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Abstract

This research was aimed to study the effects of sodium diacetate and potassium sorbate on consumer
acceptance and microbiology property of meatball. Potassium sorbate is generally recognized as safe (GRAS) when
used in accordance with good manufacturing. The maximum level of sodium diacetate in processed meat products
improved by USFDA is 1,000 mg/kg. Three levels of potassium sorbate sodium diacetate were thus varied for O,
1,000 and 1,500 while those of sodium diacetate were O, 500 and 1,000 mg/kg. The results showed that the
scores of sensory tests among the groups of samples were not significantly different (p > 0.05). The shelf life of
meatball with potassium sorbate (1,500 mg/kg) kept at 15°C was 16 days while those of meatball with sodium
diacetate (1,000 mg/kg) and control sample were 10 days and 8 days, respectively. The results also showed that
meatball with potassium sorbate (1,500 mg/kg) could be kept for 32 days at 4°C while meatball with sodium
diacetate (1,000 mg/kg) and control sample could be kept for 28 days.

Keywords: Meatball, Potassium sorbate, Sodium diacetate, Shelf life
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Tmfeslnazdiem (1,000 mgkg)

- ﬂ%mmagﬁuw%ﬁﬁwm (CFU/qg) Tdwyu  138x10°  1.89x10°  219x10°  7.8x10°  195x10°  256x10°  TNTC TNTC TNTC TNTC TNTC
— E. Coli Tiwu Tdwo Tdwo Tdwo Two Tdwo Tawo Tawo Taswu Taiwo Tiwo Do
— Salmonella sp. Ty TBiwo Tiwo Twu Tdwo o Giwo Tiww Tdwo Giwo Tiwo Tiwu Tadww

P a a = Y ! & o =
M99 6 ﬂ‘smmqﬂumﬁugﬂﬁumd‘iwm NUINHINE DN

ANIBILHG TNTC (Too Numerous To Count)

EAPC (Estimated Aerobic Plate Count)
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A A
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H
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8113 (GMP) 3anflemauaniiadedneg 1w goumgRingAudEdu gomgiaelismdauasfioafiudud e
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