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Preparation of Cooked Ham from Broadhead Catfish

Suthida Akkarachaneeyakorn'* Sutasinee Parinyanut® and Chatchanok Kittawee?

Abstract

This research aimed to study cooked broadhead
catfish (Clarias Macrocephalus) sausages. Experimentally,
70 percent of sliced broadhead catfish meat the size
of 4x4 square centimeters was mixed with another
30 percent of smashed broadhead catfish meat. The
properly-mixed broadhead catfish meat was then filled
in 7.5-centimeter diameter stuffing weighing 500 grams.
The experiment was divided into two sections. First,
the appropriate temperature and quantity of salt
needed to be studied in order to manufacture cooked
broadhead catfish sausages. The variable temperature
was estimated to be at 80-90°C for a 60-minute boiling
period, while the variable quantity of salt was expected
to be 2, 2.5, and 3 percent per the net weight of the
broadhead catfish meat. The experiment revealed that
the most appropriate boiling temperature was 80°C
and the 60-minute period was the best for boiling,
where the temperature estimated at the center of the
sausages was 71.36+0.15°C. The water-holding capacity,
cutting force, sensory preference level of the meat, and
juiciness of the meat maintained greater value compared
to 90°C boiling for 60 minutes. For general appearance,
there was no certain statistical difference in color,
smell, flavor, or preference (P>0.05). The appropriate
quantity of salt was 2.5 percent, providing the best
cutting force and water holding capacity. The quantity
of the salt at 2.0 and 2.5 percent revealed no certain

statistical difference (P>0.05) and was considered
higher than the quantity of salt at 3.0 percent. Secondly,
it was necessary to study the physical, chemical,
microbiological qualities and the shelf life of the
cooked broadhead catfish sausages from the first
experiment. For physical quality, it was explained that
the cutting force, Aw and pH, was equal to 6.33+0.20
newton, 0.98+0.00 newton and 6.39+0.01 newton. The
color of the cooked broadhead catfish sausages, the L*,
a*, and b*, was equal to 60.98+0.38, 2.53+0.03 and
18.34+0.26, respectively. In terms of chemical quality,
it was found that the quantity of juiciness, protein,
fat and ash was estimated to be equal to 74.49+0.19,
13.52+0.18, 8.18+0.48, and 3.29+0.09, respectively.

The total microbiological quality was 4.3x10' CFU/
gram with no microbiological pathogens, including
no Salmonella spp. Escherichia Coli, Staphylococcus
Aureus, or Clostridium Perfringens being found. The
most appropriate shelf life was measured at 4+1°C
when effectively kept in a polypropylene bag for 10
days. This was estimated from the sensory preference
level of consumers of no less than 6 points, while
the total microbiological quantity did not exceed the
standard: 1x10° CFU/gram. According to standard
sausage industry 848-1989, no microbiological
pathogens were found in this sausage production.

Keywords: Broadhead Catfish, Shelflife, Quantity of Salt
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