Prague powder (sodium ¢hloridey sodium nitrite 94: 6) and 0.015%
Lactobacillus plantarum TISTR 543 based on' soft“pork spare ribs weight. The color of
fermented pork soft spare ribs in termé-of L*a*b* was 54.80+2.87, 2.14%1.13 and
9.1911.92, respectively. The pH and total titratable acidity of the product were 4.42140.01
and 0.91010.021% as lactic acid, respectively. Nitrite was not detected in the product. The
chemical composition of roasted-fermented pork soft spare ribs were 33.17% moisture
content, 31.83% protein, 19.56% fat;»12.27% carbohydrate and 3.17% ash. The energy was
352.44 kcal/100g. Microbiological’ analysis of the product was indicated that Salmonella
spp. (in 25¢), Clostridium perfringens (in 0.1g) and Staphylococcus aureus (in 0.1g) were not
detected. Escherichia coli and yeast and mold count were <3 MPN/g and <10 CFU/g,
respectively. According\to consumer test, it was shown that the 99% of consumers
accepted the product and 98% of consumers were willing to buy the product. The mean
hedonic scores of color, Nham flavor, sour, salty and overall liking were 7.4610.98,
7.47%1.16, 7.48+1.07, 7.37%1.14 and 7.69£0.90, respectively. Training of fermented pork
soft spare ribs production to Women’s Career Promotion Group, Ton Pao Town Municipality

was found that the satisfaction scores was 4.60.
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