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Abstract: The research aimed to develop fermented pork soft spare rib products for Women’s Career Promotion
Group, Ton Pao Town Municipality, San Kamphaeng district, Chiang Mai province. The experiments consisted of
prototype production, formula developments and consumer test. The goal was to transfer technology to the target
group and knowledge extension to Community Enterprise of Ban Wang Tarn Agricultural Housewife Group. The
optimum formula consisted of 82.29% soft pork spare ribs, 8.22% steamed glutinous rice, 8.22% garlic, 1.23% salt
and 0.04% Prague powder (94% sodium chloride, 6% sodium nitrite). According to the consumer test, 99% of
customers accepted the product and 98% of them would like to buy it. The mean hedonic scores of colors, flavor,
sourness, saltiness and overall liking were 7.46, 0.98, 7.47,1.16, 7.48,1.07, 7.37, 1.14 and 7.69, 0.90, respectively.
The satisfaction score of the technology transfer of fermented pork soft spare ribs production to Women’s Career
Promotion Group, Ton Pao Town Municipality was 4.60 which meant that the participants were extremely satisfied.
The training of fermented pork soft spare rib production to Community Enterprise of Ban Wang Tarn Agricultural
Housewife Group showed that the participants were extremely satisfied, with the knowledge/ utility satisfaction
scores was 4.88.

Keywords:  Fermented pork soft spare ribs, fermentation, consumer test, Women'’s Career Promotion Group of

Ton Pao Town Municipality
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Table 1 Sensory score of fermented pork soft spare ribs prototype using 9-point hedonic scale and 5-point just

about right (n=50)

Attributes Mean Just about right scale (%)
score Much Slightly Just about Slightly Much Net

decrease decrease right increase increase effect
Color 6.5912.01 0.00 27.78 66.67 5.56 0.00 22.22
Product size ~ 6.891+1.55 0.00 8.33 52.78 30.56 8.33 30.56
Flavor 6.9411.51 5.56 22.22 55.56 16.67 0.00 1.1
Sour 6.5811.52 0.00 16.67 27.78 52.78 2.78 38.89
Salty 6.9211.23 0.00 27.78 66.67 5.56 0.00 22.22
Overall liking ~ 7.00£0.96 - - - - - -
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Table 2 pH of fermented pork soft spare ribs using different salt content

Salt content (% w/w of pork soft spare ribs) pH ™
1.5 3.9410.03
2.0 4.02%0.01
"™ indicate no significant difference (P>0.05)
Table 3 Sensory score of fermented pork soft spare ribs using different salt content (n=50)
Mean score =+ standard deviation
Attributes
1.5% salt 2.0% salt
Color ™ 8031068 8.14+092
Flavor " 7141198 7691126
Sour ™ 7141136 7451099
Salty™ 7.07t158 697 1.72
Overall liking ™ 7.4811.30 7.931£1.03

"™ indicate no significant difference (P>0.05)
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Table 4 Sensory score of fermented pork soft spare ribs (n=50)

Attributes Mean Just about right scale (%)

score Much Slightly Just about Slightly Much Net
decrease decrease right increase increase effect
Color 7.6510.90 0.00 6.12 73.47 20.41 0.00 14.29
Flavor 7.12%1.35 2.04 18.37 75.51 4.08 0.00 16.33
Sour 7.291+1.43 0.00 22.45 65.31 10.2 2.04 10.21
Salty 7.21£1.13 0.00 28.57 55.10 16.33 0.00 12.24

Overall liking 7.74£1.03 - - - - - -
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Table 5 Mean scores of fermented pork soft spare ribs using 9-point hedonic scale (n=100)

Attributes Mean score * standard deviation
Color 7.4610.98
Flavor 7.47%1.16
Sour 7.4811.07
Salty 7.3711.14
Overall liking 7.6910.90
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Table 6 Product development data of fermented pork soft spare ribs (n=100)

Question Percentage
Product acceptability
Accept 99
Not accept 1
Product buying if it should be sold
Willing to buy 98
Not buy 2
Product should be sold at
restaurant 20.9
market 20.5
convenience store 259
supermarket 15.1
souvenir store 16.3
other 1.3
Product prize (200 g in vacuum bag)
50-60 Baht/ bag 81
61-65 Baht/ bag 7
66-70 Baht/ bag 8
> 70 Baht 4

Figure 1 Technology transfer to Women'’s career promotion group
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Figure 2 Training of fermented pork soft spare ribs to Community Enterprise of Ban Wang Tarn

Agricultural Housewife Group
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