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Abstract : Commercial traditional pork sausages (Moo Yaw) were produced by added more than 30% of pork fat for appetite
customer. The pork sausages texture were softness, firmness, juiciness and smooth. If the pork sausages contained less fat,
their textures were hardness, dryness and incoherence. This research investigated production of low fat traditional pork
sausage containing transglutaminase for improved its sensory properties and nutritive values. The enzyme pork sausage
composed of transglutaminase, soybean cake, rice bran oil and other ingredients. Consumer acceptance test was done by
comparing the enzyme pork sausage with the 3 commercial pork sausage with 95 consumer. The enzyme pork sausage was
accepted 92.6% and was preferred in all attributes over the 3 commercial pork sausages such as appearance, color, flavor,
taste, firmness and overall liking. The enzyme pork sausage was high protein but low total calories, calories from fat, total fat,
saturated fat,  cholesterol and carbohydrate. The enzyme pork sausage was lower calorie (90 kcal)  than the commercial
reference pork sausage (150 kcal) 64%. The morphological texture of the enzyme pork sausage was smooth and consistency
when analyzed by SEM.
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