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ABSTRACT

This paper was studied about pork balls development by using mixture design
was used determine optimum ratio of pork, ice and gluten in the formulation of pork
balls. Seventeen formulations covering the user defined were subjected to sensory
evaluation. Sensory evaluation methodology using hedonic scale 9 point was used for
overall, saltness, pork flavor, color and stickiness by testing consumer 50 people. And
textural quality characteristics assessed by texture analyzer, which testing for
hardness, adhesiveness, springiness, cohesiveness, gumminess and chewiness. When
they were analyzed by statistical method, there were significant differences (P < 0.05)
that the attributes were overall, saltness, pork flavor and stickiness were responsible
for effect on acceptable of consumer. Results obtained matched the predicted value
where the optimum formulation received the best sensory scores for most attributes
tested. The optimized formulations showed that containing 46.36 % pork, 32.58 % ice
and 3.55 % gluten. The last cost of pork ball after development was 43.19 bath/ kg.



