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ABSTRACT

This independent study research had an objective to study for an appropriate quantity of
gluten protein, soy concentrate protein and konjac flour gel to be used as parts of raw material in
the product of Northern Vegetarian Thai sausage product. It was found that gluten protein at 50
gram and soy concentrate protein at 5 gram were the most acceptable quantity. The appropriate
quantities of konjac flour gel, konjac powder, shortening and vegetable oil to be used as fat
replaces in the product were 37.30, 28.72, 19.78 and 14.20 gram, respectively this finding was the
best result from the sensory evaluation. For other ingredient compositions, it was found chili
curry at 12.5 grams; onion, garlic, bunching and celery at 7.5 grams; celery root, curcuma, parsley
and citronella at 1.88 grams for each ingredients; bergamot leaves and salt at 1.25 grams for each
ingredients; sugar 5 grams and pork flavor powder at 1 gram could give the best acceptable taste
result. After production of the Northern Vegetarian Thai sausage according to the best formula,
the sausages were cooked in a microwave. It was found that the best physical and sensory
perception values of the sausage could be obtained by heating the sausage in the microwave at the

highest heating power (750 watts) with in 2 minutes.



