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Abstract

This research aimed to study the effect of using different meat (pork, chicken
and some freshwater fish) on the quality of Herb Sai Oua (Spicy Thai Herb Sausage).
The experiment was divided into six groups depends on raw material that consisted
of pork hips mixed with lard (control), pork hips, chicken breast, tilapia meat, snake
fish meat and big catfish meat, respectively. The experimental design of this
experiment was Completely Randomized Design (CRD). Four replication was
conducted in each group. After the production, the proximate (moisture content,
protein, fat, ash and energy), antioxidant activity, % cooking loss, color (L* a* b*) of
Herb Sai Oua were analyzed. The experimental design for the sensory evaluation was
Randomized Completely Block Design (RCBD) and also the production cost was
calculated. The results found that Herb Sai Oua from snake fish meat had the highest
moisture content and Herb Sai Oua from pork hips mixed with lard had the lowest
moisture content (P<0.05). Herb Sai Oua from chicken breast had the highest protein
equal to 24.79 %, while Herb Sai Oua from snake fish meat had the lowest protein
equal to 17.71 % (P<0.05). Herb Sai Oua from pork hips had the highest fat and
energy. Herb Sai Oua from tilapia meat had the lowest fat and energy (P<0.05). No
significantly different of ash content in every groups, ash content was 2.51-3.12 %.
Antioxidant activity using DPPH analysis found no significantly different in every
groups of Herb Sai Oua with the inhibition 64.08-65.85 %. The % cooking loss after
cooking of Herb Sai Oua from chicken breast was the highest and Herb Sai Oua from
big catfish meat was the lowest. Herb Sai Oua from big catfish meat had the lowest
L* and b* (P<0.05). Herb Sai Oua from chicken breast had the highest L* and b* but
had the lowest a* (P<0.05). Herb Sai Oua from snake fish meat had the highest a*
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(P<0.05). The sensory evaluation was conducted using the different characteristics
consisted of the appearance, color, odor, texture, taste and overall acceptance. The
consumers liked Herb Sai Oua in every groups experiment in the rate neither like nor
dislike to like moderately with liking score 5.08-6.82 (P<0.05). Uncooked Herb Sai Oua
from tilapia meat cost per 1 kg raw material was the highest, while Uncooked Herb
Sai Oua from chicken breast cost was the lowest. When considering the nutrition,
antioxidant activity and consumer acceptance of Herb Sai Oua, the manufacturer can
use the pork hips, chicken breast and fish meat as raw material to produce the low

fat Herb Sai Oua for love health people.
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