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Development of Sensory Quality Index of Thai Fermented Pork Sausage

Napaporn Tongluang*

Abstract

Twenty commercial Thai fermented pork sausage (Nham) samples were evaluated, by 9 trained assessors on
21 sensory attributes following the Quantitative Descriptive Analysis (QDA) technique. Principal Component Analysis
(PCA) showed that Nham samples could be divided into three main groups. Sample in Groupl had high “color
intensity” and high “hardness”. Group2 samples had low “color intensity” and low “hardness”. Group3 samples had
strong “sour odor and flavor as well as overall flavor”. Six samples were selected for subsequent analysis of chemical
and physical attributes. PCA of chemical attributes showed that Nham samples could be divided into five types. Typel
had high salt and sugar content. Type2 had high nitrite and fat content. Type3 had high protein content and pH value.
Type4 had low salt and sugar content. Type5 had high carbohydrate but low fat content. PCA of physical attribute also
showed that Nham samples could be divided into four types. Typel had high redness value. Type2 had high
adhesiveness and lightness value. Type3 had high adhesiveness, lightness, chewiness, hardness, springiness, and
cohesiveness value. Type4 had high juiciness and yellowness value. Six Nham samples, were evaluated by 150 Nham
consumers for their liking attributes and purchase intent. Logistics regression of purchase intent and principal
components of liking attributes showed that “texture, taste, and overall liking” were key factors influencing on the
purchase intent. Logistics regression of purchase intent and principal components of sensory attributes showed that
“color of Nham, amounts of pork rind, and juiciness” were key factors influencing the purchase intent. The distinctive
sensory quality indexes of Nham is color, amounts of pork rind, juiciness, texture and taste. Quality indexes of Nham
consist redness value (a*) 13.13-14.67, amounts of pork rind 53.76-81.96 % of cross section area, 9.02-10.82 %
expressible moisture, hardness 5795.12-8895.87 g. Other quality indexes are 20.67-22.03 % protein content, 3.05-
5.84% carbohydrate content, 1.07-1.49 % fat content, 1.43-1.63% total acidity, pH 4.71-4.80, 3.62-7.47% sucrose,

2.67-3.09% salt, and 5.47-5.69 mg/kg of nitrite content.
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