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Sensory characteristics of Thai fermented pork sausages (Nham)
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Abstract

Twenty Thai fermented pork sausage (Nham) samples were evaluated, by 9 trained assessors using 21
sensory attributes following the Quantitative Descriptive Analysis (QDA) technique. Principal Component Analysis
(PCA) showed that “redness, color intensity, amounts of pork rind, rancid odor, sweetness and chili odor” were
closely related to first principal component (PC1). “Compactness, hardness, garlic odor, springiness, amounts of
garlic, flavor intensity and juiciness” were related to the second principal component (PC2). The third principal
component (PC3) comprised attribute: “chili size, amounts of chili, pork rind size, hardness of pork rind, sour odor
and sour flavor”. “Chili/garlic color intensity and overall odor” were related to the fourth principal component (PC4).
Results from perceptual maps defined by each PCs versus PC1 showed that products could be divided into three
group along PC1. Subgroup1 consisted of 4 samples of producer A, subgroup?2 of 12 samples of 3 producers (D,
B, and C) and subgroup3 of 4 samples of producer E. Subgroup1 had the highest “redness, color intensity,
amounts of pork rind, rancid odor, sweetness” but the least intensity of “chili odor”. Two product subgroups were
found along PC2. Subgroup1 consisted of 8 samples of 2 producers (E and A) and subgroup?2 of 12 samples of 3
producer (C, D and B). Subgroup1 had “compactness, hardness, garlic odor, springiness, amounts of garlic,
flavor intensity and juiciness” higher than subgroup2. PC3 differentiated products into 3 subgroups. Subgroup1
consisted of 13 samples of 4 producers (B, C, A and E), subgroup2 of 3 samples of producer E and subgroup3 of
4 samples of producer D. Subgroup1 had the highest “chili size, amounts of chili, pork rind size, sour odor and
sour flavor” but the least “hardness of pork rind”. Two products subgroups were identified along PC4: subgroup1
consisted of 7 samples of 5 producer (D, A, B, E and C) and subgroup2 of 13 samples of 5 producer (E, B, C, A
and D). Subgroup1 had “chili/garlic color intensity and overall odor” less than subgroup?2.
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Table 1 Principal components of sensory attribute of 20 Nham samples and proportion of variance.

Principal Sensory attribute variables Proportion of variance

components (PCs) (% of Variance)

PC1 Redness, color intensity, amounts of pork rind, 40.782
rancid odor, sweetness and chili odor

PC2 Compactness, hardness, garlic odor, springiness, 26.902
amounts of garlic, flavor intensity and juiciness

PC3 Chili size, amounts of chili, pork rind size, 15.466
hardness of pork rind, sour odor and sour flavor

PC4 Chili/garlic color intensity and overall odor 5.670
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A, B, C, D and E represent difference brand names of

E3
A4 Nham product by
E2

E4 A3 A= Abrand,

1.00000 =
El B =B brand,
A2
C =C brand,
Al
D =D brand and
0.00000 =

D4 E = E brand respectively.

c2 %, D3
c1
g1 B2 g.B3 D2 Subscript 1, 2, 3 and 4 represent shelf life at 4°C for 0, 7,
-1.00000 =
. ; D1 . 14 and 28 days since the first launch day respectively.
-1.00000 0.00000 1.00000

amounts of garlic, flavor intensity and juiciness (PC2)

Compactness, hardness, garlic odor, springiness,

Redness, color intensity, amounts of pork rind,

rancid odor, sweetness and chili odor (PC1)

Figure 1 Comparative position of Nham product 20 samples on PC2 and PC1
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