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Abstract
Research Project Title : The development of Northern style spicy minced pork sausage
Researcher
Duration

The u&e this research timi e form ern style spicy minced

pork sau geq ixture \:desi as use fine” prod m‘bl
rk(45-70%) fat(25-50%) /and pork bleod(5-3

%i)n in Northern\st i i ork /sadsage %ﬁge by using the
ely“Randomi ign . r jon/of product consisted 68.00%

pork 25.00% fat 7.00% and)}1.009 | a b value of an optimized

ion. The mixture

6). The quantity

product Vﬁ . ively. ' , Sg(rd SS, springiness






